


5= I E 2T & RhE U0
B R O JA T

B30T

e +
-J Cl o

NIANGJIU KEJI
Liquor-making Science & Technology
2013 % 8 48
(%% 230 )

2013 %8 A18 B &k

MESME AT HIX HAY AR ERF A48 £A+F

RESEFE.H AR
RESHESE. % + %RHAL
RESER . (M BRKUEHET A
CaE fEE ARPR ¥ OF
FuE #xw £ ¥ F %
BEH £48 KK
IHE R ZEH
# £ BbER BXE
KER HEZ HFi
*F H.x *
BERREL £ 8
WEREB. 4L HEL
EXFRB £ B
BIFIERE: 1980 £ 3 A
FERN . FMEBFPEELERS
EHhBEM. FH AR T HEHLAH
T EBRBHEL T
HbBRGL. FMH F & B R A R 5]
FPHEEZRYARDE
R SFRSARLSF
BREEXGBELARFENEG
ST Rty A R 8]
) BRI LA RA S
FMF LRI BARFIENF
B9 H L B b A A IR 8]
W ELHRE FRAE
A1 Ae A 76 A 8 b B A FR AN 5)
#id ED B LR ARG
ERFMKGBL(EBD)ARAS
A A R AR PR 5
TMEBR ARG
EHEBRBLARAS
W B A A AT R ARG
HBHR (RERL)RED
M P E-FEM-E BT Y% 58 B (550007)
B 35:0851-5796163 5762572 5772798
£ H.0851-5776394
http://www.LMST.cn  //NJK].chinajournal.net.cn
st B Al Ben BRI R H.com S EEE.cn
HAME. P ERE BREHH
E-mail:NJK]J @263.net
NJKJ @chinajournal.net.cn
& 2E:520100101—0100
B Rl SR FGRARAE
ZITSEE: E WA AT RAT
BRET - ARtk E BEARS.66—23
ESNET - FEERER TS AF (T I9EH)
E5MLE . BM4236
EARITH. 2 EL H b & (FF)
7 =, ISSN 1001—9286
* CN 52—1051/ TS
E #:E A¥18.00 [F4-818.00

EAL
HALE
5 %
L ES S
KiEF

s
LA
wFE
A#H R

HkH
X ah
E %9
AR
k R

KAz
] ¢ A
EAE4E
e £
KE

s
H X
dFARED
F_RPEHABEIMESEELN - YRBELHLGES L)
SERPEEET + E BB R BRI e L (O
AFHRIRED
—BRE LB R R B T 2 5
................................. EEF, TRA,E #H,F5A0
T E AR EREAARERI LT e £ /85%(10)
K R R B T - - WEF, K R, KR, ABRE(13)
B A DLANT % 32 vk I SR A S B P BN T HE D4R
................................. M2 EHR,FF,F 6 A(S)
B B JE KT B B E TR
................................. B2, R, R, F 6 A(19)
B AL LT i £ 075 26 A0 B b W B 2 P R AT 52
................................. W, B4, #
B PR REEE R E RS WE R
................................. FER, LM, BHE,F 6 A28
7R T I s I 0 R o M R R VA 5
................................. E OB,RAR,EKLA,ASE(33)
BRI B A BRI BE A ] e 3K %(36)
REPEEFRIEBEMREOEEITES T2 &M
.......................................... AR R | B 5 (40)
HFEUAWTZTEEROIFHR
................................. H$H,E F REE,F 6A4Y)
L~
FEUAWETFAMBNTELEE
................................. GEZ W E & 3 PNCT)
R FLESRNATHEAME S LTINS R
]3] 25 325) 7 JRPEPPPTRPPD F 1,5 A%, %H8, % 5 A>50)
REUEQEERY RHR
................................. P o, RENEL,F TAGY
(30 SoPN:: ;- 2 TR F OB, E, WA, F T ASS)
UHERVEBRAEDNESRE - HEE, FEL(62)
R 3 S T ) £ O B 5
.............................. HGE KA )
S I=F-£ € 312 2
BT IOE ST BE AR 89 5 470 B Dh iR B R 4t
.......................................... LEE, MR, L H(69)

"?)Angel 5!

BURENTRBE L& HHR

................................. ¥ 2, 4BE2 HiER, %6 A2
‘& Monacolin K J~ 7 2 2% 3 1 A4 R il

................................. R, BHE, & £,%5A(T5)
HHREBERABRT 2R

................................. ¥k, RRT GEE, 25 A(79)

AR IR D
HEWRE AR WAEA, BE L, REKIK®2)
20 B [ e Ak B AR RV Tl P A 7 R T 33 R
%, FTHA®BS)

...................................................... )
.......................................... BB B 18R 75, (88)

&, ¥ 7 AQ23)

%, % 10 A(65)

A#F =5  BWEAKAD

PTG T 5 £ 7 B R R M3 e R B i B 5T 3 R

FHHIE A S B . CN 52—1051/TS* 1980 * m * Ad* 128 % zh * Px ¥18.00 % 15500 * 38 % 2013-08



DR ] o
HPLC-FLD 4 J M7 v 42 0 5 @ B K By
F M ESL TN e IR BEE,2ERO3)
LA LT I B4 B9 GC/MS 4 it
........................ B H,52F, A%, F8A
7 P B 2 SR T IRk U R D R BT A
............................................. K ER], & 4A(98)
AR S FERFE#E T 16 T8 YT H I TXRF
BEIERGE oeeevernennes F&RA, B 45,50 m(103)
4EXLD
AR FZE A R SCAERRA -eeeeeenennees K H(106)
AELEZHD
FER IR E VRN A IR oeeeenennenes # K(109)
“hEBAES =ML ERIF T RRRAR
...................................................... H R (113)
AR T R R T S R B AR SRR Y
53‘19?[3’35}?% --------- Bai, B, Ak, F 7 A(116)
A4t BIZD
W27 i R B R 2 AT e B F AL
................................. k& E L, BEIR19)
FF AT B 3 8 B ARG AR
.......................................... ERE, R #H(122)
dRBSRED
2 B2 RE TR ERA T
..................... F4E KRR, FMER,F S A(125)
) iEL 2 4
B 232 L THIBEETE oo (18)
2012 FEH E BT TAL 38 B coreeereeerrerrrnne e e aeaae (22)
BT HEELEEXIRAE R RTE oo @7
T R £ WK 4 BT o ] 500 3 U HEA BRI E 255 fii -eeeeeeeeees (61)
BRI S B E 309.58 fZTC «cvvevrernerarsrsnmmiiiiiiiiieiiiiiiinin, 64
ERENMEREERRETWAE e (87
EHESER 2013 FEEAIREMEBERYE o vvrverrrnrnreneennns (92)
FEAETE ST 268.56 fZT0 «+vveverreroreornrrarnnmarineniannes (130)
4‘%’&-95«%.»
FEBIHRERKGE TR cooevvereermrarermere, 3)
AT EMARRE T BB FEEERTHTL orvvrrererrnrrnennennnnanenns ©)
B A B RS AT AS DA B4 P2 05 e (6)
SV AR TUECE T /DT --ocoveveererrmmmecinn, (12)
TLOR R R A B Al SR 3R 2012 R VLR A
JRBETRTEYE i e ee it e st e neeenees (35)
BESABE 203 FEPEBEVZ TR «oooveeeeeeieaeens (43)
EAEPEEEREKLSEITT BT ccoeerrrrererrrenerninan (53)
CHBEEHREZ"EF TH26 HE KEEH ccoveereeriienna 57
BRI T SO SO BB AL oevereeeeneeees (68)
P ER S RBET A E BB ST rrerrrrrnrerrerniaeaenen (74)
HE GRS E— AW R R
7 A 18 HLEJLETTFLD cevvrvrnrrnnernierneeeiiiennirearaeee e (102)
P EBRMBTE TR oo (105)
ELEHEFRCBHTMNES GBERIBRFE - (112)
2013 FHEBEGHEATHLAFRABHEFLLE (131)
4 &»
B e b i [ i =5 R Tr g D
HERAESLERA R e U 2)
WARRLRAEY TEARAFAKM BRI M oeeeeeenee U3
WFRIBA AT PP PTG coveerererrnerrarnreerioenerermnnenrennenn. U4
AP AYR R AR ST BREREE s
BEMEETE LV ERATRERERET covrvrmrrneennens (" 6)
PUN| R D A PR BIEETH covveneeemrammeraenrereeiieneanins g
BT HERRBETRHARR QTR oo U9
IQ] ZRIKHFEIRHL «ovevvmmverenreeermeii e g9
RGBT BRI coooererernrecaernereaeennee (I 10)

RENREERARE BHFEABBBRE oo U 11
FEM T B T A B B R R BT oo (1)
LI KB ALE -cvveeerrermee e (1% 2)
CHRFETE "PHBRIE -vveeeeeerrnnnereeeeiiieneneninneeesesaaiaaaeaens (i 3)
IMARRIIREBEEY TRERASFRFIKRM oo (& 4
BEFETRBEHHL corvreerrreririie e irre e (¥ 5)
fEVUIRTRITGTEAG covevrrrersmenersreienniiiiiiiiiiiniiieeees (I 6)
TR A YRGB AT EET o ooreerereerennreennns @& 7
AT YBEHN PEAEIMERERER (4% 8)
SRR R ooveereree e (jﬁ 9)
L1t . T T P (1% 10)
WAL ETHEBE (& 11)
AR P 20 5o 0 28 B2 AR oo (i 12)
“HEQL7RE Q303 ZERPARER -ooeve e (& 13)
HEEERTE IR <vorererrerrnorarornmenresreneetacmencnoiseniines 3% 14)
L I 2 - P (I 15)
FHBELVNBAERAFASMEZLSEERLE e (1% 16)
)L N T I ceeenierir it (13D
RS IRAIARA AT ERTE oo (132)
NS RREERA TR oot (133)
PR RTFGLITABEI vveovrecmrremrererserinini, 134)
PO B SCR AR R A PR ] coveerrrmererenreeerneeiiiiians (135)
TR BT ZRLE oeevreneremmmrrrerrnnemsrriaeesesisnaaernes (136)
FEFCHTIEBRIT - eevererramrmeenronroecncoiiieiisaiiaiietiiiiiiaaien, (137
IR FPEESARA B EYEIE e, (138)
WEESILEEREZFTTERIE IR oveerrrerrernnccnes (139)
FOILFBTIEAE wvvevrrrnomonrerncncaneanenre ittt itieiataaas (140)
Pl R T S R PP (141)
FEBREAY TEABATAEYE S oo (142)
CHTREIE L LA A -eerererrreee e (143)
T i - R P RRRLE (144)
HE —BEE-EREER
HZ —REEHR HY MP60
H=E —AEMEBERLEE
i’frﬁ‘é —iFAMEE -5l

®— —REEKR LR &
¥ —XREEHEALIEE

= —XEEERLEE
*/l 0 — R ER A AR T FRARSRIEE

BH —HFEEARELE

P TN RiVEREDHRBRAREDNH R
¥t —BELEEER
FIN —3)if - B 1988
Fh —RENE- B
¥+ —ETER
¥+— —&ibEE- hERE IR
B+ —EFBERERRKK

mE——EEFE

PR —EEMFELAKENEE

PRz —OIEERZ S D

RN — R K

PEE —REY-PIE

PREA —EEBLERERE

PR —iF SR EEEEKIRE
N —RMERHESED \ EEKRMH

B¥— —HERMER SN

BRZ — &K E BB

BR= —HiEHH

BREON—TI N E8EEAHLRERS

BREE —RLRRERE

BEAN —REXEKRLRE

B¥t —ERYELEEE

BB — MK BB R

ERA — L EHRA S o i E R
ER+—SBELEE
ERA——— RS RER EE &
¥+ - —ARRARESERTR



CONTENTS

<4SPECIAL REPORTS»>
Grand Opening of the 2nd China Liquor‘L.eaders Summit Forum
------------ Liquor Branch of China Alcoholic Drinks Association(1)
How Chinese Liquor-making Industry Gets Along
with Strong Media screreerestesemiiniiaiiiiiiiiieinenns YANG Liu(4)
<4RESEARCH REPORTSM
Screening and Identification of a High-yield

Glucoamylase-producing Strain «-------- LONG Qianping et al(7)
Comparative Analysis of Physicochemical Indexes of Liquor
of Different Flavoring Types ---«--e-vvvveveeee WANG Xuliang(10)

Screening of a Yeast Strain for Pitaya Fruit Wine Production
................................................... XIE Guofang et a](13)
Optimization of Colony in Situ Hybridization for

Screening Specific Strains ---cccceeerereeens LIU Chaolan et al(15)
Research on the Production Process of Osmanthus Rice Wine
................................................ BIAN Minghong et al(lg)

Screening of a Monascus Strain with Strong Esterifying
Capability and Study of Its Esterase Properties
...................................................... HU Yihuai et al(23)
Investigation on the Effects of the Fermentation by Different Yeast
Strains on Volatile Flavoring Components of Mulberry Wine
...................................................... SUN Yauxia et al(28)
Effect of High Temperature Instant Sterilization on Beer Quality
................................................... WANG Song et al(33)
Control of Methanol and Fusel Oil Content in the
Fermenting Process of Jujube Wine ---««+.----- ZHANG Lizhi(36)
Technical Conditions of Removing Ethyl Carbamate and
Urea in Yellow Rice Wine «--ccceveeereveees LIN Wenhao et al(40)
Analysis of Polyhydric Alcohols in Qing-flavor Liquor
................................................... HAN Xinglin et al(44)
<PRODUCTION PRACTICEM
Separation and Identification of Geotrichum candidum in the
Production of Qing-flavor Liquor ----+-+----- HU Jianhua et al(47)
Breading of Thermo-tolerant Saccharomyces cerevisiae Strains by
Traditional Mutagenesis and Genome Shuffling

...................................................... DONG Jian et al(50)
Investigation on the Flavoring Components of

Site-flavor Age Liquor ........................... YAN Wei et 31(54)
Study on the Effects of Deuterium-depleted Water on Daqu

......................................................... LUO Ling et al(58)
Production Test of Barley as Raw Materials for

Brewing Barley Qingjiu ««r-ereeeeeeeereennnees LA Luzhong et al(62)
Research on the Application of Strong-effect Composite Preparation

of Enzyme and Microorganisms «---«---------- XU Luying et al(65)

<4MECHANIZED PRODUCTION OF LIQUORM
Anti-fake System for High-end Liquor Based on RFID Technology
................................................... MA Guangxi et al(69)
<4NEW TECHNOLOGY»
Study on the Technical Conditions of Mangosteen
Tea Fermented Wine ---e-eeveeeereeneeenenn HUANG Yao et al(72)
The Production of Monacolin K-containing Hakka Wine
................................................ ZHAO Wenhong et al(75)
Study on the Production of Green Plum Wine--------- GUO Bo et al(79)
<SUMMARY REPORTS»

Research Progress in the Identification of the Producing Places of .

Grape WINE cevrrerseeresrnesnurstsscecnsananans TIAN Haiyan et al(82)
Research Progress in Cell Immobilization and Its
Application in Liquor-making ««-«««++eceeeeeees LIU Fang et al(85)

Research Progress in Using Waste Beer Barm to Produce Yeast
Extracting Powder and Its Application------ GENG Pengfei et al(88)
<4ANALYSIS-DETERMINATIOND
Determination of 4-vinylguaiacol in Beer by HPLC-FLD

................................................... WANG Peijie et al(93)
GC/MS Analysis of Flavoring Components of Hawthorn Wine
...................... vt GAO Zhe et al(95)
Research on the Determination of Pb Content in Liquor by
Graphite Furnace Atomic Absorption Spectrometry
................................................ ZHANG Zhigang et 21(98)
Study on the Determination of 16 Kinds of Mineral Elements in
Different Varieties of Wine-making Grapes by Total Reflection
X-ray Fluorescence with Constant Pressure Digestion
................................................... YU Huichun et al(103)
<«4CULTURES OF ALCOHOLIC BEVERAGES)»
Analysis of the Success of Jingzhi Liquor Industry
Co.Ltd. from the Angle of Culture «------vevv---- ZHANG Mei(106)
<4 CROSS ON ENTERPRISES >
Comparison of Champagne Geographical Indications
Lawsuits at Home and Abroad ----«ocoeveveeerenens YANG Yong(109)
Research on the Construction of Innovative Environment
for Industrial Cluster in Chinese Liquor-making
Golden Triang]e .............................. HUANG Yuanbin(l 13)
Sensory Evaluation of Shaoxing Yellow Rice Wine (Geographical
Indication Product) and Other Yellow Rice Wine
(Non-geographical Indication Product) --- ZHOU Muyan et al(116)
<4ENTERPRISES MANAGEMENT»
Industry Association's Self-regulation towards the Quality
and the Safety of Alcoholic Products --------- LING Xiao et al(119)
Investigation on the Application of Automatic Control
Management System for Liquor Production
................................................ WANG Zhaoen et 31(122)
<4DRINKING AND HEALTHM
Analysis of Health Factors of Meilanchun Sesame-flavor Liquor
................................................... WU Tingting et al(125)
<4MARKET TRENDSP
Xinhuajing Bought Jimo Yellow Rice Wine at the Price
0f 0.23 Billion CNY «+vveereeerrrnerinruernirrrtinriareiarransaeanes (18)
Top Ten Wine-making Enterprises in China in 2012 Announced --- (22)
Jinzhijiang Liquor Won the Championship in Regional

Liquor Quality Testing for Five Consecutive Years «----------- 27
The Ranking of Yanghe Distillery in Fortune China Top 500

Enterprises List Jumped to the 255th Place «----erreereerenreaeeees 61)
The Brand Value of Langjiu Is 30.958 Billion CNY -«ccereeerveeens (64)
The Brand Value of Maotai Ranks No.1 in Food &

Beverage Industry ...................................................... (87)
Maotai Distillery Won 2013 Global Excellent

Performance Award «+cceeeeerecreraretiiieiiiiioiacnesiisiticiecanne, (92)
The Brand Value of Dachuaxiang Is 26.856 Billion CNY -------+ (130)

<4 CONFERENCES-NEWS)

China Has Become the Largest Beer-making Country in the World --------- 3)
Experts from Jiangxi Food Association Made Survey in

Baiyunbian Distillery «+-s«-«wrerreressmimmiesiarsnsee e (6)
The 1st Liquor Price Assessment Institute in China Will Be

Founded i LUZROU «+«--crrrecerrerneemmremmnermiiermnarernierriasssssnneaes 6)
Jinsha Liquor Industry Group Has Developed Four Kinds of

Jiang_ﬂavor Liquor Products «rressecesssescecenmretiiciieiiiiitiiiinainiiies (12)
Yanghe Distillery Won 2012 Jiangsu Excellent Quality

Management Prize «-+-cv-x-eeersssssummnmmansmismiis it (35)
Daohuaxiang Qualified for 2013 Chinese Famous Liquor and

Typical LIQUOT PrOUCLS ««-++wssresrrsmssmssessssssssssssntentsisnisnicne (43)
The 6th China Management Science Conference Held in Beijing --------- (53)
The Flight of Maotai Bordeaux Will Take Its First Flight to

Phuket 0n July, 26 «+sccrreeesmsessmsmmmniinin sttt (57)
The 1st Workers Cultural Festival of Baiyunbian Distillery

Ended SUCCESSfully ««+-re-sereersersresmmmmmsenimimmi et (68)

The Introduction Conference of Jinjia Liquor-New Product



of Fenjiu Group Was Held -v+eveerreveeserresiiniminaiiniiiseeens (74)
Summit Forum on Spirits and Values of Chinese

Famous Liquor Held in Beijing on July.18 ««scocerrucerssescnmeeenees (102)
Guiyang International Beer Festival Ended --c--rtvereveerenieerenacenee (105)
Experts Sang High Praise for the New Product of Maotai Distillery - - (112)
Summary of 2013 Liquor Judges Annual Meeting of Liquor Branch of

China Alcoholic Drinks ASSOCIBHON «-+c-+r++-rsesssrsersiserarnniensannes (131)

<ADVERTISEMENTS»

Wangyang Active Carbon for Alcoholic Beverages ««+c-vexeeeeees (Adl)
Basic Liquor Provided by Yibing Yuanmingyuan Co.Ltd. ------ (Ad2)
Daqu Series Provided by Shandong Liangyou Bioengineering

COLAA, ceeevnrrerrurarmnieeiiaeeaeaiatrenrartee e e e s sanas (Ad3)
Liangshan Jiuyuan Biological Products ««-serseeerereececoseceeee (Ad4)
High-yield Starter for Liquor etc.by Chunzhongchun

Junming Biotech Engineering Co.Ltd. «-eerevvmemrerreenriiniene (Ad5)
Guilin Silver Lai Liquor Industry Co. Quality

Rice Flavor Base WINE +-ecerrrceetsareoraitattetasacisorceioasacens ( Ad6)
Base Liquor by Zhonghuamei Liquor Industry Co.Ltd. --------- (Ad7)
Natural Liquor Flavoring Agent Provided by Nanchang

Tianyuan Food Scientific Research Institute +-----vvvrevreenee (Ad8)

1QJ Type Daqu Bnquehmg MacChing seevecrerrecrerscesennceencens ( Ad9)
Sesame-flavor Base Liquor by Shandong Yanghu Liquor

Industry CO.LEA. ++errerrreeresmmmsmemmiininiiiiieiiieteees (Ad10)
New Liquor-making Facilities by Tai'an Shenghongchun

Liquor_makjng Facﬂlty Factory ................................. ( Adl 1)
Quality Jiang-flavour Basic Liquor Provided by Guizhoulong

Qxanwel Liquor Industry Co. Ltd, «cececerervanreericianncns (Insert ])
Jiangsu Saiwei Brand Beverage Machinery -«-eroreeeeceerennene (Insert 2)
"Mianshuangwang” Brand Modifying Liquor -«--eeeeeveeeeens (Insert 3)
Series Daqu Starter by Liangshan Xushu Biology

Co. Ltd, -crevemermiiiiiiii ettt (Insert 4)
Shanggiu Yugong Daqu Briquetting Machine «----+-cveeueeeeen (Insert 5)
Yibeier Wine-making Appa_ratus .............................. (Insert 6)
Natural Flavoring Liquid Provided by Fengda

Biotech Co.Ltd. «ccccerrereescniinnnitiiitiniiiiiecancaiaans (Insert 7)
Mineral Clarfying Agent for Alcoholic Beverages ------------ (Insert 8)
Filling Facilities by Qinzhou Zhongzheng Co. Itd. --------- (Insert 8)
Jiuxian Brand Daqu SLATLET cvveorsassonsceatsussrrnccrscssnooass (II\SCl't 9)
Chuanyi Daqu ...................................................... (Insen 10)
Alcohol Meter Provided by Yaohua Instrument Factory - (Insert 11)
Baigen Brand Stainless Steel Ultra-Filter ---+eccccvocereeeeee (Insert 12)
Yuezhiguan Liquor-making Machinery «-:-eececeereacecinenees (Insert 12)
Quality Rhl.zopus Species Q303 ................................. (Insert 13)
Xia's Wine-making Apparatus «--ceeceerrremescironeiaiioneas (Insert 14)
Xurisheng Spices ................................................ (Insert 15)
Food Safety Controlling System of Ji'nan Languang Mechanical

and Electrical Equipment Co.Ltd. «--crevererermreinennnnn. (Insert 16)
Talents Wanted by Nverhong Co.Ltd. ««+coxeeverermcernnieinianns (131)
Zuopai Liquor_making CoLtd., -ccceveecroreacaiiisenienssncetaninecns (132)
Guohong WINE YEASE +vececsrorerscnrecesesiorionscnsesceasracasanss (132)
Saccharifying Enzyme by Sichuan Shanye Biotechs Co.Ltd. ----- (133)
Sobering Liquid by Guangyuan Wine Products Technical

Research INSHItULE «cceesercrecrerirrertireernrtetnieteniiinicncanns ( 1 34)
Sichuan Yiwen Jinhua Scientific Technology Co.Ltd. «---«------- (135)
Wireless Thermoscope for Starter Room «-v+eeeveeeereeneneneninine.. (136)
Yada High-output Liquor-making Techniques «-««--««-cseeceeeeee 137
Bio-products by Shandong Zhonghui Food Co.Ltd. ---vvevevenenee (138)
Wine-making Equipments Provided by Changshan

Courtyard Economy Research Institute ««««--reeoeoeevereeareeenns (139)
Dahan Equipment ...................................................... (140)
Sichuan Institute of Wine-brewing Industries «««-«-cceeeeeeereees. (141)
Pit Mud Functional Bacteria Provided by Ji'nan Ruifeng

Bioengineering CO. rrvrrrsnvarernnnentretiriseraaneariesncanans (142)
Sanhong Brand Special Chemical Fiber Cloth for Jars «-..-e-eeen. (143)
Zhngshan Active Carbon -ecscererrieriiiiiiiiiiiiiiiiiiiiesiiiiiie, (144)
Daohuaxiang Liquor .................................... (Front Cover)

Angel Yeast Extract MP60 --------cevvvvneenene (Inside Front Cover)

Dadong Brand Purifiers for Liguors --------- (Inside Back Cover)

Luzhou Laojiao Tequ Liuogr ----cocereeerineeniienans (Back Cover)
Kehua Brand Filtration Equipments ---c-cccoocoeveeee (Colour P.1)
Tianjin Baoju Filtration Equipment --------c----veveeee (Colour P.2)
Tianjin Baoju Filtration Equipment -----ccccoeeeceeeeee (Colour P.3)
Chengdu Ruida Electromechanical Co. Filters ------ (Colour P.4)
Wine-making Apparatus by Muyang Group --------- (Colour P.5)
Biological Product by Jiacheng Bio-product Co.Ltd.---(Colour P.6)
MeihuashanTM Active Carbon -«ccccooeeececreccrcececees (Colou_r P_7)
Xijiu.Jiaocang TO88 -cccicerniiiiiiitiiiiniiiiaiiaaieneias (Colour P_s)
Qinghualang Liquor ....................................... (Colour P.9)
Dongiiu Liq“or INChing ---cccrrmreceeseremmenainiscianns (Colour P.lo)
Jinsha Huisha Liquor .................................... (Colour P.ll)
Wangyang Active Carbomn -« seeceeseiiiiiiiiiiiiiiiiina. (Colour P.12)
National Liquor Maotal --cvecrrrerrrerierrerioscennas (Mid Colour P.l)
Yibin Xufu Liquor .................................... (de Colour P.Z)
Wine Products Trade Center of Sichuan Province
......................................................... (Mid Colour P.3)
“Xufangcun" Daqu .................................... (Mid Colour P.4)
China Dream.Mengzhﬂan ........................... (M_id Colour P_S)
Sesame—flavor Base Liquor by Futan Liquor
Industry Co. Ltd., ---ceeereesirnaeinniiniiainanaas (Mid Colour P.6)
Xuenas Equipments for Liquors :--:-:--ceceeeeee- (Mid Colour P.7)

Guizhoulong Daqu Jiang—flavor Base Liquor -+ (Mid Colour P.8)
Gangyang Brand Fragrance & Auxilliary Materials for

Wine_making ....................................... (Back Colour P.l)
Base Liquor Provided by Chengdu Changcheng

Chuanxing Distillery .............................. (Back Colour P.2)
Linhai Machinery .................................... (Back Colour P.3)
Guangfu Liquor Automated Liquor-making System

......................................................... (Back Colour P_4)
Patented Wine-making Equipments of Taishanquan Co.Ltd.

......................................................... (Back Colour P_S)
Yiwen Purification and Filtration Equipment

for Liquors and Water «:cc---cescceecescsosocinan (Back Colour P.6)
Jiang-flavor Base Liquor of Guowujian

Liquor Industry CO. +rrvrrermrrcsssarcnciescssnien (Back Colour P.7)
Eight Base Liquor—-making Enterprises in Sichuan

......................................................... (Back Colour P.s)
Controlling System for Dagqu-making by Beijing

Qishuo Company -«--«-oeeerreremeneromeieiiianes (Back Colour P.9)
Jiang—flavour Base Liquor by Gold Jiang-flavour

Liquor Industry O, ~cevrsesearienciiaiennenans (Back Colour P.]o)
Pret Liquor-making Equipments -------c------ (Back Colour P.11)
Baiaofu Fermentated Products -------ccoveveeeen (Back Colour P.12)

Liquor-making Science & Technology

(Monthly)
No.8 Tol.230 Aug. 18, 2013
SPONSORED BY:

Guizhou Light Industry Scientific Research Institute
PUBLISHED BY:

{Liquor-making Science & Technology) Publishing House

No.58, Middle Road Shachong, Guiyang, China

P.C.:550007

E-mail: LMST@public.gz.cn
http://www.LMST.com.cn
SUBSCRIPTION:

The post offices (stops) all over China
PERIODICAL NO: ISSN 1001-9286/CN 52-1051/TS
OVERSEA DISTRIBUTION:

China International Book Trading Co.

P.O.B.: 399, Beijing, China
SUBSCRIPTION CODE: BM4236
PRICE: $18.00/issue, $216.00/year




