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Solutions to Strange Taste in the Production Process
of Xiaoqu Liquor by Solid Fermentation

LING Sheng-cai
(Fengdu Customs Bureau, Fengdu, Chongging 408200, China)

Abstract: Some problems easily occurred in the production of Xiaoqu liquor by solid fermentation such as bitterness,
harsh taste, stale odor, high methanol content, low total esters content, inferior liquor quality, and low yield etc., which
were related to raw materials, techniques, fermentation equipments, and the sanitary status of the used tools etc. In order
to settle such problems and to improve liquor yield, the following measures should be practiced in the production: — strict
control of raw materials quality, strict management of technical operation, adequate addition of starter, and design of ap-
propriate fermentation pitsetc. (Tran. by YUE Yang)
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