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Production Techniques of Xiaoqu Rice Wine |l

WANG Min—jun

Guangzhou Food Industry Research Institute Guangzhou Guangdong 510410 China

Abstract After the foundation of PRC  with the development of Fuqu liquors by liquid fermentation method

ties gradually develops into mechanization and semi-mechanization. Accordingly
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the liquor-making facili-

the production of Xiaoqu rice wine has also gradually

realize semi—mechanization. The selection of pure rhizopus and pure species yeast as saccharification ferments can greatly alleviate labor

intensity by saving about 50 % manpower and improve saccharifying fermentation rate. Tran. by YUE Yang
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