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Distillation Techniques of China Liquors (I )
LAI Deng-yi', PENG Ming—qi* and DING Zhi—xian'
(1.Sichuan Quanxing Liquor Co. Ltd., Chengdu, Sichuan 610036; 2. Sichuan Liquor Scientific Research Institute,
Chengdu, Sichuan 610017, China)

Abstract: Traditional steamer, although replaced by modern distilling equipment, its operations such as “spreading
evenly and scattering gently”, “steaming began by observing steam”, and “slow fire for distilling” still remained
as the basic guarantee for the finish of liquor distillation. Such traditional distilling operations were the sum of
long—term practical experience and should be inherited and carried forward. On the other hand, the quality of
liquor produced by modern distilling equipment was inferior than that produced by traditional steamer. Such prob-
lem caused mainly by equipment defects. The renovation of the present equipment based on the mechanism of tra-
ditional steamer could ensure the purity of liquor body and increase greatly quality liquor yield. (Tran. by YUE
Yang)
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