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Abstract: Led by Moutai Liquor, Jiangxiang Baijiu has set off a craze among consumers, and distilleries all over China have entered

the field of Jiangxiang Baijiu. However, there is a lack of comprehensive and systematic research on the production process and prin-

ciples of Jiangxiang Baijiu. Jiangxiang Baijiu relies on the unique production processes of “four highs and tow longs”, and the chang-

es in the parameters of each process have a great impact on the final liquor quality. In this paper we summarized the production tech-

nology and specific operations of Jiangxiang Baijiu, and expounded the principles of the key processes, so as to provide theoretical ba-

sis for the process optimization of distilleries.
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