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Rice and Wheat to Produce Xiaoqu Liquor by Solid Fermentation
LING Sheng—cai
(Sanyuan Distillery, Fengdu, Chongqing 408207, China)
Abstract: 50 % rice, 50 % wheat, 8 %~10 % paddy husk and 0.5%~0.6% rhizopus were used to produce Xiaoqu liquor by solid fer-
mentation and liquor yield could achieve 60 %~65 % (liquor alcoholicity as 57 degree). The proportioning of starter was 50 % Q303
rhizopus and 50 % Q3866 rhizopus, and 50 % 2109 yeast microbial species and 50 % K yeast. The product liquor had the characteris-
tics of high liquor quality and liquor yield. = Tran. by YUE Yang
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