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Abstract

Rice has various functional characteristics, and it is one of the important raw materials of make
wine. The quality of rice directly affects the yield and quality of the liquor. In this paper, Liquor,
rice wine and beer will be the main object of study, the research status of applying in Liquor, rice
wine and beer industry of rice, prospect the development prospect of liquor-making rice, and help
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to promote consumption and industry development of liquor-making rice.
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Figure 1. Technology of sitir liquor
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Figure 2. Technology of lidu liquor
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Figure 3. Technology of xiangshan liquor
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Figure 4. Technology of rice wine
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