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Production Techniques of Xiaogan Rice Wine of Different
Alcoholicity & the Product Characteristics

LI Ji-liang
( Biology Science & Technology Department of Xiaogan College, Xiaogan, Hubei 432000,China)

Abstract: Xiaogan rice wine was classified into four types according to its ladder-shaped alcohol content: no-alcohol rice wine (beverage type),
low-alcohol rice wine (sweet type), dry-alcohol rice wine (glutinous type), and high-alcohol rice wine (deep fermentation type). The production
techniques of Xiaogan rice wine of different type and the product characteristics were summed up in this paper. Especially, the development of
Xiaogan rice wine of deep fermentation type was summarized and the relationship of its monofactor with alcohol content was elaborated.
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