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Problems in Improving the Liquor Quality and Yield
of Xiaoqu Liquor by Solid Fermentation

LING Sheng— cai
(Sanyuvan Koji Plant, Fengdu, Chongqing 408207, China)

Abstract: In order to improve the liquor quality and yield of Xiaoqu liquor by sdlid fementation, we should concern for the following aspects: Se
lection of quality grains with spring water as production water; Production of Rhizopus koji with bran as its essentials; Sufficient gelatinization of
grains, gmins steaming under raging fire and liquor distilling under mild fire and saccharifying grains with the addition of koji; Good cooperation of pit
entry fementation; Appropriate distillation in steamer and proper storage and blending of the basic liquor; Stop poduction in summer and comeback
poduction in autumn, and keeping excellent sanitary conditions. ( Tran. by YUE Yang)
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