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Inheritance and Innovation of the Production Techniques

of Soybean—flavor Liquor

XIE Min and WU Yuanwang

(Guangdong Shiwan Distillery Co.Ltd., Foshan, Guangdong 528031,China)

Abstract : Soybean-flavor liquor, as a traditional rice wine product, is quite popular in Pearl River Delta region. Through the summary of tradition-

al production techniques of soybean-flavor liquor, we mainly inherited its fermentation technology, distilling technology, and fat steeping in jar

technology, and we made some innovations in prolonging fermentation period, shortening fat-steeping time, and improving blending and storing

technology.
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