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Production Techniques of Soy—flavor Liquor |

WANG Min—jun
Yunhe Nanjie No.17 Guangzhou Guangdong 510075 China

Abstract Soy-flavor liquor is one of the ten liquor flavor types in China with the nature of south China liquor characteristics. Accord-
ingly it is particularly popular among consumers in south China and is one of the main export liquor. Yubingshao as a typical repre-
sentative of soy—flavor liquor is produced as follows big caky starter used as saccharifying ferment rice used as raw materials use
level of starter as high as 20 % after distillation of zhaijiu vegetarian liquor  fat then added for mature and the special soy—flavor
formed traditionally 15~20 d fermentation time with 10 % use level of fat for the production of Yubingshao. Tran. by YUE Yang
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