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Study on the Production Techniques of Highland Barley Sake

YU Jun
(College of Chemistry and Life Science, Qinghai Nationalities University, Xining, Qinghai 810007, China)

Abstract: Based on the production techniques of Moet distilled liquor and sweet fermented grains and by reference of the manufacturing princi-
ples of sake and yellow rice wine, the production process of highland barley sake had finally developed as following: high-quality Tibetan barley
used as raw materials, Aspergiuus oryzae2146 or 3800 used as saccharifying bacteria, Sake yeast 1296 used as fermenting strains, and then fol-
lowed the principle of “wine yeast used once, timely starter-adding, feeding gradually, high-concentration ingredients mixing, and multilateral fer-
mentation”.
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