
第三届国家期刊奖百种蕈点期刊

全国中文核心期刊 中国科技核心期刊

酿酒科技。删
NIANGJIU KEJI

Liquor-making Science＆Technology

2010年第10期

f总第196期)

2010年10月18日出版
编委会顾问：沈怡方高景炎高月明季克良王秋芳囊仁国蔡友平

编委会主任：肖冬光

编委会副主任：黄平张肖克

编委会委员：(以姓氏汉语拼音为序1

曾健君程宏连杜小威黄平 黄采光胡建祥 贾翘彦

蒋红星 蒋英丽 姜 萤 李 华 赖登烽 刘自力 吕云怀

普必恩邱树毅 沈才洪孙长旭王瑞明 王仕佐 王秀道

吴建峰吴天祥 肖冬光谢永文谢玉球熊小毛徐岩

徐占成杨大金杨廷栋龠学锋张德芹 张吉焕 张 良

张肖克邹海晏钟方迭

主 编：黄平

副主编：张肖克姜萤

责任编辑：黄永光

英文编辑：乐扬

创刊日期：1980年3月

主管单位：贵州省经济贸易委员会

主办单位：贵州省轻工业科学研究所

中国酿酒信息中心

协办单位：贵州茅台酒股份有限公司

泸州老窖股份有限公司

安琪酵母股份有限公司

陕西省太白酒业有限责任公司

江苏洋河酒厂股份有限公司

云南玉林泉酒业有限公司

贵州茅台集团习酒有限责任公司

湖北枝江酒业股份有限公司

四川省古蔺郎酒厂有限公司

湖北稻花香酒业股份有限公司

湖北白云边酒业股份有限公司

重庆诗仙太白酒业(集团)有限公司

江苏双沟酒业股份有限公司

贵州董酒股份有限公司

金沙窖酒酒业有限公司

编辑出版：《酿酒科技》编辑部

地 址：中国·贵州·贵阳市沙冲中路58号(550007)

电 话：085l一5796163 5762572 5772798

传 真：085l一5776394

http：／／www．LMST．ca 圳l【J．chinajournal．net．cn
中文网址：酿酒科技．cn酿酒科技．com中国酿酒．∞

通用网址：中国酿酒酿酒科技

E—mail：NJKJ@263．net

NJKJ@chinajournal．neg．cn LMST@hn刚栅
广告经营：52010010l--0t00

印 刷：贵阳云岩精彩印刷有限公司

发行范围：国内外公开发行

国内发行：贵阳市邮政局 国内代号：66—23

国外发行：中国国际图书贸易公司(北京399信箱)

国外代号：BM4236

国内订阅：全国各地邮局(所)
ISSN 100l一9286刊号：—CN 52--1—051／TS

目 次

．一研究报告◆
浓香型白酒贮存过程香味成分变化规律的研究

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯仝建波，陈 洋，程芳玲，杨军胜(17)

啤酒花多酚提取物的抗氧化活性研究⋯⋯刘 莎，刘玉梅(19)
黄酒中氨基酸与感官口味的定量相关研究

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯李博斌，曾金红，刘兴泉，等5人(23)

甘薯生淀粉糖化酶菌株的分离与诱变育种

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯黄光文，董清平，沈玉平(26)

一株优良刺葡萄酒酵母菌生长条件的研究⋯杨捷，秦丹(29)

绿色木霉和黑曲霉协同酶解稻草秸秆纤维素的效果研究

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯杨长军，汪勤，杨平(32)

赤霉酸对大麦制麦特性和氨基酸组成影响的研究

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯聂聪，王昌禄，陈勉华，等5人(36)

自由基与啤酒老化⋯⋯⋯⋯⋯⋯郝俊光，闫鹏，陈华磊(40)

酿酒酵母麦芽汁糖代谢与啤酒发酵度研究

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯王士安，胡 南，张坤迪，李福利(44)

．．生产实践◆
淡雅浓香型白酒转排前后工艺控制⋯⋯⋯李玉彤，崔德宝(48)

白酒低温处理机在西凤酒生产中的应用⋯⋯李周科，张秋生(50)

白酒勾兑工艺管路和自动控制系统的设计与应用

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯杨团元，吴方星，黄燕荣，黄斌(53)

汝阳杜康酒风格的形成⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯秦纪宗(56)

增加醇醛检测指标完善白酒标准⋯⋯⋯⋯⋯⋯⋯胡名志(58)

大曲机械压曲生产工艺条件研究⋯⋯⋯⋯熊翔，刘安然(61)

白酒工程技术人员培训探析

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯郭黎媛，郝继鹏，王俊刚，张鑫(63)

微氧技术在黄酒生产中的应用

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯兰玉倩，王丽华，薛洁，林奇(65)

啤酒生产过程中高级醇形成因素及控制⋯⋯⋯⋯吕晓岩(68)
基于测量与控制的AD22105温控器在

自动制曲接种机上的应用⋯⋯⋯李荣隆，李健彪，邱宇剑(70)
酒用酸性蛋白酶在酒精浓醪发酵中的应用 ⋯⋯⋯黄 河(72)

．．新产品·新技术◆

金秋梨干酒发酵工艺优化研究

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯严红光，张文华，屈晓清，等5人(75)

野生猕猴桃酒发酵工艺研究⋯⋯⋯⋯⋯⋯徐清萍，朱广存(79)

●综述报告◆
木糖发酵产乙醇酵母菌的选育进展

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯张明婷，朱顺妮，庄新妹，等5人(82)

茶酒的酿酒技术研究进展⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯徐洁昕(871

黄水的组分分析及应用研究进展⋯⋯⋯⋯谭光迅，李净(90)

期刊基本参数：CN 52一105l仍★1980★In★A4★128★zh★P★￥15．00★15500★33★2010—10

万方数据



．．综合利用◆
酿酒葡萄皮渣的综合利用

⋯⋯⋯⋯⋯⋯⋯彭丽霞，黄彦芳，刘翠平，李景明(93)

离子交换树脂快速催化黄水酯化

⋯⋯⋯⋯⋯⋯⋯镇达，汪江波，万联，陈茂彬(97)

●分析·检测◆
一种测定乙醇脱氢酶活性的循环催化流动分析法

⋯⋯⋯⋯⋯⋯⋯王恒，李永生，高秀峰，等5 A．(100)

●酒文化◆

中国葡萄酒文化旅游资源类型分析

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯梁新红，杨大光，焦宝硕(103)

●酒业经纬◆

以科技创新传承中国白酒经典⋯⋯⋯⋯⋯王延才(107)

酿酒微生物学实践教学的改革初探⋯刘 畅，刘绍军(110)

●读者·作者·编者◆
对中国白酒复杂香的探讨卅议重视复杂香、复杂成分
的研究和生产⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯宋德君(1 12)

包装过程中设备的改进与质量控制

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯魏国，魏原羚(1 15)

●市场动态◆

郎酒投资25亿元领跑酱香酒 ⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(28)

双沟酒业入库国税突破3亿元⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(60)

．．会议·消息◆
贵州茅台荣获“感恩贵州十大慈善企业”⋯⋯⋯⋯⋯⋯⋯⋯⋯(28)

宝丰酒业通过平顶山市长质量奖专家评审⋯⋯⋯⋯⋯⋯⋯⋯(31)

白云边酒业强力推进创先争优活动纵深开展⋯⋯⋯⋯⋯⋯⋯(35)

河南举办白酒评委年会⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(60)

2010中国(遵义)洒类博览会开幕黔酒开肩“世界之窗”⋯⋯(67)
“中国北方浓香型白酒生产基地”授牌仪式暨河套酒业万吨

名优酒项日投产剪彩仪式⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(69)

贵州省白酒产业发展工作座谈会在镇远召开⋯⋯⋯⋯⋯⋯⋯(78)

河套酒业集团召开全国经销商大会⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(86)

仁怀名酒工业园区建设提速⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(96)

中国酿酒工业协会白酒分会技术委员会扩大会议在

河套酒业集团隆重召开⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(99)

第九届湖南省白酒评酒委员产生⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(114)

贵州茅台酒用高粱等项目获国家支持⋯⋯⋯⋯⋯⋯⋯⋯⋯(114)

关于印发2010年中国酿酒丁业协会白酒分会技术

委员会(扩大)会议纪要的通知⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(117)

中国酿酒工业协会白酒分会技术委员会(扩大)会议纪要⋯⋯(117)

．_商品信意，◆
汪洋酒类专用炭⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(1)

宜宾圆明圊实业有限公司提供基酒⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(2)

山东梁山良友生物工程有限公司大曲系列产品⋯⋯⋯⋯⋯⋯(3)

山东梁山徐氏牛物T程公司大曲系列产品⋯⋯⋯⋯⋯⋯⋯⋯(4)

泰安市盛宏春酿酒设备厂最新专利酿酒设备⋯⋯⋯⋯⋯⋯⋯(5)

傅潭酒业基酒⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(6)

哈尔滨强力生物工程有限公司酒曲⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(7)

南昌市田园食品科学研究所天然白酒风味剂⋯⋯⋯⋯⋯⋯⋯(8)

IQJ乙型大曲压块机⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(9)

四川中华美酒业有限公司基酒⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(10)

钟山活性炭⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(11)

贵州龙黔威酒业有限公司提供优质酱香基酒⋯⋯⋯⋯⋯⋯(插1)

山东梁山县天工制曲厂天工大曲⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(插2)

“绵爽王”调味液⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(插3)

山东梁山徐曙生物工程有限公司系列大曲⋯⋯⋯⋯⋯⋯⋯(插4)

商丘大曲压块机⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(插5)

张家港市饮料机械有限公司灌装设备⋯⋯⋯⋯⋯⋯⋯⋯⋯(插6)

山东青州巾^鹏程包装机械有限公司酿酒设备⋯⋯⋯⋯⋯⋯(插7)

酒用矿物澄清剂 中正包装机械灌装设备⋯⋯⋯⋯⋯⋯⋯(插8)

宜宾市明涛酒业有限责任公司提供基酒调味酒⋯⋯⋯⋯⋯(插9)

雅大高产酿酒技术⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(插lO)

冀州市耀华器械仪表厂计量器具⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(插11)

超滤设备 岳之冠酿酒设备⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(插12)

宜宾市添源酒用添加剂⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(插13)

“笑仙”牌Q303纯种根霉曲⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(插14)

河南丰达生物科技有限公司天然风味液⋯⋯⋯⋯⋯⋯⋯⋯(插15)

武汉佳成生物制品有限公司生物制品⋯⋯⋯⋯⋯⋯⋯⋯⋯(插16)

全国酿酒行业职业技能鉴定统一培训教材、白酒计算机品评

能力测试系统．单体阐香试剂⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(118)

醇中醇君明生物科技工程有限公司高产酒曲、酿酒设备、

高转化率糖化酶⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(120)

金酱酒业酱香基酒⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(121)

酿酒曲块粉碎机 昆明宇丰酒曲⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(122)

齐裕酿酒窖泥有限责任公司窖泥复壮因子 国洪酒曲⋯⋯(123)
旭日升香料⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(124)

山东杨湖酒业有限公司芝麻香原酒⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(125)

三门峡中天实业渣类干燥设备⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(126)

四川酿酒所⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(127)

济南瑞丰生物丁．程有限公司生物制品⋯⋯⋯⋯⋯⋯⋯⋯⋯(128)

封面一国酒茅台
封二—安琪发酵促进剂SPI

封三一大东牌白酒净化设备

封底一中国丰·稻花香
彩一一科华酒综合快速处理机

彩二一成都锐达机电公司过滤设备

彩三一陕西太白酒
彩四一天津宝钜净化设备

彩五一天津宝钜净化设备
彩六一四川仙潭优质酱香基酒

彩七一济南雪娜斯智能酒水设备

彩八—汪洋酒炭

中彩一一国窖1573
中彩二一宜宾叙府酒业调昧酒和基酒

中彩三一双沟珍宝坊酒
中彩四—神采飞扬中国郎

中彩五一习酒五星液体黄金

中彩六一国密董酒
中彩七一重庆诗仙太白酒

中彩八一贵州龙大曲酱香基酒＼酱香大曲

后彩一一港阳牌酒用香料辅料

后彩二一本机械白酒蒸馏设备
后彩三一永生宜康

后彩四一四川申联公司

万方数据



CONTENTS

．．RESEARCH REPoRTS◆

Research on the Change Rules of Flavoring Compositions

of Luzhou．flavor Liquor During the Storage

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ToNG Jian—bo et aI(17)

Study on the Antioxidant Activity ofPolyphenol Extracts from Hops

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LIU Slm et al(19)

Study on Quantitative Relationships between Amino acids and

Sensory Taste ofYellow Rice Wine⋯⋯⋯⋯LI Bo-bin et a1(23)

Isolation&Mutation Breeding of Raw．starch Giycoamylase．

producing Strains 6DmRotten Sweet Potato

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯HUANG Guang-wen et州26)
Research on the Growth Conditions ofA

Quality wine YeastStrain⋯⋯⋯⋯⋯⋯⋯YANG Jie et aI(29)

Research on the Effects of Synergistic Hydrolyzation ofRice

Straw bv n话bde舢reesei and Aspergillus niger

·············································YANG Chang-jun et a1(32)
Research on the E伟xts ofGibberellin(GA31 on Malting

Performance and Amino acid Compositions ofBarley

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯NⅢCong et a1(36)

Free Radicals and Beer Aging⋯⋯⋯⋯HAO Jtm-guang et al(40)

Study on the Correlations between Wort Glycometabolism by

Saccharomyces cerevisiae and Beer Fermentation Degree

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯WANG S埘-an et a1(44)

●PRoDUCTION PRACTICE◆

Technical Control of Elegant．type Luzhou-flavour Liquor

Before and Afler Trans．production⋯⋯⋯⋯LI Yu—tong et a1(48)

Application ofLiquor Low-temperature Multiple．functional

Comprehensive Treatment Unit in the Production

ofXifeng Liquor⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯LI Zh伽一ke et al(50)

Design and Application ofthe Technical Pipeline and

Automatic Control System for Liquor Blending

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯YANG Tuan—yll岫ln et a1(53)

Investigation on the Formation ofQuality Sbrlc ofDukang Liquor

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯Q矾Ji-zong(56)
Augmentation ofthe Measurement Indexes ofAIcohols and

Aldehydes to Perfect Liquor Standards

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯HU Ming-zhi(58)
Research on Technical Conditions in the Production of

Mechanized-compressed Daqu············XIONG Xiang et ai(61)
Discussion on the Training ofLiquor-making Technicians

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯GUO Li-yuan et a1(63)

Application ofMicro-oxygenation Technique in Yellow

Rice Wine Production⋯⋯⋯⋯⋯⋯⋯⋯LAN Yu—qian et a1(65)

The Formation Cause ofHigher Alcohols in Beer

Production&Its Control⋯⋯⋯⋯⋯⋯⋯⋯⋯LU Xiao-van(68)

Effectc ofAD22105 Temperature Measurement and Control

Automatic Control Switch on Automatic

Yeast VaccinationMachine⋯⋯⋯⋯⋯LI Rong-long et al(70)

Application ofAcid Protease in Hi曲Concentration

Mash Fermentation ofCors AlcohoI⋯⋯⋯⋯⋯HUANG He(72)

●NEW TECHNOLOGY◆

Optimization ofFermentation Techniques

ofAutumn Pear Dry Wine⋯⋯⋯⋯YAN Hong-Guang et m(75)
Fermentation Technology ofKiwi Fruit Wine

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯XU Qing—ping et对(79)

．一SUMMARY REPoRT◆

Breeding ofQuality Yeast Strains Capable of Fermenting

Xylose to Produce Ethanol·········ZHANG Ming-ting et al(82)
Research Progress in t11e Production Techniques ofTea Liquor

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯XU Jie-xin(87)

Analysis ofthe Compositions ofYellow Water&

Research Advance in Its Application

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯TAN Guang—xun et al(90)

．．COMPREHENSIVE UTILZATlON◆

Comprehensive Utilization ofGrape Skin Residue

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯PENG Li-xia et a1(93)
Fast Catalysis ofYellow Water Esterization by

Ion Exchange Resin⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯ZHEN Da et a1(97)

●ANALYSIS·DETERMINATloN◆
A Reciteulating-catalysis F10w Analytical Method for the

Determination ofthe Activity ofAIcohol Dehyrogenase

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯WANG Heng et al(100)

●CULTURES OF ALCoHoLIC BEVERAGES◆

Analysis ofGrape Wine-oriented Tourism Resource

Types in China························LIANG Xin-hong et al(103)

．_CRoSS oN ENTERPRISES◆

Technology and innovation heritage classic Chinese Iiquor

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯WANG Yah—caifl07)

Investigation on the Reforill in Practical Teaching

ofLiquor-makingMicrobiology······-·····LIU Chang etal(110)

●READERS·wluTERS·EDITORS◆
Investigation on Complex Flavoring Compositions in Liquor

——ProDosal ofAttaching More Importance to the

Research on&the Production ofComplex

Flavoring Compositions in Liquor⋯⋯⋯⋯SONG De_jun0 12)

Strengthening the Improvement and the Control in Process to

Ensure Filling Quality ofProduct Liquor

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯WEI Guo et al(1 151

．一MARKET TRENDS◆

Langiiu Group Invested 2．5 Billion RMB for Building Its Leading

Roles in the Production ofMaotai．flavor Liquor⋯⋯⋯⋯⋯⋯佗8)

Tax Payment ofShuang’gou Liquor Industry Co．L上d．Has

Broken 0．3 Billion RMB⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯f601

●CoNFERENCES·NEWS◆
Maotai Group Won the Honor of“Top Ten Chaffty

Enterprise in Guizhou”⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(28)

Baofeng Liquor Industry Passed Through Experts Evaluation

fbr Mayor Quality Prize⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(31)

Baiyunbian Liquor Industry Launched the Activity of

“Best Working Performance”⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(351
Liquor Judges A／Lrlnal Meeting Held in He’nan ⋯⋯⋯⋯⋯⋯⋯(60)

2叭O China(Zunyi)Wine Trade Fair Opened⋯⋯⋯⋯⋯⋯⋯⋯(67)
Ribbon．cuning Ceremony ofNorthern China Production Base of

Luzhou—flavor Liquor(Ten Thousand TOIlS of Luzhou．flavor Liquor

—producing Capacity by Hetao Liquor Industry Co．Ltd．)⋯⋯(69)
、Ⅳ0rking Conference ofthe Development ofLiquovmaking

Industry in Guizhou Held in Zhenyuan⋯⋯⋯⋯⋯⋯⋯⋯⋯(78)

Hetao Liquor Industry Group Held National Distributor Meeting⋯(86)

万方数据



The Construction ofRenhuai Famous Liquor Industrial

Zone Speeded up⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(96)

The Technology Committee Expanding Meeting ofLiquor Branch

ofChina Wine．making Industry Association Held in

Hetao Liquor Industry Group⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(99)
11he 9th Hu’nan Liquor Judging Committee Members Selected⋯(114)
1nle Project about Sorghum Used for the Production of

Maotai Won State Support⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(1 14)

Notice ofIssuing the Summaryof2010 Technology Committee

Expanding Meeting ofLiquor Branch ofChina Wine—making

Industry Association⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(“7)

Summary of20 1 0 Technology Committee Expanding Meeting of

Liquor Branch ofChina Wine．making Industry Association⋯⋯(117)

●ADVERTISEMENTS◆

Wangyang Active Carbon for Alcoholic Beverages⋯⋯⋯⋯⋯⋯(1)
Basic Liquor Provided by Yibing Yuanmingyuan Co．Ltd．⋯⋯⋯(2)
Daqu Series Provided by Shandong Liangyou

Bioengineering Co．Ltd．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(3)

Series Daqu Starters by Xushi Biological Engineering Co．⋯⋯⋯(4)
New Liquor-making Facilities by Tai’an Shenghongchun

Liquor-making Facility Factory⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(5)
Base Liquor Provided by Futan Liquor Industry Co．Ltd⋯⋯⋯⋯(6)
Distiller's Yeast by Harbin Qiangli Campany⋯⋯⋯⋯⋯⋯⋯⋯(7)
Natural Liquor Flavoring Agent Provided by Nanchang

Tianyuan Food Scientific Research Institute⋯⋯⋯⋯⋯⋯⋯⋯(8)

IQJ Type Daqu Briquelting Machine⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(9)

Base Liquor by Zhonghuamei Liquor Industry Co．Ltd⋯⋯⋯⋯(10)
Zhongshan Active Carbon⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(11)

Quality Maotai-flavour Basic Liquor Provided by Guizhoulong

Qianwei Liquor Industry Co．Ltd．⋯⋯⋯⋯⋯⋯⋯⋯⋯(Insert 1)

Tian’gong Daqu Starter⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(Insert 2、

“Mianshuangwang”Brand Modifying Agent for Liquor⋯⋯(Insert 31

Series Daqu Starter by Liangshan Xushu Biology

Co．Ltd．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(insert 41

Shangqiu Yugong Daqu Briquetting Machine⋯⋯⋯⋯⋯⋯(Insert 5)

Filling Equipments for Alcoholic Beverages⋯⋯⋯⋯⋯⋯(insert 61

Wine-making Facilities Made in Shandong Qingzhou

Pengcheng Packing Machinery Co．Ltd．⋯⋯⋯⋯⋯⋯⋯(Insert 7)

Mineral Clarfying Agent for Alcoholic Beverages⋯⋯⋯⋯(insert 81

Filling Facilities by Qinzhou Zhongzheng Co．Ltd．⋯⋯⋯(Insert 81

Base Liquor&Flavoring Liquor Provided by Yibin

Mingtao Liquor Industry Co．Ltd．⋯⋯⋯⋯⋯⋯⋯⋯⋯(Insert 9、

Yada High-output Liquor-making Techniques⋯⋯⋯⋯⋯(Insert 10)
Alcohol Meter Provided by Yaohua Instrument Factory⋯⋯(Insert ll 1

Stainless Steel Ultra．Filter⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(Insert 12)

Yuezhiguan Liquor-making Machinery··⋯⋯⋯⋯⋯⋯⋯·(Insert 12)
Yibin Tianyuan Additives for Liquor Use⋯⋯⋯⋯⋯⋯⋯(Insert 13)

Qnality Rhizopus Species Q303·················f o．．．．6 o—D ol··(insert 14)
Natural Flavoring Liquid Provided by He'nan Fengda

Biotech Co．Ltd．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(Insert 151

Biological Products⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(Insert 16)
Unifed Training Teaching Materials，Liquor Computer Tasting

Capability Testing System，and Monomer Flavoring Agent

for National Wine-making Industry Vocational Skills

Certification⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(1 18)

Hi曲．yield starter forliquor etc．by Chunzhongchun

Junming Biotech Engineering Co．Ltd．⋯⋯⋯⋯⋯⋯⋯⋯⋯(120)

Jiang-fiavour Base Liquor by Gold Jiang-flavour Liquor Industry Co．

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(121)

Starter Grinder⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯f122)
Starter by Kunming Yufeng Biotech Co．Ltd．⋯⋯⋯⋯⋯⋯⋯(122)
Pit Mud Rejuvenation Agents⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(123)

Guohong Wine Yeast⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(123)

X州sheng Spices⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(124)
Sesame．favor Base Liquor by Shandong Yanghu Wine

Indus仃v Co．Ltd．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(125)

Residue Drying Equipment by Sanmenxia Zhongtian

Industry Co．Ltd．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(126)

Research Institute ofSichuan Province Liquor-making⋯⋯⋯⋯(127)
Pit Mud Functional Bacteria Provided by Ji’nan Ruifeng

Bioengineering Co．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(128)

National Liquor Maotai Liquor························(Front Cover)

Angle ADY．．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯·(Inside Front Cover)

Daodong Brand Purifiers for Liquors·········(Inside Back Cover)

Daohuaxiang Liquor⋯⋯⋯⋯⋯⋯·⋯⋯⋯⋯⋯⋯··(Back Cover)

Comprehensive Rapid Treating Machines for Liquors

⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(Colour P．11

Chengdu Ruida勘ectromechanical Co．Filters⋯⋯(Colour P．2)

Shanxj Taibaj Liquor⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(Colour P3)

Tianjin Baoju Filtration Equipment⋯⋯⋯⋯⋯⋯⋯(Colour P．4)

Tianjin Baoju Filtration Equipment⋯⋯⋯⋯⋯⋯⋯(Colour P．5)

Sichuan Xiantan Maotai—flavor Base Liqour⋯⋯⋯(Colour P．6)

Xuenas Equipments for Liquors⋯⋯⋯⋯⋯⋯⋯⋯(Colour P．71

Wangyang Active Carbon⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(Colour P．81

Guojiao 1573⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(Mid Colour P．1)

Yibin Xufu Liquor⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(Mid Colour P．21

Shuang'gou Zhenbaofang Liquor⋯⋯⋯⋯⋯⋯(Mid Colour P．3)

Zhong"guolang Liquor⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(Mid Colour P．4)

Liquid Gold一一Five-star Xijiu Liquor⋯⋯⋯(Mid Colour P．51

National Confidential Liquor--Dongjiu Liquor一(Mid Colour P-们

Chongqing Shixian Taibai Liquor⋯⋯⋯⋯⋯⋯(M埘Colour P．7)

Maotai-favor Base Liquor of Guizhoulong

Liquor Industry Co．⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(Mid Colour P．81

Gangyang Brand Fragrance＆Auxilliary Materials for

Wine—making⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(Back Colour P．11

Yiben Distnlation Equipment for Liquor⋯⋯(Back Colour P．2)

Blending Liquid-Yongsheng Yikang⋯⋯⋯⋯(Back Colour P·3)

Tianfu Basic Liquor⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯⋯(Back Colour P．41

Liquor-making Science&Technology

lMonthly)
No．10 ToLl96 Oct．18．2010

Sp0NSORED BY：

Guizhou Light Industry Scientific Research Institute

PUBLISHED BY：

{Liquor-making Science＆Technology)Publishing House

No．58，Middle RoadShachong,Ouiyang,China

P．C．：550007

E·mail：LMST@public．gz．en

http：／／www．LMST．咖．cn
SUBSCRIPTION：

The post offices fstops)all over China

PERIoDICAL NO：ISSN 1001—92：睨删52一105UTS
OVERSEA DISTRIBUTloN：

China International Book Trading Co．

P．O．B．：399，BeOing，China
SUBSCRⅡ仍oN CoDE：BM4236

PRICE：$15．伽帆SSUe．$180．001year

万方数据


