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Investigation on Qiong Liquor Production

LIU Yi-gang and LI Lan
(' Sichuan Food Fermentation Industry Design & Research Institute, Chengdu, Sichuan 611130, China)

Abstract: Highland barley contained many nutrient substances including protein, amino acid, trace mineral elements,
and 3- glucosan etc. and was regarded as green organic food. People in Kangbaregion (the region covered Kangdingin
Sichuan and Batang in Tibet) called highland barley liquor as Qiong liquor. The liquor was produced through the proce-
dures including steaming and cooking of highland barley, saccharification, fermentation, blending and sterilization etc.
The liquor was light yellow in color with enjoyable taste ( sugar content as8 % 10 %, alcohoalicity as6 % 8 % and acidity
as0.4 % 0.8 %) and had health functions. 1 % Mixed distiller’s yeast and 15 u/g acid protease and 0.1 % yellow rice wine
active yeast were used in saccharification and fermentation. 0.1 % saccharifying enzyme and [3- amylase were added in the
preparation of mellow sugar solution to increase the sugar content and the solution quality. The successful integration of
modern techniques with traditional techniques and the use of bio-enzyme and yeast had upgraded Qiong liquor production
from workshop production to modern industrialized production, which could effectively prevent liquor rancidity, increase
liquor yield, improve liquor quality, prolong liquor shelf period, and increase economic benefits.( Tran. by YUE Y ang)
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