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Production Technology of Soy—flavor Liquor (1)

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

Abstract: In mechanized production of Yubingshao (a kind of soy—flavor liquor), rice is steamed and cooked by continual steamer,
the whole process is divided into three stages as precooking, main cooking and late cooking, and the cooking time is 30~45 min. Af-
ter cooling of the cooked rice, it is added caky starter by starter—addition machine in the proportion of 20 %, then mixed by stirring
mill for fermentation in fermentation pots, the 16 h after feeding is regarded as anterior fermentation period, and 16~30 h after feeding
regarded as main fermentation period with the product temperature controlled under 37 °C. The liquor is distilled and the volume of the
retort is about 40 m* with head liquor discarded, distillation proceeds until liquor is 30 %(v/v) and the distilling time is about 2 h.
During the storage, fat pork sliced into oblong piece about 500 g in weight and shallow groove cut in the middle of the piece pork,
then the pork cooked, after cooling, it is stored into the liquor (40 degree alcoholicity) for a month for removal of its fishy smell,
then it is taken out and put into the untreated liquor, the proportion of pork and liquor is 1:4, and after 10~20 d stable placement,
the ending liquor and the surface oiliness is then separated, then after about one month aging, the liquor is clarified and blended to
be product liquor. (Tran. by YUE Yang)

Key words: symposium; liquor; soy—flavor liquor; production technology

[ 1.3
| , ,
o o ].4
L1 30~45 min,
’ ( b ’ o
65~80 °C) , 0.1~0.25 MPa , 0% .
, , 20 %~25
%. .
12 , ,
, , 1:1.4~1.6 , 28~35 C
, , ) , 13~18d, 10 %~14 % (v/v) .
’ P} o 3 ©
:2003-09-09

(1946-), , , s
s :



2004 55 2 301 5 122 340)
No.2 2004 Tol.122

120 Liquor-making Science & Technology
2.1 ( ) ) CO, )
16 h , . o
o , 2.6 .
s s s o- 5
22 ( ) o B- ;
16~30 h, , ,
37 C, , 0.5~1 ( ), o
C/h, o o ,
, 32<C o , 10 w/g ,
2.3 ( ) °
o ) 0.8, o
2.4 , o
(1 ; , , ,
(2) ) lh 1 ;(3) , ,37°C
, o ,40 C ; ,
2.5 , , , o
, 1m? 1.3~1.4 m?, ( pH 4.5~6.0) , pH
s o s , (pH4.5~5.5) o
100 C 30~60 min, 10~30 min, , ,
N ( ) o , ) ,
s s 40~50 mg/kg. . s
, 500 mm o
s 3//N4/’ s s
) o 2.5 %,
o 0.5m o 2%, 93 % s
) ) 90 % ) ) ,
( ) , ,
s 200 mm, GK s N
300~400 mm, N s 1.
’ ’ 3
° 3.1
3
o, 7 co, . 1.5m, 40.6 m?,
2
(3~4 ) , , ) ( 6.46 m?)
2
’ 2 mm ( 2.96 m?),
,20 min s s
30 % (v/v) . s 5%(v/v)
) , 2h,
, 36V X ’



2004 FE5 2 B RS 122 1)

No.2 2004 Tol.122 Liquor-making Science & Technology 121
1
3d  7d %
% C % 30
1 34.9  84.9 0.7 18 34.8 35 s 0.88 0.0185 3d 13.9 14.2 152.83
2 349 84.9 0.7 18 33 34 0.71 0.0185 3.5d 14.0 14.3  153.3
3 3.1 85.2 0.73 18 29 33 1.5~2  0.90 0.0185 3d 13.3 13.6  146.1
m
4 3.1 85.2 0.73 18 31 33 1.5~2 0.73 0.0185 3d 13.2 13.5  144.5
m
5 3.1 85.2 0.73 18 31 36 0.49  0.0185 3d 13.7 13.9 150.99
6 3.1 85.2 0.73 18 32 34 0.85 0.0185 3d 13.1 13.4 143.13
7 36.1 85.2 0.73 18 33.5 36 1.25  0.0185 3d 13.9 14.2  152.64
, 783 °C, 100 °C, .
s ( 12 %~16 % ,v/v), 3.2
s (30 %~38 % ,v/v ), 3.2.1 ( )
30 % (v/v) ,
2, 3, : s
1~6 254.8 kg+ 7 20 kg( 4% ,v/v)+ o s s
34 kg=308.8 kg , . , .
, , 3.2.2 s
, , 95 % , , ; , o
s 323 ¢ ? s
2 30 % v v “
2 100 ml mg 100 ml '
30.2 0.039 0.044 0.003 0.13 28.60 8.5 27.33 36.38 103.25 )
3 ’
g 100 ml mg 100 ml “
% v v % v v ; s
1 ~60 57.9  0.0312 0.1672 0.0080 0.56 35.52 63.20  709.39 “ ”
2 60~ 50 53.6  0.0312 0.0678 0.0089 0.28 37.92 25.0  432.59
3 50~ 40 46.7 0.036 0.0396 0.0081 0.20 48.19 230.65
4 40~ 30 36.1  0.0438 0.0431 0.0039 0.08 50.84 0.8 71.45  3.3.1 30 min,
5 30~20 25.7  0.0542 0.0430 0.027 0.02 62.07 1.0 9.43 . . .
6 20~ 10 15.5  0.0612 0.0422 0.0015 0.02 44.37 0.6
7 10—0 7.7 0.0702 0.0326 0.0020 0.01 46.43 °
30.1 0.039 0.044 0.0030 0.13 28.6 8.5 103.25  3.3.2

1040 kg 10.8 %
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