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Effects of Different Technical Conditions on the Fermentation
of Highland Barley Wine

LIU Qing-bin and FENG Zhi-ping
Bioengineering Department of Sichuan Technical Institute Zigong Sichuan 643000 China

Abstract  The factors influencing the output of highland barley wine such as temperature  inoculation quantity — water
addition level and fermentation time were studied by secondary general-purpose circulation unitized design experiments.
The results indicated that the optimization of fermentation technical conditions could increase the output of highland barley
wine with no adverse effects on wine color and wine taste. Besides compounding bacteria was preferred for highland
barley wine production by liquid fermentation with its addition level 0.4 %~0.6 % of the total weight of highland barley
powder fermentation time between 40~72 h and water addition level 4~6 times of the volume of highland barley powder.
Tran. by YUE Yang
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