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Hil

ARSCAHZIEGB/T 1. 1—2020 (hRaEAL TAE SN S51H870: ArdE SR RS AR BRI ) B9 E
[T
AR T B R AR G R BR, & A AE OGBS LA SV AL . BUR AR 5 2 bR S5
A

ASCAAREGB/T 22046—2008 (HUBERARAES™ i VEWRRHI) , 5GB/T 22046—20084HLL, PRkt
TR G E sl A, REH AT

—— ST R ORI S RO | R SR SRR ) sE L (3. 1L 3.2, 3.3, 2008/ 3. 1. 3. 31 3.5);

—— MR T ORI AT, R E X (2008813, 24 3.4, 3.6 3.7)

——¥EIN TS . RME L (I35, 3.6) ;

——n T PR IAEE (L5, 2008R 1115, 2)

—— W T R SR . BRSBTS T (6. 1. 6,24 6.3, 2008 5. 1. 5.2, 5.3) ;

—— T A E R (L6, 4. 1, 2008415, 4)

—— T B R PR R (6. 4. 2, 2008 [15. 5)

—— MR T AEFRARESR (H2008h (5. 6)

——IN T EETER (H6.5) ;

—— R TR 7L (L7, 2008RR 116D 5

——MlkR T AR AR 77 (ML2008/R 116, 2) 5

—— TR SR (L8, 2008k KT

—— BT hRE. R (L9, 2008k 118D

— T, B, AFE (IL10. 9.2, 9.3, 2008R1K9)

—— S T YR VAT A P b A A P M L L CULBRSRA, 2008 BRI B EAD

—— 3N T A R I ERGE T 2Rt TR (LSRR

TEE R A SR IR NS AT REI S LR, A SO ) R AT IR AN AR TR )X 284 R () T4

AR S B E R AR AR IR H

ASCA A AR B AR AR R ZE 2 (TC554) I,

AL E AT VLIRS A PR A 7 %

A F BN

ASCA TR ST B B IR RUAS AT LA «

——20084F H UK AT NGB/ T 22046—2008 (HEFEARE it FEFRHIIY , 20154E39 0 758 1 582k
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HIBARS S mRE K R AHE

1 SEE

ARSCAEFE T PR S K A RS, BUE T e P R se . FORESR . s
FARE pr%E. O, SRAMIAE R EOR, FIR 17 AR RS 56 75 7 o

ARSI T AR S S RO BRI B 2R I S RS, IR ] AR S K
it () PR A B

2 MuMsIAxH

TN B SCA A P S I ST R RIS 1P AL AR SO AN T Ak ko Fe R, v H I 51 SO,
A2 H 0T B (R AR S T AR SO AN H 51 S, oo ieas CRIFERTA s o) &M T4
A

GB 1351 /&

GB 1353 EXk

GB/T 1354 Kk

GB 5009. 225 £ fh 24 [E ZARAE TH AN FHRRE Hh R FE 1R 2

GB 5749 AR K TLAE bRk

GB/T 8231 Eiig

GB/T 10345 i/ 5%k

GB/T 10346 FHNKIHMIAIFRE . 2. B A7

GB 12456 fran A KArE & iU BRI 2

GB/T 15109 HE LA ARG

GB/T 33405 HPYEE fiFARIE

JJF 1070 & S0 a3 vk A I K

3 AIBMZEX

GB/T 15109, GB/T 334055t LA K HIARVEFIE SUEH A .

3.1
JE KA Yanghe daqu baijiu

FEHIRbR G W VG Y, UKL @, ROK K. AN oK. K3 BIEORER, LAY
AR A BT, SR R T VR B A S B R GG T2, 2P GEIRR AR, AR [
ZRUR WRIR 20 T R AR A A SR KRS )

3.2
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MO&Efdy four colors daqu

FEETA] K B0 M 96 Rl A A B B AR AR S IR T, DM BN ZE . KE2 s B N JEURE, SR FH AT K
WAEGEHI T2, AT, BRARE™K, BA “eR. KE. 200, A7 AR K.
E: ERKFEGIG DR, AR FRAKE ERE TR E R A, AR Rl

3.3
BFEBINIE soft typical

FERRHIAR A BN EE . V& 48, FURSE. RURIF . [RS8 B R XA
3.4

Bk  storage time of liquor

MG FENE 4722 20 B H 28 RIS 18], BASE D BASE
3.5

JEM steaming raw materials and fermented grains together

FEAR i BRI R R, B NI R S SECNRAR R SRR ), R T2

3.6
&M Separate steaming

FEAR i BRI R R, B NI AR S SRR 5T, AT, ARG A5 R 5 R
MBS TEERE .

4 PRI

TR A P AR 7 i S R PR E T SRR P BT U B T A A R v 2 o o R S
57 PR A PO S (e p ORI EE SR P SN e ] S

5 FEHIIFE

5.1 IR

VER] R A e Y A TYL IR A 5 T, K4 118° 40" ~119° 207, Jb4633° 8 ~34° 10°, ik
15m~20m 2 8], BENAEEM . Hh@Ei . R, AW W S, KEFEEE, R
fediE . ek, BRIEMAEYEEEE .

5.2 SRR
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YT A T 7 e B S T 70 0 T i 3 X R R S A T, R BRI B R X, i KRR
Wi, A R ATV CFET 10615, 0°C, S P RE72%) , DUZR/y B, W& 7a il CHE-T- 24 f /K £:922. Omm),
AR (5 9H PR E686. Tmm, (HAERF/KENTA%Y , KRR (FEHHIE2071. 6h) , TREMK
K CEFHTLEFEI208 &), KEBN GEFRGEE 2.3m/s, RERFEARKD .

o

BRARER

o

1 RREK
6.1.1 7k
IRUF AR LR 7= 1 Y0 [ P R T R S T 7K, R 20 T FH 7K N8 i Ab 3 BT 5GB 5749 E -
NFFAGB/T 8231HIHLAE -
6.1.3 KK
NFFAGB/T 1354f1HL5E -
6.1.4 ¥EK
NFFAGB/T 1354f1HL5E -
6.1.5 Ih\E
BAFAGB 1351 fE «
6.1.6 EXK
FFAGB 1353 E «
6.1.7 K%
PRB A, FIURL T (ARRL>95%) , BT MU K2 REA 1Ak, B8R Bdud. Toi5%.

6.1.8 TWE

it

6.1.2

4GB/ T10460 (L AE -
EREIFE
6.2.1 EREEEE

T TAT R o S R 3 PR 5T R S AT R KRR P 1800 LA . A Y AR R I A e R LR YR S BR B
CPB6. J& 15 BRI BL—4F1 LA Z BE B I o IR B YH-LC1 33 Fh CIR T o BROGE MR85 58 AR & P BRI
B EERE (B FRZR S : CCTCC No: M2023089) . =ik FBE 5 ek BE A K i 2FAs3. 042, K&
A = A B AR FIRG L LE AT (RbRR 5. CCTCC No: M2023090) 4.

6.

N

6.2.2 ER
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FER I A L E YR R A AR BHE B PR -, SR FmIRER e, MAZE
o BRI R A IR I8 BT DL B KA SRR A

6.3 £EZTE
6.3.1 ITEHuR

DML % oK Rk, oK N, RE2 B AROvIRkE DA (il ok A e e &7, K
R AR RKEE, RABSEERR . SRR, RRZR KN T Z. AR & HAET0dEL
b RIS AR L IE180d AT o R KARMR . BN HZFUMHE, ARANBIZNAE, 2. iheE
WAFER AL R, BRH) . FEN R A D T34, RN R A>T BRI T R A
IMAAZEN, BN TITEITE, —EFSRR12 0. VR K P BRidG A DY ¢ i T 2008 B 4% I ¢ B
AT
6.3.2 EithFHP

WEEHE S, BRI DU, =4b, g —OR” R FFEUN B AT S O IR
E1: CVUET RBINE TS, WEEE, EREHTEE, RARIEERE. UK. BT, b,
E2: AN RIS EMIR Y, BARGIEAORG . AMEEZIE ., AR
E3: CTET RARXT ORI A RTR T AT E
Ea: R RIGRIRRE, RGN S B E AT AT (R

6.3.3 #Hlph
6.3.3.1 #HIHERIECLE

LINZE L RS ol il EoRE, $2 M I LT IR & o
6.3.3.2  HldiER

FRHEZETANE, 3 RIRAKERE, RN A A T-3h, ERLE ERER ORI
BF) CRMEGT WO, DIEAKTE” 2K,

6.3.3.3 BT

TR RO HRR, X3RS VLA TR, WS (5 IR, R RN, BT
Bes 45 K tBlE e brqEVE [ RER I A, B MR A, CRAT R IE R, AT
WA E R SRR

6.3.3.4 kR

BB iR NG BK, SIS, B ORTCIZE . KRS FHR o Ik B B2 JEURH K P 5 <
(7N =t S G APS N7

6.3.3.5 phIEApRE
KRG 2 il Y, fER s 2 b (AR R TR, R AR AR, TUMAESE, KNI,
6.3.3.6 ANREEF
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R ] 2R (Y PR N ORI s BEAT 1597, AN D JE AL BV PHTT o, DRUR AR o R IR R 23 9 I

Wk Kk Jaks Rl 5 AN B, REEFE WY 30d-35d.

B A R AT R G R R, AR PO R R R A S RAEL S, RLEEAT R 8 KB PR
A RAREAE, B “RTRATTR, JFAAAN, Z2HDERNK” o KEESH BB R

a)  FREE: MEENERI#3d~5d, MRS ETFE45°C~52°C, REFEIMIEINE 256, A A0
BB, Wi EARE G, 4O, BEHIRER.

b) Wik FFEIE M OIREZEE BT, 413d~4dJFES2°C-56°C AL, —fR4ERF6d~8d. WK IR
PR R, 6 R KA R B BT T R K 43

c) Rk TKIREFHIAESS~62C i8], 4ikF6d~10d.

d) JEK: PR il IR B S8 CIZET T P %46°C~50°C, {RF5d~Td.

e) FEMll: MR FYSETE R EE R B 5d~15d, Pl MO IR N, Bk EmANR R A H B

FE R BT BEAE A« WK B o Jm A KB B, 2 O JiLBEIE 21 50°C I 849 S HEAT 0 o 8
AREH N AR, SRS, BB, EIPUR EXS R BN SNE L, RESURYE AR ZOR BT

2~T )=, B 11~14 B, 5 Z 84735
PR B S B “ A BB AL 2007 RN . BAATE S HERC,

o “BIRATTR, JEAARAIN, Z2RDEANNK” ZI8E RN KBS, &R AR RS B g -
Tt R EHNREEES T, BibRiEd G “INk” , SEMEDE KSR .
6.3.3.7 ANEERE

FIE AR R e N il PR AP 2 2 BRI NIRRT TR] . B8, A TRI3 A H ~8A o il Bd X T
R, MR SeRE e .

6.3.3.8 ZRERMME

K G A7 B G B M S gE AT T B Ry« IRIEAN R R R, 3 “HGHA g .
B YA FE DU €l 758 P B S AR PR E 2R, 8 i OB R AN [F) R/ ISR, FRERER RS 1R - 10°C By A A 42 o1
1E 5mm—6mm, PRI AT 10°C I 8y 82 ik 42 1) 78 Smm—5mm

6.3.4 [ERE
6.3.4.1 [FERALIE

EEL IOk KK AN TR I RS S T 2R KGR, 2 mqe45%, KoK20%, FEK15%,
INFE12%, EKSHIIECEL, JREA.

6.3.4.2 [ERLEE

AT JER AT G 28, ISR TAIAMIS T-6min. FRE HEUE TR A0, HiREERE235°C ~40C
IFACHE, AL

6.3.4.3 HEREER

AT AR S AT 28, TR 2RI [ MK T 1h,
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6.3.4.4 EESBRLE

R b RGN R SR I, BT RS [RIRDL NEE L KAE” BB RO, JFEAT IR
SR BAR I, AR N R A BEEOR MEBE R BRI

E: MRBNEE, ASOR, AR, 2. ARG 5 1E 2R e .

F2: FIERIRHEE, ABOR, A ESE, ZRE. ZAWDUE. IR, WERUIN S N AR T .

ES: MERIGHEE, WA EHEM NG ORE SRR, DERIEMEEED » QARH. MK
I AN 2729 1t DE DA a o ]

Ea: KRR ER, MA—EHEM NG ORE SRR, DERIEMEEE) » Q4.
W N PRI B i N B I S

6.3.4.5 FHt

i

}

¢

B

H

B

W R BT ES A RN WECH, SRR M T2, WESRE. SR Rofimse, % <X
L NFE L BIEL” ANEFER, BENASE EC] B S B RL . BORHSIT EREAE . 204195, TR HERA RS
[A] 30min~60min. R M LZE, WESHEHT RSG5, 4% R A AL & A F 2 28k
A7 5 SR MR ZE PO o RS IR RN R A
6.3.4.6 3

VR AT, U “RREAIAE . IR . SRR R, RS “RR. Ras &)L L L P
VR W EMER] “ =R =AERY , SR e N AR R IL s R, M EEsE R, AR
S EFEEO, VRS, ZEWRET A1 35min-40min.

SE1: B RAL A3 ML ME. ET EDERIERRPR. RHIAIE, FHETRSER . EIRIA), BRI .
2 SRR RIRHRIDE. BAE. BRER CSARERY RIEREAER. BEAER. MIBAER.

6.3.4.7 ZRIBHUHE

FEURBU N 2% K0, B “Hsk 2R o RN . IR o AR N AR R {E20°C
-30°C, VN IEHIEL Skg/min-2. 5kg/min.
SE1: kIR AR S T R X SR TR R P R B D AR (KR 1
FE2: RN SOWF LRI . i AR/ IR R AR SRS R P A, L S L AR
X /254 .

E3: “HEBURR” RIS I I IR

6.3.4.8 &E&E

\\\\\\\\

OB A, 2R AR i T2 RO — DA, RS T2, RS IlRR S5
JR T ARE . RN R BAL, E “RAAKE . e o B AU R N E 5

6.3.4.9 hndgik

AT HIRBSHEAT NI, FOKUIREERIRT-90°C, ARBEISJWANRIK, K HIE NARE A 275 AR
i (R 7K 73 B A DR A E
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6.3.4.10 B, fAER. HER

TN S BOARTS LA, WA B, NARIERRIEE K 2 IR BREEE H . OB IR S 2
RHAREERS, O HH, FEEC iR B AR 2 T sl A
RANE ML EN, M2 )E, NETERHER, HERRRHARYE 7 R S HERR R T E

6.3.4.11 NEXE

RN JG P, 25 200 2 (B T B R TT, MRIEMRER OO TIE R A, bR R N A 5 R
BRSZ, PR, AT E A RAMRIB A, KEANMIREE 16°C~18°C; /M E AR E 20°C~227C;
[B]HL 28°C-32°C, Mg kIR B HI7E 30°C A4 .
6.3.4.12 [B;EHNERRER

S N, AR AFEHR. AFRER . ARV AFREER. ARFELR. A
[F S RVREAE . ANE IR TR 02, 700 RS R R RS . I it %5 2 0 7 AT BRI

6.3.4.13 4

ARV SE RN AY ) SR, 4% AN 5] EE B AT 22 025 R0 F TR R R ik, TR 5 T LR AT R I
E, PREF R — 2, FF A7 fh R EOR

i H il R R
RS/ (%vol) 30~45" 45~68
AR RA B T, EEY. LEFEY. L
. &8, K. BREFSEAFAR. K
HS . B, ERESESEER. B
il
ml7mpd HEHZiE, EwEE. A, B SEEHENE . ERREME . SRR . KR

AR HAEHN, AAMIMAR. | DAREONE. Ea&04H, BARimAZL
FKIMANTE . SR Ap B A IR 10 4 SR B XU AN R AP IR SR AR 1A 4 SR R KU

a:  ANEE 45%vol.

b:  HEEEFI0CH, RYEHIAGZURVIEMRE RS, 10°C L LR MZE#HTTKE IEH .




GB/T 22046—XXXX

6.4.2 IBEX

AT 2R 2L E o
=2 BIIER
Tl H TRPRE K
RS (%vol) 30~45° 45~68
74 (g/L) < 0.7 0.4
SR (g/L) = 0.3 0.5
S (g/L) = 1.0 1.5
e 77 i AP H < — BT TR AR - O
s A E / (mol/L) 7= E AR H > — AT HE bR = 30.0 40. 0
a: AEE 45%vol.

6.5 BEE
FEREIORA CERORRE M EREEHINE

7 REFE

7.1 BRBEEXK
$%GB/T 10345 F1Bft FDHAT
7.2 BRI
7.2.1 BfEE
%GB 5009. 225347 .
7.2.2 R
%GB 1245631 4T
7.2.3 EfEE. B4, BEERE
F%GB/T 10345447 .
7.3 AEE
FZJJF 10704147 o

8 iGN
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MNAGFEGB/T 10346 KL 5E o

9 fRs. BRE

9.1 #R&. ¥

911 AT R AT 7 T RS B DAL bR AR 5 4 R B A SO AR B, 36

N2 i B s Y 228 ) AR BUAT U PR T TR HE 2 15 RS BEAR 6  FTbR 8
9.1.2  FFEARSCAFER P Al bR i SRRy “ R R A .

10 8%, . I"F

10.1 fB%

MNAGFEGB/T 10346 KL 5E o

10.2 &
10. 2.1 iE§ A T B NS . T8
10.2.2 YT RIERAERE, ANEE, NARHG. B k.

10.2.3 @M AN SHE., AEF. ARk, Ris.

10.3 MfF

GERGENR BE. T B MR Brie. Bid. Bis, ANSHE. 7F.

DHER - AT R AL A o

SR
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Mt % B
(Fset)
FEAHBRE TZ R NEhT ZRgE

B.1 FAKHEIRE T ZRIZE
PRI R MR BRI T2 R 4 EIB. 1.

| B | &= -~ EvERRES | ----- |
! :
\ == AR (EES) 5 =
[ ®n == == : Bless miilE s |
1 I i
. : :
BEEEREEE] :
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: 1
1
1
5 *’gﬁggﬁ 1 N — \’—: 1
L =] sEuwE \EEE — T e A
: : :
| f 1
NG R EREE
Ealy ——
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Mf % D
(BRI

FAHBRE TN R

D.1 MIEHNAE

AP N RS &S DR XUk 4 D71, AR RS GRS 30~45%vol. 45~68%
vol % [ 13 FlI 15 MEFR 7 3 M (AP 2 SO BT . B PPO N S R TEA 45 SR BL )ik
B, TE&X ROPREE I AL b T ids (W& DL D.2) .

% D.1 JEREE 30~45%vol ;F KRB 1IN B &%

LRIPNZE T[] it/

S A PR BIRE
SARRRRE TR
S BEh L | BEh2 | BER 3 | BEh A | BERhs | e
Tt (R
W EEY]
R, .
AR

x

W PR

W

x

A PR

W

x

W PR
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ST | M
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x

b et
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I EN
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VE 2 CRTET RS RIVERCH AR (TLARS) |
% D.2 BIEE 45~68%vol iFFAI KA E I N EIEER
VAR INF I B
VRO 1% BRI RS TR &
SRt % BER L | BESh 2 | REM3 | REmha | BEEs | e
Tt (R
e 2
SPRAER HRE. L.
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fr 1]
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D.2 £ERILCE

e A PR N R A 4R, IR gE ) UE A 23R D34 D4 1, JER I N AR R R &%
EHPHHERAL, CAFIE D3, DA K “HETFMIERICA” .
% D.3 JBEFEE 30~45%vol M KR EIFHILE R

EE VN H L IS ] it/ URIPNZPSE (€

RO 1 % AT RORE
SRR TR
SEGLD B L | RS2 | RER3 | REEA | RERS | e
Tt (R
B
5. k. B
PRI

x

W PR

W

pE

A PR

W

pE

W PR

W

R
SEEWRE | M

B
pE
it gt
it
A
R |
Z:id
B9
WREERE | WE
o
B
| B
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R | R
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ik
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TR

[ -k

HEPFIr & R0

7 D.4 JEREE 45~68 % vol ;FR KX EITMILE

I ] «

BROTOES
S

B AR HI TP A
%

PR AORE

a3 | FEAL 4

SN

Ft (D
HrEiE

AR, il &
FEYIETTE

x

il

N
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7

AR

W RAY

N
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HEHHRE

1 11 1
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Tl

4t

AN
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FE

L8

[l

Fi

P
(WIS

R

fef 1118

1 g%
E1)

B

LIES

LiES

T

ik

fif I

i

RN

i

fif 7]

ik

T

Kid

LiREY

T

v

fhits

fH

i

eI R0

HH

HRUHE

iR IE T £ (1 i E MK T a5 2 5558 I AR P N S K n, ARIER D.5 W18 B IE br i
JRRS 25 Pl 5 B (R B AN K o 25 PP N O TR fo et i TR R RSB RRL, KTl 2 .5 F

SE (AR B B INIRE, - BEWZAE dhAE AR ik BB dh BRI 2, RIS RUHS 21K D6 D.7 .

% D.5 WERIERAR R SHEmEFHEFRFER DN
BEMKFa
LRIPNZPSE: )
0.02 0.10 0.05 0.01
10 6 6 7 8
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11 6 7 7 8
12 6 7 8 9
13 7 8 8 9
14 7 8 9 10
15 8 8 9 10
16 8 9 9 11
17 8 9 10 11
18 9 10 10 12
19 9 10 11 12
20 9 10 11 13
VE: X FRAPOREH 0, R T I AXRIEOME T
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