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Development of Liugor— blending Liquid by Yellow Water

YANG Xiao— bo, SHEN Cai~ hong and ZHAO Yuan- sheng
( Luzhou Laojiao Co. Ltd, Lwhou, Sichuan 646000, China)
Abstract: The by product in liquor— making, yellow water, was used to produce liquor— blending liquid by applications of high— activity compasite
biological enzyme techniques and the pofessional thermal fragment distilling apparatus. This method could not only change the wastes into valuables
but also settle the question of environmental pO]lution caused by dlainage of yellow water and achieve remarkable economic benefits and social effects.
(Tran by YUE Yang)
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