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Production Techniques of Xiaoqu Rice Wine V

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

Abstract Herbal medicine starter one of the traditional xiaoqu is the saccharifying ferment for Chinese traditional xiaoqu liquor and
it has long history. It is produced by rice as raw materials coupled with hundred kinds of herbs herbs could accelerate the growth of
microbes in xiaoqu and produce special aroma in liquors . Xiaoqu produced by Huidong Distillery used 23 kinds of herbal medicine
and xiaoqu produced by Chenghai Distillery used 19 kinds of herbal medicine. The raw materials of the herbal medicine starter in the
countryside of Guangdong were half rice and half hargil with the addition of 3 % herbal medicine powder 1% mother yeast 20 %
clean water. Then rounded starter granules with diameters as 2.5~3.5 cm were made and the herbal medicine starter was finally made
through 40 h culture in shelf room and insolation outside. Herbal medicine starter by Chenghai Distillery was produced by rice powder
as raw materials with the addition of adequate amount of herbal medicine  use quantity as 1.5%  and inoculation with pure cultured
rhizopus and yeast. Tran. by YUE Yang
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