2004 1 121

44 Liquor-making Science & Technology No.1 2004 Tol.121
408207
72~
75 C 10~12 h 20 min 60~70 min 60~70 min 51 %~52 % 45~55 C
25 % 36~45 C 30 % 35C 30 % 25~30 C
24~26 °C 59 %~62 % v/v
TS261.21 TS262.36 TS261.4 B 1001-9286 2004 01-0044-02

Production Techniques of Xiaoqu Liquor with Paddy as Raw Materials

LING Sheng—cai
Sanyuan Distillery Fengdu Chongqing 408207 China

Abstract The production techniques of Xiaoqu liquor with paddy as raw materials mainly included paddy cooking grain tedding and
starter charging and microbial culture barrel entry fermentation and distilling. And the following data were useful for reference in the
production  during cooking water temperature for grain soaking at 72~75 °C  cooking time lasted 10~12 h 20 min preliminary steam-
ing grain covered tightly for 60~70 min 60~70 min secondary steaming and the cooked grain contained just 51 %~52 % water after
drawingout from utensil 25 % use level of starter for the first time with the temperature at 45~55 °C 30 % use level of starter for the
second time with the temperature at 36~45°C and 30 % use level of starter for the third time with the temperature at 35 °C  the sac-
charifying temperature during microbial culture was at 25~30 °C  lump fermentation temperature at 24~26 C and the general alcoholic-
ity of base liquor controlled between 59 %~62 % v/v in liquor distilling. Tran. by YUE Yang
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