L
b s

e N B 36 R S bR A

GB/T 15109—2008
% GB/T 15109 1994

B # I I RiE

Terminology of Chinese spirits industry

ZQQM&&- 2009-06-01 6
?iﬁA%#m@@iﬁﬁﬁgm%&ﬁﬂa o
ChEE K BB E 2N A

www . babake . net



GR/T Y8109 744

[0 A

ABAEAUH GB/T 15109 1994 (1Y Tk Avifi 2.

ABRAEL GB/T 15109 1994 MILE 424 -
BT AN
‘%WHV&%“E%MMH%JUP&%AJLE%JﬂhﬁQMﬁEKHMWMM#ﬁm:
PREUEI BRI T I SRTR IR 2 B0 Pl

S PR A B R SL O A R e BB R RE AL ELE T 250 J W R L A R
e NI #r BRARIR A 1 B 4) 3R RLRE L T 45 3RO AN

—f”mk&ﬁMﬁw&wwmwuwmfmmmmmmAﬁmwmmJnﬁmmmmmmm
SR W AR B K 34
“ﬁﬁﬁﬁ"tﬁﬁ‘ilﬁm&J’lﬁf&‘&&é‘iﬁM:‘S?‘i‘ﬁﬁﬁ‘*ﬁ'ﬂ%\i"iﬁifk\ﬁéw‘mm.Lfﬂi\ﬂﬁ":di\m&\ﬁ
Wis\Fum‘/‘;zﬂﬂ}ﬂm,ﬂiﬁ.‘m:t'y.&W‘B.?s‘?’.'a"ﬁ?iféﬂ&ﬁé\b}iﬁri&3&%’?2;-‘131521&.7FF.’Q&;E‘
RFEWNTEOME. ,

f~“m&&¥ﬁM"&$mmrﬂaﬂmJﬁﬁ%ﬂ#ﬁﬁé&ﬁ#hﬂﬁﬁﬂﬁJ&ﬁﬂﬂm¢2
W§@mwwﬁmmmm%mﬁmnﬂ%ﬂfﬁmmmmamwwmﬁmmwdmw
AL 0L T RN AT BT S a0 TR

L T AR ORI

TR AR S A LB SR B Sl I RS RN A TOR R .

b 4 M TR A B R,

AbidE & HME AR AR R 2A0.

AER AR . P E RS AR T PIRB BRBLRMN L s R REERR PO PN EER

B A5 BB AT 2 A L 36 50 40 i R 9 5 FRZY 30 LV K IR0 AR 3 A PR L1 48 B A B D BF T3 B
AERAEEREEA: BHOL A LA S LD BEE NG KR KSR KE L EE
.
240 B o A A o T R A A AL A
——GB/T 15109—1994,

www . babake .net




Bl I I Ki&

| mm
ABRMERUI T 1 W0 Tl (4096 A A A5
ABRMERE T E1 AP0 0021 7 RVF B 1 A4 SR
2 MK e
S SO o 110 28 ST 3 A i 1 5 101 A8 A b B 20 B, LR T HB SRS #T L LR B A
0 BB O L 5 308 010 19 2500 s $T AR R 33 1T A7 o 8 0 R AR 85 4 b o 3 R B AL 45 7 151
R AT A SR TR AS . LIRS T W09 31 B SO LR A T T ACBRYE
GB/T 225152008 Mh#&idAn . k&I T &

3 REMEX

1 EEREH
3. .1

B®  sorghum, kaoliang, milo

FRERLIEL /B2 (shishi) LM 7. RACEH A AR 7430 R A IO SR S5 BPRLAT A0 30 B %%
Bife, BREBEE. HILRRES AR RAIERERR.

[GB/T 22515—2008, & % 2.2.5,1]
312

INE  wheat

AR AP RIE DAHRL
A3 M /NS N2 /N 32 5 i /0N A7 R B R T R B €8, 43 B R 3 b
.

[GB/T 225152008, & X 2.2.2]

313

EX maize,corn
TEHERZE (shusht) AHE BT A8 LK 2K, REAREAHYRE ERORE, R

BREDEE MK GERE . mEES, MEg e TR AREMAE, AL REL D ER ¥
DR R RHE R,
[GB/T 22515—2008, & X 2. 2. 3]

3.1.4
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3.2.3.4
MM vapour guide
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¥i8  distillate cooler
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jB# big conservator for spirit storage
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3.4.6

HFEME  old five-pot order way
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3.4.7
WMWR  distilling raw and fermented material upart and then fermenting apart
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3.4.34
MMM gathering distilate according to the quality
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3k  initial distillate
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B last distillate
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#iR ground temperature
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3.5.2
K M daqu spirits
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3.5.3
Ml xiacqu spirits
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i@  fuqu spirits
: ;‘J\Iiﬂﬂﬂlﬂikﬁl-bmﬂhmm T80 68 g 2 TR o Al o 5 5 0 R AR 29 1R
3.5.
BE#A  mixed koji spirits
LA /1 it Rk dfy <5 Al e e 78] AR 8 1 AL S
3.5.6
El#&S7£ BB Chinese spirits by traditional fermentation
LR RO SR 1B A Gk [ 240 4L R R IR IR SRR ) SETO R - S e 1 £ IR B Cn
R 0 5 SLOR I B AT A Ak A AR R AL B 1T
3.5.7
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