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Summarization of Production Tests of Paddy Xiaoqu Liquor by Solid Fermentation

LIU Chang— ming
(Gongyan Wine Group. Co. Ltd, Longchang, Sichuan 642150, China)

Abstract: AS. 2 109 yeast, mixed with equal quantity of Rhizopus Q303, YGS5- 5 and AS. 3 866 was used to produce Xiaoqu koji. The koji was
then used to produce paddy Xiaoqu liquor by solid ferentation. The cultured microbe, added with saccharifying enzyme 20 u/ g material and TH —
AADYO0. 03 g/ kg material, had been under fementation for 5 days. Resultingly, compared with these without addition of saccharifying enzyme and
TH—AADY, 57 % (v/ v) paddy Xiaoqu liquor yield had increased by 2.47 % . Furthermare, the product liquor was in accord with national sanitary
standards and Sichuan provincdal standards and it was popular among consumers. (Tran. by YUE Yang)
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