ICS 67.160.10
CCS X 61

e N RS 3 M EE 5K b i

GB/T 15109—2021
&% GB/T 15109—2008

H B I A K iE

Terminology of baijiu industry

2021-05-21 &% 2022-06-01 K HE

&3

g
S

R
N

HEHE
NN
3 S
w5

~EF
s

i

pi

e
c

N> 0
RE
=)



GB/T 15109—2021

—t

]l

i
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BT ERME X (W, 3.4.43,2008 4E B[ 3.4.40) 5

—— M TR R E LI 3.4.50,2008 ARG 3.4.47)

BT T S i E LU 3.4.52,2008 4ERRAY 3.4.49)
¥ T RIERE (W 3.4.57);

— I T ARERZE (L 3.4.59) ;
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BT KRR ) 2 I 3.5.11,2008 4E MK 3.5.12)
BT KA R 2 O 3.5.12,2008 4F MG 3.5.13)
BT B R 1 2 I 3.5.13,2008 4E MK 3.5.14)
— BT 2R A I A (UL 3.5.14,2008 AERRAY 3.5.15)
— BT R AL I Y E S, 3.5.15,2008 ALY 3.5.16)
— T RE A A I (I 3.5.16)

BT e A R T 0 (WL 3.5.17,2008 4ERRLAY 3.5.17)
—BRTEATER AN E LW 3.5.18,2008 4E iR (1) 3.5.18);
BBl T ¥ R A9 E LI 3.5.19,2008 AR RRIY 3.5.9) 5

— I T REE AR N (I 3.5.20)

— N TR ERE AR A S (WL 3.5.21) 5

— N T R [ A CF R D ¥ I R (U 3.5.22)

M T R R A I SR (D 3.5.23) 5

YT ORI O B L 3.5.24)

TR E I A G (WL 3.5.25)

— BT AR B 2 (L 3.5.28,2008 4RI 3.5.21)

T A SCAF I R LE N ZS AT BBV B L R o A SCAR 9 2 A AILARG S A FH R 1) & 1 1 AT
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B # I W K i

1 SEHE

AR T F Tl B BEA AR TEFIE X
AR T AT 69 77 RHIE B b Al A S4B

2 MesIAXxH
AR SCPF B BRG] SCHE
3 RIBMEX

3.1 EEFEHEH

3.1.1
f]RE  grain
A R I A DA R R
3.1.2
&4 cereal
RAB AR Y F0 T
e AEEA NE CER R LRE EREE.
[RGB 13122-—2016,2.1, 4 &8k ]
3.1.3
5# sorghum;kaoliang;milo
RARE G A YR 5 SR R L. APRIA 20 AR S O R
FE: IRFRLDA IV B Cshash) (L0HE T T 5 HORE R 4 Jh Wl P 20 2 Ak 7 o
[R¥6 :GB/T 22515—2008,2.2.5.1. 45 &k ]
3.1.4
INE  wheat
RAFE A YRGS, SRRl KA (B9 AT TR0
e e MU ZERR R 2T I OR [R5 R 3 /N2 RINAC /INZ 5 e /N 22 K R0 19 R B 0 B2 (5 4 o B B P /N2 VRO /N 22 LB R
LL/NFE VIRTLL /N
(R .GB/T 22515—2008,2.2.2, 45 /&% |
3.1.5
EX maize;corn
RAFF AN YRR RE FORIIRE . FRIERA D58 . = MIE GERTE R A5 bk 2316 20
A,
AR ESER KER BT AN K BEOR., SIHRIE BBy D05 B TG B R T R R AR 2R,
[k .GB/T 22515—2008,2.2.3 . 4 & ]
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3.1.6
K milled rice; white rice;rice
FE AT 20 0 7 TR 25 B2 )2 i A5 19 10 A R B B %
S TR RIOK K FIDRE K R K 3L SR R K R R K
[k .GB/T 22515—2008,2.2.6.1, 47 &k ]

3.1.7

FE peas

DR AN YR PG IR M T BB R R RSB, RO DB A RN R
EE N

S OIRFRE N Y N N,
(B .GB/T 22515—2008,2.2.5.14 , F5 & ik |
3.1.8
E  hulless barley
TRARE B A W) e 55 K — ARl 0 SR 52, BRSBTS T 5 0 8 .
. MR RE .
[k .GB/T 11760-—2008,3.1, 4 &k ]
3.1.9
XZE Dbarley
RATELFAAE Y85 K2 B .
e BRERREMBRE.
(KU .GB/T 22515—2008,2.2.5.4, 5 &8k ]
3.1.10
F£#  wheat bran
JINZE TN TR A B I A R0 A Sk ik il A RO
e B
3.1.11
85 rice hull
FEATAE N T ROK I B B9 4052 o a7 48 Ry i 1 0 2 72 P A SR .
3.1.12
&  millet hull
B FAEIN T /NKI BT B 4052 AT 4R Ry i (0 2 72 b i kL

3.2 EAfFig& . wHERGFER
3.2.1 HIHMIE&E SR

3.2.1.1

4 brick shaped model

i 6 B Y AR L
3.2.1.2

H E#l raw starter maker

W oty Jer ek i ) B R A B R A5
3.2.1.3

g1 FE fermentation room

55 % M D)

e MREME.

2



GB/T 15109—2021

3.2.1.4
fE B store room
#h B
it A By & H B ]

[E¥E . QB/T 4258—2011,3.3.5]
3.22 KBRS

3.2.2.1

i fermentation pit

AR AR Z —, IR A % K RSB TER Z B RKTIR,
3.2.2.2

KBS (FE) fermentation vat

WEAb K e 25w 22— o JH B b ol i 4 J A ek o

i BAE SR B GL AR y HLET .
3.2.2.3

AR fermentation tank

S R WA fn 2 — LA 4 @ M BRI AR .

3.2.3 B .AEMXERE

3.2.3.1
&) distilling pot

R ZE T FE ZE R0 8 S 2R A, R A A KR L & JE SR RE R G . F B RS LB R .
JEC B A5 o AL
3.2.3.2

HEEHL  equipment for loading alcoholic fermentative material

T 1% 4 .
3.2.3.3

ZIRHL  rice still
A 293N B O 208 oK 28 28 O e TR 1 B
3.2.3.4
EIBE  still
it 28 VM 75 AT 28 I B 4% G Jm MR G, A R S 2 B AR BB e AT
. XRRZEREL
3.2.3.5
FHK 1B vapour guide
HH KRB SRR/ NLARE.
3.2.3.6
#EIZE  distillate cooler
H 75 Hh BT 2 AV A LT VR 1 B A A5 A 45 4 s b ) A
i NFRR B .
3.2.3.7
ARfEiZ & distiller’s grain cooling equipment
T R VS T OB P R A
T R DAL OB AL B AR | RS A
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3.2.4 PBRERIZ®&E

3.2.4.1
FEIn (L) pottery jar
1% G B 20 75 5 P Bl 58 o T i
3.2.4.2
ANEEMNEFE  baijiu store stainless steel tank
AN B T T A A
3.2.4.3
B8 big conservator for baijiu storage
FH B 2% 2 1) AR T 18 5 LA 1t 55 400 o 150 I 8 4 7)o T ORR 200 55 A00RYT o 1 LA e I 55 TR K PN BE L T IS )
T I 25 40
3.2.4.4
Mif s baijiu store pool
FHVR B A 1 PRRE U £ U R BN DA B A B3 AR S B A SE R ORL TR I ) KB 4%

3.3 gk

3.3.1

¥EIL £ B sacchariferous and fermentative agent
LK N VR 22 S 55 R R TR — i IR R AL T & 5 5\ S 2 M A ey, T

R TP Ak 2 1 14 1 79
3.3.1.1

X#i  daqu

TR P ) 1 W A 2 i R, — Ml 1 T ) etk 9
3.3.1.1.1

Si2# high temperature daqu

A A il R R e il R T 60 °C i i LB SRt
3.3.1.1.2

FiE#  medial temperature daqu

T T ek AR b B e R IAE 50 °C ~60 “C il ey Al
3.3.1.1.3

{£;2 8 low temperature daqu

FE ) A R SR R AR I AE 40 °C ~50 “C i i B A
3.3.1.1.3.1

BFEMH  qingcha daqu

iy e D T 9 S IS R
3.3.1.1.3.2

JFEA#  houhuo daqu

it ke DT T T KR T A IR A
3.3.1.1.3.3

I #  hongxin daqu

i e DB 18T 11 A B K R i

4
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3.3.1.2
& ripe starter for inoculation
7 ) e VR Rb 7 A0 2 i B
i XFREE.
3.3.1.3
INE xiaoqu
TR TS T 1 W A A B0 22 D /N RT3k L T B DR AR
T3/ MTE R AT R 2 SURR 2 il S 2
3.3.1.4
XKifit# da jiu bing
PLIROR IR L Sy T2 22 J5ORE 2 b il Aol 222 5 517 i) ol F AR b
3.3.1.5
#k#n  fuqu
VLA 5k O JEORE 5 SR FH 0 70 5l A 00 422 7o o) 4 8 — S A 790 s 1 5
i AR A T T M A L KU
3.3.1.5.1
#FFH fuqu incubated on bamboo curtain
E 4 A R 0 0TS AT AT 7 b S A 9 Y R R T A i kM
3.3.1.5.2
X # fuqu prepared by blown wind
A T 1 1t 555 2 4 AL o 42 e KU 5 A Ak i
3.3.1.6
SE{L#  fortified qu
T A PR b RN B R B S B O TR A i TR i TR AR R A S M R SR Y
PN
3.3.2
BE  yeast culture
EECPN SCRA AN UPNERE 7/

3.4 ERE

3.4.1
El7#x A& B % solid state fermentation
IDNETEEEF BN AN TSRO R AN T POy N i P X e il = R O B
3.4.2
WA A& B5E  liquid state fermentation
VIR AS 78 B WL RSB RS BB RS ZER A Al 1.2,
3.4.3
FEAEEE  semisolid fermentation
K A [ A 85 T TR S AL S R, m [ A OB A R B 2R IR A T R T2
3.4.4

JAZ= % ferment in the same pit order way

AR I KB L 28 10 R A S BRI R B N R R T2
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3.4.5
HZE£ ferment in the different pit order way
AR I BORE L 22 1 RIS R S5 AN B Y R R T2
3.4.6
ZAHEE  old five-pot order way
Ve R S8 BRI I 4 T 20 BOR 3 IR AR AL e 7 L2 R SRR — R L
3.4.7
F#EERE  distilling raw and fermented material apart and then fermenting apart
JEORE R I 20 3 26 B M 28T T2
3.4.8
BF#ZEEN  distilling raw and fermented material apart and then fermenting together
JEORHRRTRNE 285 SRR G A B AR T 2.
3.4.9
B#EKE distilling raw and fermented material together
JE AR Y 5 TR 5 A — R [ I 2R R 2 T A T2
3.4.10
EFE ()% unmixed distilland order way
B ST CRED B A ) T2
3.4.11
Sif#E (3)7% mixed distilland order way
JEFAE R A 18 G O T T R 2 TR0 » 28 MR R 08 A W P ] IR AT B T2
3.4.12
57 steaming of adjunct material
2 TH B A 5T 55 R0 57 2% TR NIR TR R AT A 2R R AR
3.4.13
7F#Z _)kiE double separating distilling raw and fermented material
JEOREG 78 BRI 28 TPRE A I 0 28 T » — IR BOML IO I VT I ZR T D 1 2
3.4.14
¥ (J&.#)  crushed grains
PR iR 22 R I R B
3.4.15
AR dui ji
e A 2 T T A A — 7 I D T2l A
3.4.16
I #& establish order
B I BBy 2 HHORE 2% ORI AL OB A K T L A — YRR R R R A
i PRSLKE S HE LB L.
3.4.17
T  sorghum frist added in jiang-flavour baijiu production
7 2 Y PR AR 7 R B — IRBORHE
3.4.18
i&i  sorghum secondly added in jiang-flavour baijiu production
A 2 P R AR B R BORH
. XFRAED .
6
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3.4.19
#)X rounds
T B L A T OB BORN CR 80 (8 20 e PRl O RUR B A B R I 2RI At R
3.4.20
¥%iE baijiu distilled in a round
23— MR R WG 7R B B AT
3.4.21
jBES  alcoholic fermentative material
O & I8 S SR R IO RL 22T i W0kt
3.4.22
jB¥E  distilled alcoholic fermentative material
15 25 18 HUI 22 5 i W kL
3.4.23
#R4E mixture of raw and fermented materials
TE FCRE B 4% T 20 A TCRE Fein AR KL
i SUOPRMRRE KRG .
3.4.24
[Elf& refermentation grains
TG 78T I FUOIObE Ak A e 390 s PO R BE R 0L
. PRLKE T .

3.4.25
E## spent grains
ASFEFH T BRI K W WD L
3.4.26

ZE 1 distilland after inoculation and cultivation
T/ R AR 7 b R 28 S JEURE 28 M S PN TR S EORE BB OB AL S R
3.4.27
FE&E construct digging
KA A R e BB MBS L ZERE ] 28 5 M — A A8 o Al A A L fE TR

ZEH AR AL B4R AE
3.4.28

HE  cycle

AT JERHRORE I Iy 22 T 25119 56 Y — ORI A 7 R 4
3.4.29

$2HE abnormal decreasing productivity

Az 7 ik AR I — HE Bl % 2 JUHRAE PP AR TE R T R S ) R R AR
3.4.30

L ¥ operating process of steaming fermented material

W 1R 28 W RO B 48 A

i RRE,
3.4.31

M5 alcoholic steam wasted in the air

AR AR AR R Y2 R IR

i NFRSER
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3.4.32

BN sink

R A I AT AR o Aol A IR T R T BT I R I AR R S BEAIG  3I J E 1] 4

KL .

3.4.33
im &N dashing out of boiling water in still
JIE B K & B e B A LR

3.4.34

KiKiEBE drive out remanent alcohol

ZEG K 45 I 0 DR 28 9 BN R K Ty o 78 HR R I P 5 A 7 DR ) 5 [ I ) T R A R A AT

3.4.35

#13LXE cutting-out both end of the distillate

TEZE TG B 48 BT Sk R R B BRAE
3.4.36

B1E  distillate foam

P99 A T B IR 8 o AR T M S P YLK

FE . RFRIAL . AR IR AL QTR L/ R S ), R ) DT TG VT R O R A1
3.4.37
JRiEiE gathering distillate according to the quality

VR UL T e A v R R AT 194 B R OB 2 4 (4 20 I LI ERAE

\%% HHIm

3.4.38

3L initial distillate

Z6 1R 400 40 AR BB ) S P A e R R R
3.4.39

R last distillate

2R e BB B TR R B A 1 A
3.4.40

#1782 ground temperature

TR P 24 1) 725 7t i 36T ] 3 b T ) 3R
3.4.41

E&T&ﬁ trampling fermentation material

T R BB IE B N B Bl AR R 220 N T3 Y BRI DL S 8 ) R 8] A 7
‘ﬁi@ﬂ’ﬁi%o
3.4.42

2 sealing of fermentation pit

DA A RE Rl BRI 45wl o8 05 25 T 3 2 B o 2 A EA T A T A9 R A

3.4.43
Zik pit mud
B o T 7 R B IS I A R R A P e
3.4.44
Z Xk sealing mud
T HENR L.
e X ER.
8

2 H A —
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3.4.45

$T=27K sprinkling amount of hot water

MM SE NG IR A — R R K R
3.4.46

MH 7K splash water

Y7 MR B — R BEI  n] HA PPRE AT TROK I R AE
3.4.47

THl scattering fermentation agent

VM A T R0 38 S TR A e R (%) Dk e AR 4R A

i SOFRMCh R .
3.4.48

#AE  rapid cooling

o7 S %) PRk A 5 M v 0 A I IR R R
3.4.49

2§ fermentation materials above the ground

B N E R A T R R
3.4.50

BEZ sinking of fermenting grains

S S IR] , 75 0 B0 T R R4

e AR
3.4.51

7 Z maintain sealing mud

BB L TR B PR RR B A R A 1 G B R A
3.4.52

FZEYUTFE identification after fermentation

TEEJG R B BRI T S S HE TR R ACEE AR B P B DUB 2 T HE TR RTA B
HIE
3.4.53

MWZ exuding of fermented liquid

TR B P 5 BUK R4 .
3.4.54

# 7K huangshui fluid

WS R] L BB T T2 e JUG A8 1) A o L TR AR

i UFREHOK.
3.4.55

B O observing tunnel

Yokt N R B2 an Ja s FHLL T Ml 0k 4 IR 10 R 252 11,
3.4.56

KRB EH fermentation cycle

PrBEAE CRL VD J5 o NP2 (L VD 31 Hh 27 (L D 13X — B[]
3.4.57

&HE xiang pei

G T ORI PO 8 A R T 2 IR A T A i T 0 KUK B A 1 R L.



GB/T 15109—2021

3.4.58

FE&H(FEZE) distilling aroma of distilland

TEME LA B0 2 2 b [ 285 DA T 1 G T sl e ) ) 8 1 o (0 708 o A3 e 3 A SR A R 1 L
ZHRAE,
3.4.59

i2% immersion and distillation

K I 285 T TG T R o 7 I A T A ) TR T RS AT IR B VIR T AR L R A
3.4.60

M# K double fermented bottom grains

PP A 7 i, TR IR 1) 2 IS RS AN 8 ZR 1R PO, T3 I PR BERY T 28R4
3.4.61

A5 ELE  blending

AN

OB AN A A AL T BR RS 8 0 2 AN () LU R A7 8 C o A 22 AF 5 — 5 bm 1 PR AF 10 T R XUAR
A T
3.4.62

FRER ageing

FEWTP 25 g0 TP VA7 — g B R) (T AR R L R A AR R T
3.4.63

BB FE loss of crude baijiu

S A T A7 S BAR R g o pl T A A A DR B 3 R B AR I B4
3.4.64

FRAIBZ/S steeping process with chen rou

T TEATA 2803 2 20 TR rp IR 3 — o I 18] T B S A A B 25 s R AT I AR R B T R
3.4.65

4 ZSFR/F  brewing ecotypically

LR 5 U B R SR AR S VB B AR AR AR LA A ML YT R IRFE S H bR, e 4 S B UR
I e K AL RG24

3.5 BRI M

N

3.5.1
HiE baijiu
DUKEAS Sy F2 0k, LA /N il L 28k ity L T o) 590 B T B 25 D WAL A B R 22 228 AL L R B L 280
AR TR ) 08 T 1) 25 1R T
3.5.2
A M daqu baijiu
LR it Ay AR A S g ) g ) TR S P 19
3.5.3
/NG xiaoqu baijiu
PA/IN i kg A S e 0] TR ot T 1 T
3.5.4
i fuqu baijiu
A2k ity A A R0 I i T R T B L

10
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3.5.5

BA&MIA mixed qu baijiu

AR i3 /0 i 25K ity 45 JHG v 9 b sl 9 e LA A e T2 50 TR o) T #9195 5 LAl A AR A 5 o o
TP 2 B S5 PR TR ) T ) PG
3.5.6

El7#x%BAi# traditional baijiu

DU A S5O s DA /0N it L 28k it 45 A W I3 R SR T T 285 e i 12 2 [ 265 T T ik 1 20 i 4 110 i
T 5 22 DR L) I TT R 0 AN T4 B TR 4 45 I PSS Al A B R I AR i 52 (6 2 7 SR OR W T, LA AR
(B A XA AR B9 1
3.5.7

HAEBIBA  liquid fermentation baijiu

VIR Sy o o SR FHRAS TR 1 20 A5 0 B 98  m) 8 I 4 0 £ P TR o ¥ 0 S 4 i T 4 v n Al
FI B 7 A i 5 (0 5 A SR 5T R R 1
3.5.8

Ei#&iEBi® traditional and liquid fermentation baijiu

DI 125 1T 8 DA A ) B P TR 3 8 0 g B ) P ] 285 O P T T e i A I AR 28 R 28 B 3R S
[F6] 2859 10 4% — s LU )98 TC T 1 S B S BRI TR AR 18 B R T 7 A Y B (0 5 A SRR B, R AT R
A KA I 1 .
3.5.9

REB BB nongxiangxing baijiu

DLKEA by Sk o SR FH e A8 R Aol A 2 T R 22 e 5 T 25 DR T o [T 2 2 08 o R 0 A T B 1Y) S 42
B IR FE AN B PSSk A B R e AR I B 00 B AR SR B i I
3.5.10

FEBAIF qingxiangxing baijiu

DU A S5Ok, SR DR i L /0 it 2k oy R i o 55 S ol A ¢ T 511) o 428 BT e 55 72 0 [ 2 R T [ 25 78 1
AR TR ) T T s AN B 42 B I 422 VR 0 £ FHPEORG A AR B R T 7 A 1 R S A S R BT
3.5.11

KEFEB BB mixiangxing baijiu

AR A S5 Ay JRE R FH /N il Ry WA A T 7] 8 2 ] 250 A T 28 400 S AR IR ) T TTT PR 5 AN 4l ) 422
I PG AR BB A e AR Y 0 5 T S R o Y T
3.5.12

RERE BB fengxiangxing baijiu

DUKEA Ry SOk s SR FH Ol Ay Al A 25 T 7R 22 I 25 D5 T o] 2850 22 08 V9 U IR R 220 8 17 i 1Y) A B 42 )
FEASINE TS 223k A B & e AR 2 82 B R B H
3.5.13

FHEHERBIA chixiangxing baijiu

DA R oK B TH0AAR 14 DR K Ay ISR L 28 78 20, T ORI O Sy 32 0010 A e 50) R TR R B T 20, &8
ZENR VR IR iz iR ) T SRS S AN R TR S e FRORS ek A B kAR R O R R IRY I, B
AR A .
3.5.14

ZHERAAE zhimaxiangxing baijiu

VIKRAS g 2 B J5ORE , mlE Dk K LA JR I L 2Kk il 85 Sh W T 1 711) o 220 R 1 285 DR T8 T 25 2 88 IR AR
) VAT RS o AN L B ) A I T A S Al B B R AR A 5 (0 2 R ORI 5 LA 2R AR B XUA 1Y
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SRS
3.5.15

#EB QA texiangxing baijiu

DA g = B J50RE, AT 22 2K IR 15 i (04 it Ry 50k T ) 8 2048 2 A 350 1t T 285 T [T 285
ZEAR HRIR a) VAT A o AN B Bl ) 2 S I 2 SRS e Al B B e e AR 1 5 60 B AR S R B 1) 1
3.5.16

FERAHF jianxiangxing baijiu

VIR A Bk o >R — B sl 2 B il S ol Ak & I 7] 28 1 28 % 1 (o3 70 1 28 R 1) . T AR 28 40 L R T
) VA TG B o AN T B R) 2 A5 0 B RS S AR B A AR Y B B A SR B B S XURS Y
SR
3.5.17

REFEEAME nongjiangjianxiangxing baijiu

DUKRAT R JER , SR — ke 22 i i S B Ak R I 7 o 28 [ 285 T I (o 7R T 28 R ) T 28 2 1 L AR T
) VAT BSE Y o AN B B B S I B IS S AR B B e AR i 5 (0 2 R B OR W o HLA Tk A e A AUk
ENERTLN
3.5.18

ZBHTEEAF laobaiganxiangxing baijiu

DUKEAT Ry S5k, SR e i R il S B Ak & I R s DA b GGT 45 R A 4 8 [T R I L T S 78 18 BRI L 2
PRI C Y AN B 42 B TR 2 8 S A S AR B B I 7 A 1) A2 0 22 3 S R ) JB 1) 11T
3.5.19

EBEHBHH jiangxiangxing baijiu

DUKEAT R S5k, SR FH e T R 25 R WA i T ) 28 1 285 I T A5 78 1 AR TR ) 08D T 8 1 o AN L 9 B
(] 22 45 T B PP RS D2 AR B B R e 2R 1 5t 00 S AR SR R ) o . EL A 9 AR AR IR AU 1 1
3.5.20

EFER QB dongxiangxing baijiu

Phss 3 /ANZE CROKRAE S B ORE 4% i I v 25 M A% e 12w Rl L /N il o RS ik R N R
T, 28 R A 20 IS A o 2 98 TSP A B I 2 S 0 £ PP ORS B TR B B R T A R 0 R AR B OR
Yo, B o A R XU Y 1T
3.5.21

HEEEE AE fuyuxiangxing baijiu

VLKA R JEORk o 5R FH /IS 1 RD 1 A W 1 e e 391 o 20 006 225 1 2 R I Y 2K TR A R L 0 ) T B 1 R L
Pl (] FE U & P A S AR B B A e 7 AR 1 2 00 5 A S R ) o EL A U I S e R XUA Y
3.5.22

Bl (EEZD)ERBFBKRE crude traditional baijiu

DURRAS g S5k s LI /)N it s K il A At A 2 e 701 SR FH I 285 e e vk i~ [ 28 R e 1 T 20 | A
LA RS 0 RS SR B B R W A ) R R A R R BT B AR S A U R AR ) T T
BP9 A
3.5.23

#AEBIBEAR  crude liquid fermentation baijiu

DUKRAT R JERE , SR PR R W vk T 25 BT A A 00 o T S o 4 400 £ P T 3 Y S S L 4 i ) 422 9 o
H B T 7 A Y B0 A SR ) BT ) P R
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3.5.24

El#&%xBBEEBE crude traditional and liquid fermentation baijiu

T I8 285 T TG 15 R 1) 78 I o i AR S T 1 B ) 1 TR T O L 8 R 2R BR AR By L R H
EIR] FEAS INAE B B R ™ A 0 5 40 5 7 S R B0 5 AT A ot T AT KU 1) 1
3.5.25

AEABE flavored baijiu

DATE 535 P RS T 19T 11 TG s £ PR TG S 119 o A% 2 il WS o 590 3080 75 T ok, LA 1T XL
A& 4 T A7
3.5.26

Hi® crude baijiu

28 0 W 2 AR T AT 3 B R 48 ) PRI .

i XFRIEHE .
3.5.27

& i® combined baijiu

Fig— JE Jot dE AR I B A [] A S A A 75 7T RSP T
3.5.28

VK@ prominent quality baijiu

SR JHVRR B 120 A 7 1 8 1) e — e mOBOR A R 23 2 0 R 0 R AU AR 31 9 s T T 0 R G 1 Bk B
R v G A B 9
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abnormal decreasing productivity

B 11T R TTF PP PR TPPPRTS

alcoholic fermentative material

alcoholic steam wasted in the air

baijiu

baijiu distilled in a round
baijiu store pool

baijiu store stainless steel tank
barley

big conservator for baijiu storage

Y 10 11 R R P PP P PR P PP PP PIEP P PPPPR YRR PR NS PR
Drewing eCotypiCallly o+ ssee et tetettttt ittt et et ettt e s e e

brick Shaped MOdel «+-esoeeeeeeeetet ittt et et e s e

cereal

chixiangxing baijiu

COMDINEd DATJIU ++ vvvereeeeeeeaneeen e e e et e e e

construct digging

COITTL *o* o oo oo oeocococececoacecssoseassossacsosseceessocecssocsassossacsossecscssocscssocsassossscsossocsocssocssssossans

crude baijiu

crude liquid fermentation Daijitn -« ««««eeeeeereeeeareame oo e

crude traditional and liquid fermentation baijiu
crude traditional baijiu

crushed grains

cutting-out both end of the distillate

cycle
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vevveeee 3.5.14
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da jiu bing

Yo LR R T T T T TP P P R R PP PP PP P PR PPRPPPPPRPPRPRR P
AAQU DATJIU  #oooovoeeorreeeeee et ettt et et e et et et e s s esee e
-+ 3.4.33
-+ 3.4.26

dashing out of boiling water in still
distilland after inoculation and cultivation
distillate cooler

distillate foam

distilled alcoholic fermentative MAtErial «+« -+ +ecee oot eretenansateteeateateeeeorensesseorensssnsosesensnsncsas

distiller’s grain cooling equipment

distilling aroma of distilland

distilling raw and fermented material apart and then fermenting apart
distilling raw and fermented material apart and then fermenting together
distilling raw and fermented material together

dongxiangxing baijiu

double fermented DOttOI Grails ««««e««eesessesessaneantartatt ittt ittt it st aaesee et et aaees
=+ 3.4.13
-+ 3.4.34

double separating distilling raw and fermented material

drive out remanent alcohol

E

equipment for loading alcoholic fermentative material

establish order

exuding of fermented HQUid ===« sesreeereereareamt o

fengXiangXing DaAifill -++ o+ oseoeeereteeeet ettt e
ferment in the different Pit Order Way «++«sssseeeserrnereomn ittt ettt ettt e
e 3.4.4
-+ 3.4.56
-+ 3.4.49

ferment in the same pit order way
fermentation cycle

fermentation materials above the ground
fermentation pit

fermentation room

fermentation tank

fermentation vat

flavored baijiu

fortified qu

FUYUXIANEXING DATJIT ++++ov oo oo ernennent et et e et e e e e

fuqu

fuqu baijiu

fuqu incubated on bamboo CUrtain +++++s+eserrrrnrnn ittt
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- 3.3.1.4
3.3.1.1
-+ 3.5.2

- 3.2.3.6

-+ 3.4.36

- 3.4.22
- 3.2.3.7

-+ 3.4.58

3.2.3.1

e 347
e 3.4.8
e 3.4.9
-+ 3.5.20

- 3.4.60

- 3.4.15

- 3.2.3.2

-+ 3.4.16

- 3.4.53

- 3.5.12
-+ 3.4.5

- 3.2.2.1
- 3.2.1.3
- 3.2.2.3
- 3.2.2.2

-+ 3.5.25

- 3.3.1.6
- 3.5.21
- 3.3.15

ser 35,4

3.3.1.5.1



fuqu prepared by DlOWN WINA cccoceecreceececetetecacicactatetctcccecesesececacscscossscscscscsceccne

gathering distillate according to the quality

grain

ground temperature

h]gh temperature daqu R R R R L R T I I T R TR R R T
hOngXin daqll €00 000 000 000 000000 000000000000 000000000000 000000000000 000000000000 000000000000 0000t 000 a0
h()llhll() daqu R R LR L R T TR T R R IR TR P

huangshui T T s R R T R D R R R )

hulless barley

identification after fermentation cccccececceeeercececececeeseeccccccccecccececccececccsssscscscscscccnces

immersion and distillation

Initial diStillate ccccceccececececeeneneieneteeetetececececececocececossccscscccscecocececocsscscscscscscncnces

jianxiangxing baijlll @06 6es 00s 0 a0t oee e0eaee 0ee e0e s es ses cee s see eee eee eee eee ees ses cee ses ees e sesesecsesessescse s

jiangxiangxing baijiu

kaoliang

laobaiganxiangxing baijiu

last distillate cccceeceeececetatetitaentieetenetietetetetotececocscesotoscscscotesesocecscocoscssososcscssscssssscscnsans

liquid fermentation baijiu 06 000 ees 0es see a0 seeaeeseesaeces ees ees ees st e seeseessesee sessssessees et ses ses

liquid state fermentation
loss of crude baijiu

low temperature daqu

maintain sealing mud

maize

medial temperature daqu R P R R L LRI R LR TR

mixiangxing baijiu

milled rice

millet hull ccccecececeeceiiaiaieieiaiiiieiteeetenentetetetetetcecocscesoscscscscocecesececscocsscscscscscscocsnes

1001 | [ IR R R R R R R R T TR P RTR

mixed distilland order way
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seeeeeees 3.3.1.5.2

ceeeseeeees 3.4.37
ceeeeeeeees 3.1
ceeeeeenees 3.4.40

seeeeeees 33010101
seeeeeees 3.3.1.1.3.3
seeeeeees 3.3.1.1.3.2
cessseess 3.4.54
ceeeeeeases 3.1.8

ceveeeees 3.4.52
- 3.4.59
ceeeeeeen 3.4.38

3.5.16
ceeeeeennes 3.5.19

- 3.1.3

ceeeeeeesee 3.5.18
3.4.39
ceeeseees 357
- 3.4.2
ceeeeeeesee 3.4.63
cesereneees 3.3.1.1.3

ceveeeeesee 3.4.51
- 3.15
ceeeeeees 33010122
- 3.5.11
ceeieennees 3.1.6
3.1.12
ceeessnes 3.1.3
- 3.4.11
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mixed qu baijiu

mixture of raw and fermented materials

noNgjiangjianxiangxing DAJitl o=« e ereere ettt

nongxiangxing baijiu

observing tunnel

old five-pot order way

operating process of steaming fermented material -=+=+++oseeeeeererr ettt

1 R R A AR ELR LR LR LR ELREY

pottery jar

prominent quality baijiu

QENEXIANEXING DATJIT ++++veoeeoee o nnnn et et et et et e e e e

QENZCRA QAQU #rrvreveeereree oo e e et et e e e et e e s e

FAPIA COONIIE #+v vvvvreeeevreaeeaee e et et et et e e et et e s se e et e ses se e e

raw starter maker
refermentation grains

rice

FRCE ITLIL <o+ eve comome cae taeuaecee tesuoeaeeaetotsonnontors snaaueute sas o saesesssssesansosssasonsass snsonsasasassaene

rice still

ripe starter for iNOCUIAtION ==« «ssrreereereart ot e
e 3,419

rounds

sacchariferous and fermentative agent «««++«++seseees ettt

scattering fermentation agent
sealing mud

sealing of fermentation pit
semisolid fermentation

sink

sinking of fermenting grains

SOLId State FErIMENEALION «+«+oroeseresoraneare et ate et eteoteeesoreatesesoneaceensosencsensosesesensssesesonsnsesesans

sorghum frist added in jiang-flavour baijiu production

sorghum secondly added in jiang-flavour baijiu production «++-+++ssseeeeeermiimiiinininiiii,
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- 3.4.23

3.5.17
- 3.5.9

- 3.4.55
- 3.4.6
3.4.30

ceeeer 3.1.7
cr 3.4.43

eeeee 3.2.4.1
veeves 3.5.28

-+ 3.5.10
3.3.1.1.3.1

s 3.4.48
©3.2.1.2

ceeer 3.4.24
esessse 3'].6

- 301011
- 3.2.3.3
-+ 3.3.1.2

ceeeer 3.3.1
- 3.4.47
- 3.4.44
- 3.4.42
- 3.4.3
- 3.4.32
- 3.4.50
3.4.1
- 3.4.17
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Sorghum , Kaoliang, Milo «++««see s sre e mmt ottt e e e e

spent grains

splash water

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

store room

eXIANGXING DATJIU ++v+veoeeoos oottt et et e e e e

traditional and liquid fermentation baijiu

traditional DALfitn -+« «ososeoeeereeeetet ettt e e s

trampling fermentation material ««« -+« «+s eeeeeeee ot e

unmixed distilland order way

VAPOUE UIAE #++++++ossrenneseetetnttet et et et et et bae teeee e ses tes i tae see st bbs seesee e tes see e nes

wheat

WHEAL DIATL »o oov et otn onmantots onaeutuie saeneeueeaos ot sesaosassosnonsons sanonsass sns s asesassseseesosasesessasosssns

WHELE THCE +#+ v vevoeoeeaenenenteatn ettt teteneateeeeoneaeeeneonesesensosesesonsacesesonencesesonencssnsosescssnsnnesnnons

xiang pei
xiaoqu

xiaoqu baijiu

yeast culture

ZRIMAXIANEXING DATJIU ++++veoeeeer o e et et et e
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