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Technical Points in the Production of Tartary Buckwheat Wine by
Multiple Strains Culture Method

WANG Shan-wen, WANG Xiao-yuan and CAI Xiong
(Jianli Liangjiu Liquor Industry Co. Ltd., Jianli, Hubei 433300, China)

Abstract: Tartary buckwheat, as one of the rare grain species in the world, contains multiple amino acids, microcon-
stituents, vitamins, and etc., and it has the functions of prolonging life, stimulating the appetite, and reducing blood fat. The
techniques such as Xiaoqu saccharification, high temperature Daqu fermentation, return the fermentate, and proper prolong
of fermentation period could give tartary buckwheat wine special aroma and wine style. (Tran. by YUE Yang)
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