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Production Technology of Maotai—flavor Liquor in Yili River Valley

LI Xianshu?, YANG Yi', YAO Junyi*, ZHOU Yizhong", WU Junlong*, LIU Xu?* and ZHANG Lei??
(1.Xiaoerbulake Liquor Industry Co.Ltd, Yili, Xinjiang 835811; 2.Sichuan Food Fermentation Industry Research & Design Institute,
Chengdu, Sichuan 611130; 3.National Solid Fermentation Engineering Research Centre, Luzhou, Sichuan 646000, China)

Abstract: The climate conditions in northwest China is quite different from south China, so it is very difficult to produce Maotai-flavor liquor
based on original techniques, and the original techniques should be regulated according to local climatic conditions. The production practice also
proved that Maotai-flavor liquor could be produced in Yili river valley after proper adjustment of original techniques.
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