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Production of Xifeng- flavor Daqu in Winter

ZHANG Li-xin
(Shanxi Xifeng Liquor Co.Ltd., Fengxiang, Shanxi 721406, China)

Abstract: In addition to close coopertion in the whole production process and getting over the difficult environmental conditions, some points
should also be highly valued for the production of Xifeng-flavor Daqu in winter: 1. Mildewing was the prerequisite to good Daqu-making and
heat preservation as a critical point; 2. The objective of windows opening was to exchange oxygen; 3. The reliance on central heating should be
overcome and natural temperature rise was recommended; 4. The prevention of unfavorable Daqu mainly covered the reduce of dry bran and stiff
bran; 5. Daqu collocated each other for use in liquor-making in winter.
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