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Proper Control of Liquor—distilling by Steamer to Improve the
Yield & the Quality of Base Liquor

LIN Zhong-yi and TAN Hong
(Guizhou Maotai Liquor Co.Ltd., Renhuai, Guizhou 564500, China)

Abstract: The processing procedures in liquor-distilling by steamer were analyzed including the preparation before liquor-distilling, fitting steam-
er by heavy vapor, fitting higher volume, quality of tail liquor,spraying liquor taking temperature and liquor taking according to the quality etc.
The control of the above factors would directly influence the quality and the yield of base liquor. Accordingly, it was believed that the improve-
ment of worker's sense of responsibility and operating skills could enhance the quality and the yield of Maotai base liquor.
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