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Some Problems in the Production of Medicinal Liqueur

ZHANG Bo—qing
(Honglian Beili 13-3-603, Xuanwu District, Beijing 100055, China)

Abstract: Some problems should be highly concerned in the production of medicinal liqueur as follows: 1. selection of unpolluted
quality medicinal materials; 2. prescription must be in line with pharmaceutical theories and codex provisions : safe, effective and no
side effects; 3. base liquor should meet national standard requirements and be applied according to market, crowd and regions (North-
ern people preferred Fen—flavor base liquor, Southern people preferred Luzhou—flavor liquor, and people in Jiangsu, Zhejiang and
Shanghai preferred base yellow rice wine); 4. extraction of effective components in reference to the structure and polarity of compo-
nents of medicinal materials, selection of base liquor of optimal alcoholicity, application of adequate lixiviating techniques and lixiviat-
ing facilities according to the medicinal materials in prescription; 5. distilled liquor, through cooling treatment, filtrated under —12 C
for removal of solids and precipitate; 6. besides adequate selection of base liquor, lixiviating techniques and equipments to ensure the
taste and flavor of medicinal liqueur during the production, additives should be avoided as possible to ensure the safety and effective-
ness of medicinal liqueur.(Tran. by YUE Yang)
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