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Production of Xiaogan Healthy Rice Wine and the Serialization of the Products

LI Ji-liang" and LI Huo—yu?
1.Biology Department of Xiaogan College Xiaogan Hubei 432000 2. Xiaogan Sugar & Rice Wine Co. Ltd. Xiaogan Hubei 432000 China

Abstract Oligosaccharide or konjak or medlar was used as the medicinal herbal materials. Relative treatment techniques were applied
according to the utilization of different materials to produce healthy rice wine. The key quality control points included 1. selection of
quality Xiaogan traditional rice starter 2. water temperature for steeping at 25~30 C and steeping time 6~8 h rice soakage 45 %~50
% 3. steaming and cooking pressure as 0.08~0.2 MPa and steaming time 10~20 min 4. environmental temperature for fermentation at
25~28 °C 5. adequate control of temperature proportioning and pH values during the preparation of healthy materials and rice wine

temperature controlled between 40~50 °C  mixing rotate speed below 20 r/min 6. sterilization temperature at 95~100 °C and sterilization
time within 30 min. The specialization and serialization of Xiaogan rice wine products could be realized through consecutive innovation
according to market orientation. Tran. by YUE Ynag
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