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Investigation on New Production Techniques of Five—grains Xiaoqu Liquor

LI Qing', LIU Yi-gang” and KAN Zheng-giang'
(1. Sichuan Luzhou Hongtian Liquor Industry Co.Ltd., Luzhou, Sichuan 646100; 2. Sichuan Food Fermentation Industry
Research & Design Institute, Chengdu, Sichuan 611130, China)

Abstract: Five-grains Xiaoqu liquor was produced as follows: glutinous sorghum, wheat, corn, rice, and glutinous rice were used as raw materi-
als, high-efficiency starter (used as saccharifying fermenting agent) was composed of active rhizopus, acive amylase and active yeast, the tech-
nique of pure-steaming and continuous fermentation was adopted including raw materials grinding, grains moisturing, pure-steaming, starter acti-
vation, bacterial culture & saccharification, continuous fermentation, and distillation etc., and flavoring fermented grains was produced by
biotechs for cross-steaming to improve liquor aroma and blending liquor was produced by special techniques, and proper blending and flavoring
techniques were adopted to fully improve liquor quality based on ensuring high liquor yield. The produced Xiaoqu liquor had its typical styles in-
cluding elegant and exquisite and mellow taste and clean and enjoyable aftertaste. The application of the new production techniques had broken
previous limits in Xiaoqu liquor production by traditional methods: no-soaking & no-braising of raw materials, simple operation, energy-saving,
and liquor yield as high as above 60 %. The produced Xiaoqu liquor was quite popular among consumers due to its pure and clean taste.
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