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Investigation on Quality Improvement of Xiaoqu Liquor by Solid Fermentation

YU Jian-guo
(Guangongfang Liquor Industry Co. of Daochuaxiang Group, Yichang, Hubei 443112, China)

Abstract: The production process of Xiaoqu liquor was as follows: Mud starter as ferment after saccharification, quality
corn and sorghum as raw materials (saccharification first and then fermentation) by solid fermentation, then steeping, cook-
ing, bacteria culture, pit entry fermentation, pit-out distillation, storage of semi-finished liquor, and finally blending to pro-
duce product liquor. In order to improve the quality of Xiaoqu liquor, the following operation must be practiced: aroma
strengthening and off-flavor removal, determination of typical liquor styles, removal of head liquor and ending liquor, and
liquor storage according to quality and liquor grade. Besides, the following problems should be under proper control during
the blending of Xiaoqu liquor: the proportion between liquor of different grade, the proportion between fresh liquor and
aged liquor, the proportion between liquor produced in different seasons, and the proportion between liquor by different
raw materials. (Tran. by YUE Yang)
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