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Technical Operation of Corn Xiaoqu Liquor
LING Sheng-cai
(Fengdu State Taxation Bureau, Fengdu, Chongqing 408200, China)

Abstract: The production techniques of Xiaoqu liquor by corn were introduced in details including the proportioning of raw materials, grains
gelatinization, bacteria culture, fermentation and distillation etc., and the relative noticeable points.
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