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Application of Expanded Materials in Liquor Production

YANG Guanrong, LI Lei, ZHOU Feng and JIAO Hongmei
(Sichuan Provincial Wine-making Research Institute, Deyang, Sichuan 618300, China)

Abstract: Expanded materials have a great difference with grains in moisture content, starch content, reducing sugar content, and reduction capa-
bility. Compared with grains fermentation, 100 % expanded materials fermentation could increase liquor yield by 14 % but the produced liquor
had the shortcomings including worse quality, strong sweet aftertaste, and astringent taste. However, 20 % expanded materials fermentation could
increase liquor yield by 8 % and the produced liquor had soft and elegant taste and enjoyable aftertaste without any coarse and astringent taste.
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