
The Technology Material of New Liquor-making Process
There are two steps of liquor making process: first step is ferment, second step is distillation

Definition of liquor

Liquor is also called Shaojiu, Laobaigan or Hojiu. It is a kind of liquid that high temperature distills from fermented grains, and the fermented grains are saccharified and fermented from raw materials contain starch or sugar. Liquor is colorless and transparent, and its quality is pure. It has the special smell and taste. The alcohol content is high in liquor.

Function of liquor

Drinking: Liquor can add fun at the party. Drinking little liquor can accelerate the blood circulation. However, drinking too much liquor will make you drunk.

Medicine: Liquor can make different kinds of medicine wine, and drinking appropriate amount medicine wine will do good to human’s health.

Cooking: Liquor can be used to cook dishes.

Classification of liquor

Basing on raw materials:

Grain liquor: Including Kaoliang liquor, Corn liquor, Rice liquor, Sticky rice liquor, Wheat liquor. Grain liquor taste and liquor yield is better than Dry potato liquor.

Dry potato liquor: fusel oil content is higher than Grain liquor.


lternative raw material wine:use wild plants or other raw materials that contain much starch and sugar, such as Sorghum bran, rice bran, cassava, beet, Molasses wine etc.

Basing on making process:

Solid state liquor: Before ferment, the grain needs to be steamed.

Liquid state liquor: Put the grain, distiller's yeast
 and water together to ferment. It is easy to make liquid, and liquor yield is higher.

The basic principle of the fermentation
Raw material fermentation and the clinker fermentation basic principle is the same, are starch of food into wine.
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The selection and processing of food

Food containing starch or sugar can make wine. The new craft brewers grain, including rice, corn, wheat, sorghum, rice, sweet potatoes, cassava, potatoes and fruits. In order to further facilitate the operation of the process, the new craft brewers grain is divided into the following categories.
Food classification

Rice: rice, glutinous rice, etc.;

Of shelled grains: sorghum, corn, wheat, buckwheat, barley, etc.;

Potato: sweet potato, cassava, potatoes, etc.;

[image: image1]Different food, different flavor of the wine production, there will be food wine of different flavors are described below:
Rice (indica rice, rice, glutinous rice) brew flavor calm, sweet cool, mellow, with a net rice and pure aroma

Sweet corn brew, moisture, is a round, soft and sweet corn contains phytic acid in the fermentation process can generate Cyclohexanehexol and phosphate，phosphorylation can accelerate into glycerol, the sweetness of corn wineThe Cyclohexanehexol alcohol and glycerol itself sweetness.

[image: image6.jpg]


Sorghum wine aroma of mellow, elegant and comfortable, deep aftertaste. Its aroma is about 3% tannin sorghum containing substances produced during fermentation of such aromatic substances such as eugenol formed.
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Barley, wheat, rye, oats brewed wine.Hard and fragrant, spicy and sweet, spicy but not reach the head of the unique flavor gives the punch head-smelling sense.Fierce and intense spicy gives excitement, trembling, intoxicated feeling. This wine's taste, mainly wheat protein in the absence of oxygen, fermentation is not completely strange taste.

   The above grain choice, account for that the variety of grain brew flavor is certainly superior than the single grain crops. To get diverse flavors of the wine the grain selection is critical. Such as incense, strong and sweet flavor, available 60% corn, 20% sorghum, 20% wheat (or barley); Such as fresh, zesty and sweet, pure and mild flavor, available 60% corn and 40% rice. In the choice of grain, you should follow the following principles: firstly, according to the local food resources; secondly, according to the local drinking habits, based on different flavor. Based on a reasonable match of grain, different grain brewing different flavor. Such as Wuliangye wine available 36% sorghum, 22% rice 16% wheat, 8% corn, 18% of glutinous rice fermented separately mixed distillation.

The requirements of the grain choices

   (1)The rich content of starch or sugar content in the grain (guaranteed liquor yield)

   (2) well grain flavor (ensure good wine flavor).

   The above two points, although a different flavor of the wine, the common requirements of grain choice is without impurities, mildew, pollution, insects and germination, So that it can ensure the flavor of the wine.

   The general rice grain choices there are early rice, rice(stocked more than one year), broken rice, brown rice, etc.; Shell grain choices there is require particles should be full, Sorghum select the red, corn select the yellow and the wheat election taupe; The potato grain selection requirements are without sprouting, epidermal cyan. 

The grain processing

Raw material fermentation     

   The rice can be directly used to fermentation without process; Rice and other with shells raw materials can be broken into rice and rice bran mixed fermentation, also can be crushed, but not into powder. Corn, sorghum, wheat and other granular materials must be crushed, and the thinner the better, And require the uniform thickness, otherwise not only fermentation time will be extended, but also affect the rate of wine; Sweet potato, cassava, potatoes, apples and other bulk raw materials need peeled beaten pulp fermentation. Raw material fermentation because finer grain crushing and fermentation thorough is better. If the grain is not steam, the particles is too large, Immersed in water impervious, Saccharification without thoroughly, leaving a solid, not only affects the liquor yield, but also have the possibility of distillation paste pot. Only the meticulous grain, water soaked through, enzymes, bacteria can be extensive contact with starch to infiltrate inside the starch granules to, sufficient enzymatic hydrolysis to produce more glucose, laid the material foundation for material fermentation wine.
Clinker fermentation 

   Steam (cook) sorghum, rice, corn, potatoes, wild plants and other starch-rich starch material in the production of liquor at high temperature, to make a complete breakdown of plant tissues and cells, starch granules contained in raw materials swell water, gelatinization occurs, then amylase hydrolysis of starch into fermentable sugars; followed also can kill a large number of micro-organisms attached to the surface of raw materials to prevent bacteria infection in the fermentation process.

   Rice-based food can be steamed (boiled), such as shelled grain (wheat, corn, sorghum, etc.), first soak for about 8 hours the winter soaking time can be appropriately extended, then steamed (boiled), steamed to fully blossom, the purpose is to make a more thorough fermentation.

The selection water 
   The same water was used in raw material and clinker in the fermentation , and water must be clean, it should be colorless, odorless, transparent, without suspended solids (city tap water), spring or well water would be better.

Fermentation vessel

   Ceramic cylinder, fermentation tanks, no smell barrels, plastic barrels, glass jars, stainless steel barrel. The best choice is ceramic cylinder in fermentation, the most suitable is cooked jerry, do not use raw rubber barrel, because the glue smell, affecting the quality of the liquor.

Mixing tool: with a wooden stick or stainless steel.
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Fermented food, wine yeast and water ratio as follows: (each grain must be fermented separately, they must not be mixed fermented)

	        type
	 food
	distiller's yeast
	water

	Rice (rice, glutinous rice)


	0.5kg
	4g
	1.1kg

	Crustaceans (sorghum, maize)
	0.5kg
	4g
	1.1kg

	Potato
	0.5kg
	4g
	1kg
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Management of Fermentation Period

Mixing Work:

The stick or stainless steel rods are generally used.

The mixing time is that one to three times one day in the first five days. Then mixing one time every day until the fermentation is completed and the liquor could be steamed. Every time the mixing time lasts 3 minutes until air bubble will not come out. The times of mixing and identification of fermentation completing refers to the fermentation statement. Don’t harry to distil, because the longer the fermentation time is, the better the taste of the wine. The fermentation time of the vintage wine on the market such as Wuliangye is more than 2 years. The fermentation could be carried out when the distillation is completed.

health Work:

1. Ceramics, cooked plastic, glass, stainless steel is generally used as the material of the fermentation vessel.

2. The oil and salt is kept out to avoid bacterial infections which could affect the fermentation.

3. Before fermentation the container must be washed thoroughly, disinfect in boiling water and wiped dry with a clean towel. Then food could be put into the container to ferment.

Sealing Work:

1. The container only need to cover up, no need to seal in the first 6 days. The container need to seal fully after 6 days after mixing. The sealing port need to be tied up tightly with a plastic bag and rubber band.

Control of Fermentation Temperature:
1. The fermentation can carry on in the temperature from 15 degree to 40 degree, and it is the best to keep the temperature of fermentation container range from 20 to 30 degree, which is conducive to the breeding of bacteria. As the temperature in winter is too low, you need find ways to heat up. It is able to make wine all the year round.

Identification of Mature Fermentation:
1. The material is stratified, fermentation in static state, the water change from turbid to clear, as beer color;

2. There is no air bubbles appeared in the fermentation container;

3. The soft aroma of wine can be smelled.

4. The aroma of wine and swill of rice can be tasted as acid but sweetless.

5. The fermentation time of rice dishes is about 15 days; while shell food is 20 days or so. (When fermentation temperature is below 20 degree, the fermentation time will be lengthened; if fermentation temperature is below 15 degree, it can't ferment. the longer the fermentation time is, the better it will be. The fermentation time is no less than 15 days)

Distillation process
Distillation principle

   whether it is raw material for fermentation or clinker fermentation of wine, in fact, the distillation principle is the same process, are the process is that fermented grains were heated into wine stream and then the wine stream cooled to wine.

Fermented grains               wine steam                final wine

(liquid)                       (gas)                    (liquid)

Simply fermented food into the brewing pot and connecting devices that can be steamed wine

   General boil with fire, fire liquor, not to take just left the wine out in front of that wine (10 ml),because it containsing low-boiling substances, . keep on distilled distilling to the alcohol content of the last flow out of thewas alcohol content of only a few degrees, we canTurn can turn off the heat to stop distillation.

Wine regulation

   This distillation equipment can get different degree wine from a few degrees to 70 degrees. wine is distilled high degree of beginning steamed out of the wine, the finally outflow behind with the low degree want height, .In order to get the high ourflows, the outflows were need to gather then separately, the finally outflows with low degree could steaming behind the low alcohol wineonce more time, or inverted inrto the next pot of steamed wine. To get low alcohol degree wine, could use a wine meter to measure the degree of the outflows, then you can get what you want of the degree of wine together with the measurement of alcohol, how many degrees can be steamed to the number of degrees.

Use of wine meter

   Put Wine meter vertically into the graduated cylinder, see the floating-point readingthe standard alcohol was measured When when the temperature is measured at 20. As the temperature degrees for standard alcohol, when the temperature is lower  increases or decreaseshigher than 5 degrees Celsius, the wine degrees plus or minus 1 degree.

About Reserva


Put The the steam out of the wine steam out into , on thea container, preferably ceramic container, then sealed, and find a place Chen together to findwith environment ofa dark,  and dank place, to storage.The longer the more fragrant of the storaged wine, do not worry about expired. As the saying goes, ginger is the old lady, the wine is Chen Hong.

Wuliangye formula:
Sorghum: 36%  Rice: 22%  Wheat: 16%  Glutinous Rice: 18%  Corn: 8%
These material are fermented separately, the Wuliangye must be the clinker fermented, then mix and distilled, perform by the above specific operation.

The use of the pump:
   The pump is connected tube, is put into the water, plugging in the power. The pump plays the role of a pumping, pumping the water to the cooler inlet, outlet discharge, the discharge of water can be recycled, The pump work in the water, do not have to worry about leakage.

Cleaning of the brewing equipment
    Before airway water rushed down, and then steaming pot of water until it is clean you evaluate, no special cleaning, rinse with water after shaking the water dry the equipment by wiping it with a dry towel, into the ventilation to dry, put up for the next use.

With koji measuring spoon, 1 flat spoon liquor song and 8 grams
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Trace components：Acids, aldehydes, esters, alcohols, etc.
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