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Application of TH—AADY and Flavor—producing ADY

in the Production of Xiaoqu Rice—flavour Liquor

WANG Chuan-rong' WANG Wu-jiang?

and

(1.Jiangsu Food Vocational Techniques College, Huai’an, Jiangsu 223001;2.Suzhou Taihumei Liquor Co. Ltd., Suzhou Jiangsu 215013 China)

Abstract:

TH—AADY and flavour—producing ADY were used in the production of Xiaoqu rice—flavour type liquor .

The use quantity

of TH—AADY was 0.4 %0~0.5 %o, and the use quantity of flavour—producing ADY was 0.4 %0~1.0 %o. Otherwise, proper rate of saccha-

rifying enzyme was added in the production. By this way, the liquor yield was increased by 4 %~6 %,
improved.
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