ICS 67.160.10
X 61

A N RS 3R R [ E 5K s dE

GB/T 15109—201 X
% GB/T 15109—2008

B B I i K iF

Terminology of baijiu industry

X X X X-XX-XX%7% X X X X-X X-X X3HE




GB/T 15109—201 %

i

Bl

AFRAEFE IR GB/T 1.1--2009 25 HY By #0002 2

AERAEMRE GB/T 15109—2008¢ I Tl RiE). 5 GB/T 15109—2008 i kb, & B+ A 28 fk
.

WM T ARERE (L 2.1,

— WM T ARESY L 2.1.2)

— BT RERE LI 2.1.9,2008 AERUAY 3.1.6)
BT EEE X (W 2.1.10,2008 4ERRIG 3.1.7);
— I T R fE By (UL 2.2.1.4)
YA T RIE A RS (DL 2.2.2.3)
— I T RIESEERAL I 2.2.3.2)
BT RS LW, 2.2.4.3,2008 4ERRIK 3.2.4.3) 5
BT R & Y R (UL 2.3.1,2008 AFRR Y 3.3.1)
— BT AR B E SO 2.3.1.1.3,2008 AERR I 3.3.1.1.3) 5
— T REE M (L 2.3.1.1.3.1)
— ¥ T RE S o (W 2.3.1.1.3.2)
— I T RE L (L 2.3.1.1.3.3)
— I T ARG RO 2.3.1.2) 5
— I T ORIE R UL 2.3.1.4)
— ek T A LI 2.3.1.5.1,2008 4ERRAY 3.3.1.4.1) ;
BT 38 KU 9 LI 2.3.1.5.2,2008 4E Y 3.3.1.4.2)
—— MR T ARG R (WL 2008 4FERRAY 3.3.1.5) 5
— MR T ARG %5 (WL 2008 4ERRAY 3.3.2)
MR T RS B (WL 2008 4FRRAY 3.3.3) 5
— MR T AR B (I 2008 4ERRAY 3.3.4)
— I T ARG A (W 2.3.1.6)
N T AR B AW, 2.3.2)
0T 25 R B E LU 2.4.1,2008 4ERRAY 3.4.1)
BT 2 B 285 & B 0 (L 2.4.3,2008 4E Y 3.4.3) 5
U T % T E LI 2.4.6,2008 4ERRAY 3.4.6)
BT IEZ WIS E X (I 2.4.13,2008 4ERRAY 3.4.13)
— I T AREHER (L 2.4.15) ;
I T ARIE TV 2.4.17) 5
BT ED R E X (W 2.4.18,2008 4E R 3.4.16) 5
— I T ARER L 2.4.19)
— 3T RIER YO (W 2.4.20)
3T ORIE TR (WL 2.4.22) 5
— MR T ARTE A0 (WL 2008 4ERRAY 3.4.22) 5
— MR T ARIEZE RS (UL 2008 4FEJR 11 3.4.28) 5
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B T S A (L 2.4.38,2008 AERR Y 3.4.35)
— B TR E LI 2.4.39,2008 4E MY 3.4.36) ;
— BT B ERE LW 2.4.42,2008 AERR Y 3.4.39)
Bk T AV E L 2.4.43,2008 4E BRI 3.4.40) 5
BT A (UL 2.4.50,2008 4FE Y 3.4.47) 5
B T A E R E LI 2.4.52,2008 4RI 3.4.49)
— 3T ARIERE (W 2.4.57)
T ARE I A (UL 2.4.62) ;
N TR E R A i (W 2.4.63)
BT AR AR 5 LU 2.4.64,2008 4ERRAY 3.4.58)
BT FE R E LI 2.5.1,2008 4ERRID 3.5.1)
BT Fk T B9 E LWL 2.5.4,2008 AERRIY 3.5.4)
Bk T IR A I A E X (W 2.5.5,2008 4ERR Y 3.5.5) 5
— T S A R I 2.5.6,2008 AERRY 3.5.6)
— B TIRAS LA E L 2.5.7,2008 AERUAY 3.5.7)
BT R O 2 LI 2.5.8,2008 AR 3.5.8) ;
BT e AR A LWL 2.5.9.2008 4E R 3.5.10) 5
BT AR E (AL 2.5.10,2008 AERRAY 3.5.11) 5
— B TR I A E X 2.5.11,2008 AR RAY 3.5.12)
— T R R I ) UL 2.5.12,2008 AERRAY 3.5.13)
B8k T B A R A 9 LWL 2.5.13,2008 4E MR 3.5.14)
BT 2R A AL 2 XL 2.5.14,2008 4E A 3.5.15)
BT R AR T A € (WL 2.5.15,2008 4E R 3.5.16) 5
¥ T RIEHE A I (W, 2.5.16)
BT RS A A OB Y S, 2.5.17,2008 AR R 3.5.17)
— BT AT EHER AWM E LI 2.5.18,2008 4ERAY 3.5.18)
& Bk T ¥ 7 R Y E SO 2.5.19,2008 4ERR Y 3.5.9) 5
3T RIEE AR (W 2.5.20)
TR IERE AR A G (UL 2.5.21)
— M TR R A CF [ D B R (I 2.5.22)
BN T R TR AR T O R (I 2.5.23) 5
— M TR T TR I R (I 2.5.24) 5
— TR E VA B (W 2.5.25)
8 e T R MR Y LI 2.5.28,2008 AERRIK 3.5.21)
b E R T B A S,
A bR R 4 [ P bR AL R 22 5145 (SAC/TC 358)IHH
A AR HE R AT« e R e T M IS e A R S ) e R M B2 L R A R 2 | L B
2 G W B A B F L EEE ORI R AR A B F] L LS A AR I T B A B A B L O T o T R
A PR A TR 5 SR BRI A BR 5T AT 24 ) 091 S R A CEED A R 5T 2wl LI PRl T R A BR A
AT A A A T R0 A BR A B T K T B A R w] L AR s 2 A A R A R L
KA B TSI A BRA R BN ) (EED 2T A B 5T A LA Ak B A R 2\ b st
T 25 A b B A9y A B 28 W) 2R RS LB T O A i RBIE A BRA FL TR LTI T A R AL AR
PR AR m L AR 22 2 S5 IR A3 BR A | L Ll AR B I 40 A BR 28 ) L DO 1148 £ ot A T Tk R 98 i 1B
Il
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PP 2 A% S8 28 10 o LRy 1) 22 b i A 1 [ 25 O 1 2850 B 2R IR A5 A 7 T 20 I T il i 4%
P AUKS . TR AL G I LA+ R AF RS . AR ELRI 0 A6 T 1979 AR A T ARG A AR =M Il 2

PRI AR R A AR FE .
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Hi#E T € K iF

1 SeE

AR MERLE T B Tl B FE AR TE FI5E o
AHAREE F T AT B9 A 7 RHIE L B R Al AT S 4

2 ARIFFMEX

2.1 FEEFEHH

2.1.1
#]RE grain
A FH 8 JSORR AR
. BIEAY . G ERE,

2.1.2
& cereal
ARABL E A ALY TR

E SRS NE ER ERORE ERE.
E 2. 5 GB 13122—2016, % ¥ 2.1,
2.1.3
5& sorghum;kaoliang; milo
RAFLEARTE YA B S SV 2R 52, KPR 20 8 L A B, 5 DR [RDE
O IRFRZOM /NGB (shush) (Z0HE T, 0] 48 HOBER 43 SRy R o 70 3 R b 1 T 3
£ 2. W5 GB/T 22515—2008, % X 2.2.5.1,
2.1.4
INE  wheat
RABLE AR YRR /N2 R BOIE s KM RDIE I A R .
O HRBRNERR RN R R4 S RN AL /NG s i /N2 PRI LI R B €8 4% SR BT P /N BB /N R R

LL/NZE RRLLNZE
2. 5 GB/T 225152008, % X 2.2.2.

2.1.5
EX maize;corn
RABHEAFE Y AR EORAR L, FrRERA SR8 . = MIE OEBE e BB 4 Fh i i ta =208
O,
1 IRAR R B FR (shiush) VKB TR MEF AE K BHK. HHBTE R 548 D16 R 2 D B R0k A R
E 2. S GB/T 22515—2008, 5% ¥ 2.2.3,
2.1.6
K milled rice; white rice;rice
FEAT 22 I 7 O 2 Bz )22 BT A 1) B R AR B
FE Ve A R OB K FITRE K R K 343 A R K FIEEATR K
E 2. 5 GB/T 22515—2008, %8 ¥ 2.2.6.1,
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2.1.7

BE  peas

DR AR Y RIS G IER A BB R B A ARSI, RGN DR R R B
Kl E N

E R EE Y NET T,
E 2. 5 GB/T 22515—2008,5%F ¥ 2.2.5.14,
2.1.8
F7#  hulless barley
RAFLREAAE PRI R — AR 2R 58, R RS 7 o) Tk 550 85
1 UK
E 2. 5 GB/T 11760—2008, 5% X 3.1,
2.1.9
A Z Dbarley
RAFLREAFE YR I R FZ R,
O EIERRERMBR .
E 2. S GB/T 22515—2008, 5% ¥ 2.2.5.4,
2.1.10
Z %% wheat bran
JINZE I TR A B A AT S kot A JRUR
. RRER Y,
2.1.11
f85% rice hull
FEASAE N TR KBS B R A 4052, AT AR S B 1T 2o 72 b A iR
2.1.12
&1  millet hull
B FAEIN TN KB EF B A8 52 WA A R i I G 78 i ARk

22 K& BEERE
221 FIHIE&E5I&EE

2.2.1.1
Fi#E brick shaped model
i 20 B T LA
2.2.1.2
/M raw starter maker
K T o DRk I o o A ) ML 35 7
2.2.1.3
i ® fermentation room
Br SRl 0 s 1]
e MRREREE.
2.2.1.4
fiE# 5 store room
iz
it it ey L 1 5 1]
[QB/T 4258—2011,% ¥ 3.3.5]
2
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222 AEBEH®

2.2.2.1

21 fermentation pit

SR AR Z — B A A % KGR M M B EIRZ B K Tk,
2.2.2.2

KB (5#)  fermentation vat

WEAb K W 25 A 22— o JH B b il i 4 J A o e

i TR T A ELFR S ML BT
2.2.2.3

Ak BfE fermentation tank

o] 285 e T 2 e 22— LA 4 e R R A
2.2.3 B AEMEXEE
2.2.3.1

&  distilling pot

ZEMR 2T R 2% R A0 [ 25 28 MR o o i AR A0 4 K8 3 T A5 BB RS bl I 5 L RO R

SN

JIG g 25 A 73 AL A

2.2.3.2
FEEH  equipment for loading alcoholic fermentative material
FHT BB .

2.2.3.3

ZIRA  rice still
it 28 VB 20K K 28 38 B F TR 1 R
2.2.3.4
EIBZE  still
i ZE I Iy AT 28 i A & @ AT Rk . A R o o B S o S AR 2R A,
. R .
2.2.3.5
Fi& % vapour guide
HEHW KB E SR HBNTRTE.
2.2.3.6
S8 distillate cooler
W 78 Hh BT 2 VRV A R VR ) B A AN 5 A 4 4 b Rk A
i XIRVREER .
2.2.3.7
FR#E1% & distiller’s grain cooling equipment
HT v T O A 1Y 1R 4 .
T R B U DL B PR ORI

2.2.4 BFERIE&

2.2.4.1
Bix (&1) pottery jar
58 W T8 75 2% 5 FH P 408 ol T A
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2.2.4.2
AEEWMIEEE  baijiu store stainless steel tank
AN G5 AN T R P T 5 4
2.2.4.3
i@ big conservator for baijiu storage
JH T8 2% S ) S AR T 15 DA I 55 400 B TG SRS 45 700 o D JRR A0 S5 A0 R0 o i LA WA e S5 TR 4K P B, T 05 T
T 25 A
2.2.4.4
I7E#  baijiu store pool
FHYRBE - a1, PRV B TR Rk 5RO DA B B | B 388 B A AN B A R RN g R 45 2%

2.3 i

2.3.1

L ZB5 sacchariferous and fermentative agent

DL /INEE VR E B G55 R JERE A — T RN &R w2 MYy, 0T
TGP A A A i T ) A1 5
2.3.1.1

KXH daqu

R TP T F)  A J BER)  — BCA E JE i R )
2.3.1.1.1

=i high temperature daqu

T ek AR b B e A IR AR R T 60 “C Rl Ay it
2.3.1.1.2

;R H medial temperature daqu

A il i e L A e Il R E 50 °C ~60 °C T ] i Y Al
2.3.1.1.3

{£;E 8 low temperature daqu

A il i e L e Il A R 40 °C ~50 °C T ] Y R il
2.3.1.1.3.1

B M qingcha daqu

pihy B B T Y S AR
2.3.1.1.3.2

JEAH  houhuo daqu

fi ke D T A K s AR
2.3.1.1.3.3

ZI>@  hongxin daqu

ity B BT T 2 1A B ok 200 B AR i
2.3.1.2

£ ripe starter for inoculation

e i I ABCR 7 T 2D 500 B

i ORREE .

4
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2.3.1.3

INEH xiaoqu

TR P ) W A & I 5 L 22 /N B TR R LT B VBRIR

e E A/ i AR R AT P B2 O RR 2 I SO Y
2.3.1.4

KiB# da jiu bing

DL AR 0 32 2 ok, 2 it b 28 5% 3 ) i iy JROtR I o
2.3.15

## fuqu

P22 %k Ry SRk, SR Al A A 0 42 b ) 2 10— XM A 700 = e )

0= P 4 S Ll Py 7 o it e 111 N1 18
2.3.1.5.1

% F M fuqu incubated on bamboo curtain

CL 2 A Ml g Rk B AT A b 8 R IR R RN B G R A ikt
2.3.1.5.2

@ X @ fuqu prepared by blown wind

TE A T7 T B 53 2 ] ot AL v 42 o e DX 7 o 2 Y Ak il
2.3.1.6

B4k fortified qu

Tl O e A L S G Bty B B S G A W v R B TR A TR A R %) B 0T B R S I
Kl
2.3.2

BE  yeast culture

AR EIEEEER NN TR SR .

2.4 ERIB

2.4.1

El7x & B % solid state fermentation

DL ZS Z8R I Ak | T 508 Ak & I L S 288 AR 7 I i T2
2.4.2

WA EEEE  liquid state fermentation

IR ASZE 840 AL e 2RI AR P I I T2
2.4.3

FEAEEE  semisolid fermentation

K e [ 25 85 TROBE AL RS R e st [ A SR A 3 R B 2R TR AE T TR T2
2.4.4

JEZE % ferment in the same pit order way

AR WG HORES L 20 0 R AN BRAE JS o FR IR o B N R R T2
2.4.5

#Z% ferment in the different pit order way

AR TEG RSS2 0 B ROVERAE IS 3 D3 A8 N R R 2
2.4.6

FZAEE  old five-pot order way

W & B B I B 4% TR U R W gk s T8 RS —F T2
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2.4.7
B ERE  distilling raw and fermented material apart and then fermenting apart
SRR T 3 ) 2 R AN 2R i T2
2.4.8
EZE N  distilling raw and fermented material apart and then fermenting together
SRV RNE 22 5 SR B A E KB T2,
2.4.9
B#ZEkE distilling raw and fermented material together
Jer R R I VR S A — B R I ZE R I ZE Y T2
2.4.10
7518 ($8) 3% unmixed distilland order way
BOph SR O PR ZEIN Y T2
2.4.11
4 ()% mixed distilland order way
SR R i T - 14 38 s T 28 TR 6 » 28 MR AR 2 7 e M PN [ I AT 1 T2 20
2.4.12
W EZ steaming of adjunct material
SRy T 63 A 5 S R Y S A R R 2% TR R AT Y 22 BHERAE
2.4.13

7E# —kiE double separating distilling raw and fermented material

SRR 25 iR 78 TE MR T 25 T — RO IR R B PIIR R 1 T2
2.4.14

R (F&E.#8)  crushed grains

(RN SR Y V) LYl iy A

2.4.15

A dui ji

H At & BE T ) Rk HE i — e B R ) T
2.4.16

irf#  establish order
BT I KB 22 PR AR ROWIAL I A A IR B — YRR K R R A
i XRRSIHE L HE LB LR
2.4.17
T# sorghum frist added in jiang-flavour baijiu production
7 R P R AR A — AR A
2.4.18
j& > sorghum secondly added in jiang-flavour baijiu production
7 R P R AR A R A
i NFRAE T
2.4.19
%% rounds
T B A 7 b RURH R BORE CT 80 AR W PRl BRI BRI R IR A il R
2.4.20
%@ baijiu distilled in a round
Lol — R YR BE G 22 A BRI .
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2.4.21
ifEE  alcoholic fermentative material
O & W o8 B AR R IO L ZE T A W kL
2.4.22
B f&  distilled alcoholic fermentative material
T TG 7% 18 HU 2 05 0 ke
2.4.23
#RfE mixture of raw and fermented materials
TEBCRE I 4% T 2509 BB FE A SUREE 0 8
FE e CPRHRE R
2.4.24
[E]f% refermentation grains
TS 2830 )5 » ROOBEAL & 0 13- UCR B P R
e PR R A,

2.4.25
E## spent grains
ANFEFH T BRI A W WD R
2.4.26

IZE# distilland after inoculation and cultivation

TE /N M A 7 v K 78 2 JRURE 2 MRS FE AN ZE BT R B B S RS R
2.4.27

FE construct digging

KA B L A 7 e A v, OB /I ACRL S ZE YR R 2 A 4 A A8 O A A A E L TR
ZEE AL B4R A
2.4.28

HE  cycle

AT SRR U 28 R I L 25119 58 10 A — ORI A= 7 JE T
2.4.29

#2#F abnormal decreasing productivity

P P o S S LA TE R A R BT B
2.4.30

%5 operating process of steaming fermented material

K 1 28 W) RO SR 0 48 e A

e RRE,
2.4.31

#33KX alcoholic steam wasted in the air

R 2RV R 2 R T A .

E . XRSER.
2.4.32

5’ sink

R ZE T B ZE YRGS RS o (G P I T B 1 AT R A T 2RO Ok, s RIS, I T R B () A
KB4,
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2.4.33

el dashing out of boiling water in still

AR K W e v S A
2.4.34

KiRIEE drive out remanent alcohol

ZETRE S5 A 0 K Z8 VR O KK Ty 28 PG b gk A DR T [ R TR A B AL B R A
2.4.35

#3XE cutting-out both end of the distillate

TEZE T I 8B Sk A 2 my #24
2.4.36

BYE  distillate foam

P19 A T R S AR T R P YR

i BERIEAL . AR IR AL BT IR /N SRS R] T ) W RO A AL
2.4.37

=5 i#iE gathering distillate according to the quality

208 T Y ok A v AR A %) S5 1Y 00 A AR (2 S0 I BL Y R .
2.4.38

B3k initial distillate

ZE R I AL P TR B e IR
2.4.39

BRE last distillate

ZE AR BB 1Y TR B2 AR A 1R
2.4.40

#1;2 ground temperature

TG TS 2 PR N 75 5 3t BT ) ) 0 b T ) 30
2.4.41

B*Z trampling fermentation material

5 R TR IE N5 D e BB - AR 6 21, N T X BR R L DL e R B R ) AE B 2 1 s R —
EEAETY.
2.4.42

2  sealing of fermentation pit

PL& F BB RE R b B 45 ) B3I 8 1 725 T 28 B B 2 = A LA R A T R R AR 44
2.4.43

2k pit mud

R A T 7 B IS I S A TR R e
2.4.44

Z iR sealing mud

T EENR L.

. NFREEDR.
2.4.45

¥T=7K sprinkling amount of hot water

MM ZEMRE UG IR A — 8 R B K 4R

8
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2.4.46
7K splash water
U ZEAR IR B — i TR E I ) MR P PRI AT TR K B ERAE
2.4.47
TH scattering fermentation agent
W R A A T8 00 120 S0 TR SR R e 1) 0 b i R4
e ORI R
2.4.48
PEEX  rapid cooling
(CURNIOE /P SR ST e Een B R S S 1 - K (N
2.4.49
% fermentation materials above the ground
ESR RPN Y/E STV QTR
2.4.50
% sinking of fermenting grains
R E] A R ECE TOUE R BRI IR .
. Bk,
2.4.51
7% maintain sealing mud
BT o SR O DR A J5h R RL 9 T 1) o S B
2.4.52
FEZLE identification after fermentation
TEES N B KT S0 S HEBCOR B R P O B S DU E T HERCOREFD A B
A
2.4.53
iWZ exuding of fermented liquid
TR B P £ BRI AR .
2.4.54
#JK huangshui fluid
KSR, BB T T 25 4 JIG 8 1) A o C TR A
e XRREHOK .
2.4.55
MO observing tunnel
YrkkE AN R BEZS 8 5 UL T 0kt 0 A TR 100 i R 42 1T,
2.4.56
& B EH fermentation cycle
PRk GELVHED J5 - N3 G VBED 21 725 GRE VED 193X — BE A ],
2.4.57
&FE: xiang pei
Vo 5% B TR 28 R R T2 PR T I A R S ) XU A R AR
2.4.58
#E & distilling aroma of distilland
TEER T LS S0 28 VR 8 b [T 285 2 T 100 119 %5 8 R ) 0 A I (0 4R A T b B A SORD A R Y
9
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HAE .
2.4.59

W#EE double fermented bottom grains

P A 7 v, T TE R 0 25 G B RE S 28 2 1R BT » T 35 VS PR R TR ) T 20484
2.4.60

A 5% EABK  blending

i

e = S N i S W N 3 <SS R 7 N B o 1B L A bl S ST 7R (A 7 e = R B S DAl L I 4
A T2,
2.4.61

FRER ageing

FEN 25 25 TP VA7 — 2 B (8] (TP (AR ) L SRR i A = T2
2.4.62

BB FE loss of crude baijiu

ST A A B R AR b o T R A R A DR R R AR R A
2.4.63

f5 N BER/Z steeping process with chen rou

FEV LA AT 28 i $R 28 30 CHE T rP IR 0 — i B 1) T B P I A TR 1) 25 g rh E AT AR R R 1 T 203 AR
2.4.64

HZSTERIE  brewing ecotypically

P4 5 Ul BRI AR A K VB AR S IR DL A LT RE ARAE S B bR e A SR R
) S5 R AL AR A

2.5 HmEFEHRm

2.5.1
Bl baijiu
VI Sy B J50RE , AR /0N ity L 8K il 6 o 590 B I B 55 S WAk e B ), 22 25 8 OBAL R R LR AR .
WA TR 2] )8 T B ) 7% TR
2.5.2
K M#iE daqu baijiu
DL S A 2 T8 790 T o) T g ) P
2.5.3
/INEHE  xiaoqu baijiu
AN i A A 2 e ) e ) T T
2.5.4
# #i® fuqu baijiu
2k i1 A B Ak 750 o e e 1 R o T R P L
2.5.5
BA&MIA mixed qu baijiu
DL /DN ity 2K oty 85 JHG e 0 o g 0 o DL Tk i e 550 TR o) T s %) P9 8 LA £ il kg AR Ak R S i R
T P B 25 A TR TR 0 7T 81 9

10
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2.5.6

ElZxi%Bi# traditional baijiu

DUKEAS A J5ORE, LI /0 i Kk ity 45 S M A 1 501, SR T 11 25 B2 ] 25Wl Al L Al 2808 L 2 DR L )
I TT R AN B B R] 2 TSI ORGSR E B R A ) S A SR BT BT A o A XU AR
FONS R
2.5.7

EAsEBIA  liquid fermentation baijiu

VIR AT A B o >R MR AS B AL & I 2 0 P A %) 009 AT 45 m KR 45 A DB R 8 1 12 S A . N L
TR I AR 3 B & e AR 0 5 6 R AR SR BT R 0 T B T
2.5.8

El#&;xHi® traditional and liquid fermentation baijiu

AV 5 1P 50 AR 2% 4 FORY LI 9 £ PSR 00 ) 65 5 9 3 o 28
B 5 T AR O e — o LR T R RN B R R AR A B R AR R AR R 2Ry R, B
A A it [ A RS Y T
2.5.9

REBBF nong xiang xing baijiu

DIKRAT 1y S5k s SR ke A O it S Wl A A T 311 o 20 008 55 [ 285 A T T 2 28 10 AR ) T 7T L) A8 9%
B FEAS B P RS 22k A B R B AR B 0 B AR BRI B 1
2.5.10

FEBAIH qing xiang xing baijiu

DIKRAT 1y S5k s SR Rl /0N L 25k ity S G Bk 55 A M Ak ¢ T 01 o 28 T Lt 25 25 i 1 285 T o i S 75 008
RTAR | 2 9 T3 B2, AN B 4 S ) B 45 I 2 TSRS M Ak B B R e AR Y 5 0 2 4R SRR B i 1
2.5.11

KXEFE AT mixiang xing baijiu

DL IROK A Ay Tk s % FH /0N it A M Ak & T 3 28 24 1 20 K T W 2 R0 S AR IR 220 RT3 1 o AN 7 4 i ) 4
I PG AR BB R e A B A 5 T S R Y T
2.5.12

REABH feng xiang xing baijiu

VIR R Bk o SR PR A B b e e 391 o 28 [ 285 T T R 28 08 VG VA R IR 0 30 177 P o S B 22 i i)
FEAS B TGRS 22 AR A B & e AR B 0 8 AR IR BT H
2.5.13

FEHEAEBIE chi xiang xing baijiu

DL ROK BSR4 OK Ay SR 22 25 28 T ORI DRV S FE W A0 & W5 R T b b3 R et 120, &
ZENR R s iR ) T R S AN HE B R S e RS SR B B kAR R O R RIRY T, A
SRR AU T .
2.5.14

ZHEBAAE zhima xiang xing baijiu

VIS Sy 2 B J50RE, B D&k Bz o DL 2k il 55 S0 W Ak i e 30 o 28 ME L L ] 28 4 TR [ 25 28 10 L R R
) VAT B o AN T ) S I AT A S A B I AR i B 0 R R ORI B LA 2R AR B XUA 1Y
FH .
2.5.15

#ERRIF te xiang xing baijiu

PLIROK Sy 32 0}, LATHIURY 22 2k R0 R 3 i (0 D it S 1 S T 3R 8 2046 2% A 7259l o] 285 T [T 2%
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ZENR AR ) PRI B RR) s AN A B R 42 VS i PR B AR B B A T A Y O R A SR BT T
2.5.16

#ERAHF jian xiang xing baijiu

VIR A Ok o >R — B sl 22 b il o Ak % e 7] 20 [ 25 R I 1 2 78 08 L R R 20 8 1T ok, (4 78 [
AL AR ZE 0 AR ER 20 18 TR0 B, AN L2 e ()42 S 0 & FHEORS B2 B B R e AR 0 A R T R
Yot ELA T KRS B
2.5.17

REFEBAQE nong jiang jian xiang xing baijiu

VIR AT R JERE SR B — ke 22 i il S W Ak & I 70 o 2 T 25 R T 1 2 2088 L R R 220 908 i g (i 3 784 [l
AT ] S ZE 1R VBRI S 20 180 T ) 1) s AN B B TR) 2 5 I I ORS J2 B B B R e - AR B 0 B B OR
WYt HAT Y 7 e 7 XM 1 1
2.5.18

ZBAFEE A laobaigan xiang xing baijiu

DIKRAT g S5k s SR e i R il S Wl Ak & I 30 o DA b BT 45 O R e 5 4 40 [T A R I L 1 A 25 1 R TR L )
T B AN B R TS IR SR B R A ) S T SR B T
2.5.19

EBEBAHH jiang xiang xing baijiu

DIKRAS Ry S5Ok, SR e U O i 55 DR A T T ) 220 T 285 D T T 285 2 00 AR L 20 80 T ol 11 o AN 42 B
(] 2 45 T B PP ORS J2 e A B R 8 AR Y 5 0 5 A SR R o LA R R IR XU 1Y L
2.5.20

EXAHH dong xiang xing baijiu

DL /INZE CROKAE Ry F2 B JEORE 3 IR N o 25 M i AR 8 T 20ROl L/ il s FE TSR K& NEE R
T, 20 B A 2 RS A o 2 98 T S A e T S £ TR B AR BB R T A R A B OR
Yy J , B A R XU 1 T
2.5.21

BEHEERAMAE fuyu xiang xing baijiu

VIR A Ok o 2R FH /0N il R0 K il Ao fb % I ) 20 08 25 18 25 R I 3 78 TR LR ) 81 T A1 5 AN L
2 By IR] 42 S B RS S 3R B B T 7 A 1 5 0 5 A SRR W) BT, B VR TP S R XRS5 1
2.5.22

B#A(FE#A)ZEBIEBKE crude traditional baijiu

DIRRAS g JEORE, LI /)N ity a2k il Dot A & 1 00 R 11 28 (ol T 2850 W Ak L I8 2 4 i e s A
L IR AN IR PR SR A B R A R 5 A SR W B AT A A XU R R Y T R
B H R .
2.5.23

A EBBBRME crude liquid fermentation baijiu

DIKRAT R S5, SR FVRS BEAL A T 25 188 BT A5 00 B9 L WS n AR 2% Oy ) iR 1) & JHORS W AN B
FEEC A2 AR B B & T A 1 2 0 5 S R BT Y 1T R
2.5.24

El#&;xBBEE/A crude traditional and liquid fermentation baijiu

A [ 25 e P G s R o A R P I AR T 1 sl LUK A5 Oy SRR R i ) B PR L 4 R R IR 2K AR
BN TR B B AT AR Y 2 AR R R OR YT, B A A AR T R
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2.5.25

EERAE flavored baijiu

DT 50 PO R A% TS T3 3 P V8 1 P G K Ay G 5 0 A om0 0% TR 17 i o LA G XL
& B T 9
2.5.26

B crude baijiu

28 RV 2 VR A B ) R 2 0) T B

i ORI .
2.5.27

/& iE combined baijiu

i — 72 e A U K AN (] A 6 TG AT 308 T T 8 )
2.5.28

I BK;E prominent quality baijiu

SR VR BAR T20 A0 7 i 08 58— o sl B A R i 2 5 8 5 0] v o XU A 031 2 5 T b R 1) 5k
TRV o T A 5 2 9
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alcoholic steam wasted in the air

baijiu

baijiu distilled in a round
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ferment in the same pit order way
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fllqll prepared by BIOWN WINd cecceeceecceeecenctettteiieniteitttcctsccscccsssctsctcccssssssccsnccsccssccseccss 2 3152

gathering distillate according to the quality =+s+sseeeeeeeret ittt 2 437
a1 R R R PP P PP P PP PP PP PEP TP PPPPPPPRTPROPRIORION/ o I

SrouUNd LEMPEratiure «+-++++ssseeteerrseeennttetuiittiiitt ittt ettt s e e e nnees D 4 A()

high temperature dagu «+«-+=«++sssseeresrseenrutoniteit et e e e 23010101
RONEXIN dAQU +++#+r+eerrrreennnrreant ittt ittt ettt et e e e e 2.3011.3.3
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huangshui FIHIA ++oeeeeeeeeeeeernneen ettt e e e e D 4 B
hu“ess barley 606 000 600 000 000 000 000 000 000 c0e 08s s 00 e0s S0 e e0e 00 eEs 0 e e EOE S0 ESe e E0e See SEe See ees o0 ees ses ees tee ces s 2.‘].8

identification after fermentation cccccccecece e cecetececeeeeeeeesceccecccecececececocscsccssscscscscscscccsccsnne 2.452
Initial distillate ccccceeeececetecetatnentntitetineeteietetececacscscotosescscecscesosececocacscocoscscscscssssossscssnns 2.4.38

jian xiang Xll’lg bal_]lll R R D T T R LT RTE R PRI NS [ 5]

jiang xiang xing baijlu @06 0 ee o0t a0t e0e 000 000 c0 e ces ses cee 0 ses eee eee see eee ees ces see eee ses eeeeeesesesecessessseses ten 2.5.‘]9

KAOIIAIE  +++vveeerrnneeenneee ittt bttt ettt et e et e e e 2] 3

laobaigan xiang xing baiJlll R R TR T I T R T R R P TR T TR TR T 2.5.‘]8
1St QESTILLALE ++++vvvseverrennresesereereueeetesesareseernresnssreersanssneesssesssesssnessnsssnnsesesssnnsnsesssanss 2 4 30
llqllld fermentation baijlll e 00 000 000 ceeaas eeecse sen e ass see cesase seeses eee ceesas eee ces see ceeses eeectsses e cssses e 2.5.7
liquid state fermentation -« -e-sseeeeeresreiiettiiiit ittt e 2 4D
loss of crude baljiu @0 00 a0 0 eee 000 eee ceeaas ceeces ses e ees see ceeess see cee ees ceeees eee a0 sss ee tesese e sesese s aen 2.4.62

oW temperature daqu +++«ss+++eseesseerrsemnnnsonnnut ettt e nee e eeenns 2 301013

maintain Sealing 110 (0 B R R R R R TR TP RS 2.4‘5‘]
T o T
medial temperature daqu ++«««++sseeeesrreeernmneetuiiriii e e D 30112
Mi XIaNg XiNg DALl +++veeeeerreeer i eeriiitiii e 251
11T BB [ R R R R Ry 2.‘].6
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mixed qu baljiu R T R T T I T I T R T LR TR 2.5.5
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mixture of raw and fermented materials

nong jiang jian xiang xing baijiu

nong xiang xing baijiu

observing tunnel

old five-pot order way

Operating process Of steaming fermented material R R E T R T R PR PR P TR T

0 I AR R L R R LR L R R LR LR R RRL L
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pottery jar

prominent quality baijiu

qing xiang xing baijiu

qingcha daqu @08 0 es 000 00000000000 000 000 00s 0es s ses ee eee see ese e0s e0s ees ces ses s e seessesessessee a0e

rapid cooling @66 608 00e 00t a0t o0e 000 ses e0e e0s ses see s s eee eee see eee ees ces see eee ees eeeeeesesesecseseseseses tes

raw starter maker
refermentation grains

rice

P ool 1111 ) R R R R R L R TR

rice still

ripe starter f()r inoculation R R R LR L R L R T I I R I T T

rounds

Sacchal‘iferous and fermentative agent R R LR R R R T R T LR TR PRI PRI

scattering fermentation agent
sealing mud

sealing of fermentation pit
semisolid fermentation

sink

sinking of fermenting grains

SOlid state fermentation @06 000 000 000 000 000 000 000000 000000 000 000 000 000 000 000 00s 000 0es sse et cseses 000 ses 00 a0t 0ss see tes

sorghum frist added in jiang-flavour baijiu production

S()rghum Sec()ndly added in jiang_flavour baijiu pl'()dllcti()n R L R T TR T PR PR PRI PP PP

SOrghum , KAaoliang , Iilo +++ e+ eeeereemnami i e e
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spent grains

splash water

sprinkling amount of hot water
steaming of adjunct material
steeping process with chen rou
still

store room

te xiang xing baijiu

traditional and liquid fermentation baijiu

traditional DAifitn ««««ee+esoeeee o nn et et et et e e e

trampling fermentation material ««««+«eeeereoeeomn it

unmixed distilland order way

VAPOUE GUIA@ -+« #vevreeeeereansane e et et et ettt e e e et et et taeteeses s bt et tee tee saesee s e e

wheat

WHEAL DI ++ vvvesoveeononeateteeaneateeeeaeeaesensoeesesensosesesonsasesesoneacesssosencesnsosenesensnsesesonsaseans

WHILE TICE *ovcveveeeoeoeecetateeeeaeeeeeaeeccececocececocececococcsossscsoscocscecocecesocssssossscsossscscscccsccsccssse

xiang pei
xiaoqu

xiaoqu baijiu

yeast culture

zhima xiang xing baijiu
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