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Production Techniques of Xiaoqu Rice Wine IV

WANG Min—jun
Guangzhou Food Industry Research Institute Guangzhou Guangdong 510410 China

Abstract Rice was used as raw material small jar of 20 L volume capacity was applied for fermentation each jar was filled with 3.5
kg raw material Xiaoqu of pure species was used as saccharifying ferment with the use quantity of starter as 1.3 %~1.5 % then after
about 15 d fermentation Shiquan Yuye Liquor was finally produced through distillation by direct fire. The product liquor was transpar-
ent and clear in color and it had favorable aroma soft and mellow taste and sweet aftertaste. The output rate of liquor could achieve
about 90 % with alcohol content of 40 % v/v . Tran. by YUE Yang
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