	Normal reaction
	Time of Fermentation
	Fermentation beginning
	Fermentation vigorous
	Fermentation recession
	Fermentation completing

	
	
	1st day
	2nd day
	3rd day
	4th day
	5th day
	6th day
	7th day
	8th day
	9th day
	10th day
	11th day
	12th day
	13th day
	14th day
	15th day

	
	Stirring times
	thrice
	thrice
	thrice
	twice
	twice
	twice
	
	once
	
	once
	
	once
	
	once
	

	
	Observing 
	Liquid surface covered with small bubbles
	Small bubbles increases traverse up and down like a soap bubble, raw materials, somersault, wine, becomes cloudy
	Food floating in the liquid level, bubble reduction, a small number of food still ran up and down
	Liquid level food sank to the bottom of the pool, the wine is in a quiescent state by cloudy to clear, tea-colored

	
	 Hearing
	Small bubble pops
	Chirping like silkworms eat mulberry leaves 
	Sound fades
	        Silent

	
	 Smelling
	Weak taste of carbon dioxide 
	Spicy, Chongbi, smoked eyes, wine flavor


	Wine flavor, spicy, Chongbi, smoked eye

	The soft aroma spicy Chongbi, smoked eyes weakened

	
	Tasting
	Sweet and sour taste, tasteless
	Weak sweetness, acidity increases, wine flavor
	Wine-based, sweet, wine and alcohol barbed tongue sense
	But not weak acid, wine fragrance and rice anhydride of taste, grasping cavity granular
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