ICS 67.160.10
CCS X 61

AR N BE 3R NI B E S b YE

GB/T 15109—2021
f£# GB/T 15109—2008

H B I Ak K iE

Terminology of baijiu industry

2021-05-21 &% 2022-06-01 3Kt

TR 53
b hunfe
vt
SSnE
N 3T
R
3t

HE
S8
b
K
RS

M
-



AICAHE R GB/T
i
A TCIHCE GB/T

][/

zh

GB/T 15109—2021

1.1—2020CARUEAC TAE S0 585 1 85 « b Ml e SRR 45 M RS 5 00 ) 9 52

15109—2008{ (i Lk ARiE). 5 GB/T 1510

PEelah b, ERFEARABLW T .

— M T ARE AR
— e T RIEF
— &M T KA
— Bl T EZE
— AN T AR i
— M T ARE R
— N T AR IE
— &R I T Y
— B Tk
— B 7 KIR
S| W N
— @ T ARIEG
— M T ARIE L
—Han TR
— AN T ARIE K
— BT T
— & T AU
—MWBR T ARTE
b 1T oRE F
— M B 7 A
— M FE AR B
— B T AR R

4O 3.1.1);

P, 3.1.2)

E LI 3.1.9.2008 4ERRAY 3.1.6)

ESCCIL 3.1.10.2008 4E MY 3.1.7)

Bl 3.2.1.4)

BEME (I, 3,2.2.3)

MEHLCIL 3.2.3.2)

E SO 3.2.4.3,2008 4ERRAY 3.2.4.3)

BEF A2 LI 3.3.1,2008 4ERR Y 3.3.1)
5 YOI 3.3.1.1.3.2008 4ERRAY 3.3.1.1.3);
e (I 3.5.1.1.3.1)

ot O 3.3.1.1.8.2)

OO 3.3.1.1.3.3) ;

BECIL 3.3.1.2)

PRI 3.3.1.4)

A5 (I 3.3,1.5.1.2008 4E R (Y 3.3.1.4.1);
FI5E SO 3.3.1.5.2,2008 4E MY 3.3.1.4.2)
B (I 2008 4ERfy 3.3.1.5)

B (UL 2008 4R 3.3.2) 5

e (UL 2008 4ERRAY 3.3.3)

(I 2008 FERRAY 3.3.4)

el (L 3.3.1.6) 5

— MG T RTEWE BRI 3.3.2)

— g T EAE
— B 7N
— BT & TN
—EM T iE7E
— AN T AR TE HE
— I T ARET
— &M T VY
— A T AR E

— I T ARiE e
— WA T AR TE
— MR AR A

Bk (I 3.4.1.2008 4E B Ad 3.4.1)
FEES A E (W, 3.4.3,2008 AERR Y 3.4.3)
e E MO 3.4.6.2008 4E MY 3.4.6)

TIUREME LW 3.4.13,2008 AERR MY 3.4.13)

FLCI 3.4.15)

WO 3.4.17)

E LI 3.4,18,2008 4FERRAY 3.4.16)
WO, 3.4.19);

U (I, 3.4.20)

fili (I, 3.4.22)

O I 2008 SERR Y 3.4.22) 5

9

2008 F b « B 45 F 105 42 0 2 45



GB/T 15109—2021

— B T ARTE IR A AT (UL 2008 AFERRIF) 3.4.28)

—E M T Sk A AE SO 3.4.38.2008 AERRAY 3.4.35)
—— M TR E LI 3.4.39,2008 AERRMY 3.4.36)
—— M T HEAYE LI 3.4.42,2008 4ERiAY 3.4.39);

— B T ERE LU 3,4.43,2008 4

SRR 3.4.40)

— M T EREE Y E (UL 3.4.50,2008 AE MUY 3.4.47)
— T HEMERE XL 3.4.52,2008 4ERRAY 3.4.49)

— I T AREFRTCW 3.4.57)
— 1T ARER 22 (L 3.4.59)
—— 38N 7 A R 4 FE (UL 3.4.63)
— I T AREPRA AR (W, 3.4.64) ;

— M T A AR A E L 3.4.65,2008 4

dﬂiﬂﬂ 3.4.58);

—BWTE

19 7€ LU 3.5

11,2008 4E Ry 3.5

—— B 7RI A e LU 3.5.4,2008 Elﬂiﬁ’j 3.5.4)
[ 119 52 SO 3

— B TiEA
— BT S

—— M T WA LY
Witk
T WY
BT W E Y
M TR ALY
B T RE Y
— R T AR
70 1 05 L 3.5

BT

— M T2 H
— M T RER ALY

a4

Y E SO0

1 5E S«

o S CIL

iH 1Y 7E X«

) S CIL

T 11 52 S CUL

TR E SO

1Y e S (

T 1 S CUL

—m 7 ARk
— BT S
— BT EF
— BT A

HeFwmHF
{7 260 |
“FHARIF

T3

2008 R AY 3.5.5)
6.2008 #Hﬂﬁ’} 3.9.6);
7.2008 AERRAY 3.5.7)
8,2008 4ER Ay 3.5.8)
2008 AFRR M) 3.5.10) 3
10,2008 4E R Ay 3.5.11)
11,2008 4ERREY 3.5.12) ;
12
13

I

3.0y
3.0.
3.0.
3.0.
WL 3.5.9,
3.0.
3.0.
3.0.

2008 4ERLAY 3.5.13)

2008 4E R AY 3.5.14)
14,2008 4ERRAY 3.5.15) ;
3.5.15.2008 4ERR Y 3.5.16)
5.16) ;

I, 3.5.

1 Y e I

?@ME){(W_
?‘@WEENLS_S

5.19,2008 4

3.5.17.,2008 “E e Ay 3.5.17) s
18,2008 AFERR Y 3.5.18) 5

=R AY 3.5.9)

— T ARE %%ﬂm@{md 20 5
— 14 AR R AR R g (W 3.5.21)

—— T A [ A CF 250 3 i e I
— N T ARE A E T R (L 3.5.23)
— I T AR [ I I (DL 3.5.24) ¢
— 3N 7R O 3.5.25)

3.0.22);

— B T R A E (W 3.5.28.2008 AEREAY 3.5.21) .

N 2 A R 2

ju,ﬁ-. H‘I

W Bl A PR 2

T TE AR SO RO R 28 N 28 n Be il Mo A SO 09 2 A HILEY A R 51 & R Y 534

A SOl ER TS =3

AS SO ph 2 B R A B R 2= 22 (SAC/TC 358) IH M,

A SCAT i R BT - b B A VT 9 B A BR 2\ L B b 2
A 0 IO AT PR | CERE FORGR RO AT PR w) LI P AR R B il ) ey A7 BR 2% | L O, JF ol iy
A1 R 2 w5 Y 28 R IR A PR B AR 2w L DU I 8 g A AR D A BR 934 2 W) T 25 7 )
v 9 LR AR A Tl By A PR 2w el JE 8 K 2 T B O AT R 2y W)L AR s 2

Il

I Bz A7 PR 2% W



GB/T 15109—2021

FUARAE R T A R AR M G (CERD A1 A BR 532 w55 73 00 Mk By A BR2 7w
JE U ZE Ay B Ay A7 BR 2% Al A A= Ll | DUV 2y e BRI | A3 BR 2 w) 2R LIl ) A IR 2 |l L PO

A PR 5T A2 m] Ll 2K == B SE T e O A1 PR 2> w] L 2 4380 5 JBL g A PR 22 W]
B DU & B T = 2 0l A7 PR BT A 24 vl

o
F

JI s HCF R A PR 2L W)

L

L

NI B J B Tl 1 5 15

AXHFEFEEEANRER KRB EFHOL. LR, EH . HES. .S AR PR FLE,

i%

SO S W RS B B X

(ERERUING S 2 5T I € P

AR SO R T A SCAF 1 D13 U RBCAS 2 AT f7 B H

] P B E R ST AN L el R BT SRR S

— 1994 AE IR & A R GB/T 15109—1994,2008 4E55 — IRAE 1T

— AR AT .




GB/T 15109—2021

T}

5l

P A T [ A% 0 7o TR PR 1Y 2 A AR P [ AR R B 2850 KB 72 TS5 AR - T2 T Bl 25
FhARS . FREMESE AT A+ T oRFRONCER . DI BRI o (i 85 T 1979 4R AT RS 2 F 5 —Jm PPl 2
16 S PFI 2 B 0 R A R i G R D) O AR T G R D R R T G R D) SFE L JF
i 7. 1 A SR g e W A U] B G Ry AR T ST I AN T TR A B2k 4R T TR A R
S MRS AT b R RE AR A WAE T 5E 3 1T A A A 0 DA R H At 2 I AR B Y A
7= R TP R AH DG AR i RN SE

[\



GB/T 15109—2021

B @ T W KR iE

A SCHFRLSE 1 F Tl ) BEAS A LE 3L
A SCPEIE F T Bl ATl i AR = BT B 2

A7 5% B

2 MuEHsIHAxH

A SO R AE 51 R Sk
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3.1.1
fRe&  grain
73 1) RIS Y JEORE TR o R
3.1.2
a4 cereal
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(S .GB 13122—2016,2.1. 4 &8 ]
3.1.3
SR sorghum:kaoliang; milo
ARAFF R A Y AR R R R SE . FPRA 40 8 S, 52w BR BE
i IRFRED R /B FR (shashio) 20 81, A0 $ie HORE T 45 4 85 1 0 SRR RG R v i
(S GB/T 22515—2008,2.2,5.1 .4 & ]
3.1.4
/N wheat
AP R A Y AR TN W AL L 2 BPE s R AR IR L B A BN
i o F RN R T 0 AN R a3 R AR N RNAS AN I Fi o S R R A R TR FE (9, 43 O B N P/ 2 VBT /D L B T
ZLANAE R ITTET N3
Sk .GB/T 22515—2008,2.2.2 , 45 & ]
3.1.5

—
=

E#¥ maize:corn
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3.1.6
F A milled rice; white rice;rice
ft % 28 il 72 R 2 B2 22 T A 1) R0l R A S 9%
E ] Sl A R R 2K Rl A& 3L A R A HBETRG K
[R5 .GB/T 22515-2008.2.2.6.1 . F &k ]
3.1.7
BEE peas
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&R N
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[ . GB/T 22515—2008,2.2.5.14 , 4 & it ]
3.1.8
E  hulless barley
ARAST} LA P AR s KAz — 78 g SRS i R RS o by T s S 00 B
i PR R
(i .GB/T 11760—2008,3.1, 4 & ]
3.1.9
KZFE barley
A AT} BLAS L P AR B R 1 R
i PR OE N -F i
[k :GB/T 22515—2008,2.2.5.4 , A & ]
3.1.10
=%+ wheat bran
/INZE I T T Y @ nT A S Y BEORL
i . SUPREK H
3.1.11
f55= rice hull
fE A 72N TR B i T B9 407, BT VE A ER i I  # p Y S el .
3.1.12
i millet hull
AR T KB R T B9 b 5¢ . BT AE D B i A O 7% v i 4R

3.2

Lir

iR E VIR AR
3.2.1 HHIZ&ESIEME

3.2.1.1
M4 brick shaped model
Eﬁﬂ; H{jmﬁﬁ

3.2.1.2

#HIHMHL raw starter maker
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3.2.1.3

1B fermentation room
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3.2.1.4
it B store room

FE
fif A7 tHh Bk (%) & H B 1]
T .QB/T 4258—2011,3.3.5]

3.2.2 HREERR

3.2.2.1
i fermentation pit
HSEAMBERERZ— HEE R A 0% K AR SRR IR Z BRI,
3.2.2.2
AR (FE) fermentation vat
Wb 2 I 7 an 22— FH B 1 5 il 2% 46 Ja 4 R i R
i . HEAE MR GRS M
3.2.2.3
% E1E  fermentation tank
] 25 A BE 7S 2 22— LA & e b R R

3.2.3 #IB.ZJHEXIXE

3.2.3.1

@i distilling pot

75 ML L 7 5 FNR 78 OREAY [ S 28 W B R B 7K E L 2 Jm S5 04 R R . B 2 L ERR L R E
3.2.3.2

UYL equipment for loading alcoholic fermentative material

T WU

3.2.3.3
ZIEHL  rice still
(o ) 2 PO AR By 2R AC 28 A0 0RO B 1R Y 352 %
3.2.3.4
EMEE still
iz PO A gy 7 S AT 722 0 09 i & . 4 Ta M R i . A Rip L 37 o0 B2 0048 55 25 A
. PRSI .
3.2.3.5
S & vapour guide
A R E ST A e
3.2.3.6
g% distillate cooler
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. BRI EEDR
3.2.3.7
AR i% &  distiller’s grain cooling equipment
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3.2.4 BEERIZ &

3.2.4.1
fin (&) pottery jar
e e B WP 25 4 FH B - e il i g
3.2.4.2
AEEPN AR baijiu store stainless steel tank
A5 5 il B T 2
3.2.4.3

B big conservator for baijiu storage

JHI TR 26 #a ) ol AR Sl o LA 1 25 0 Jo 6 R 2 ) )
T 7
3.2.4.4

i@ baijiu store pool

3.3 & fh

3.3.1
VEAL Z®7 sacchariferous and fermentative agent
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3.3.1.1
K H daqu

PR P g 8 A 2 B R — B R R T2 I DR )
3.3.1.1.1

B2 high temperature daqu

FE ] pH A b At il A R R T 60 TC T R I R

3.3.1.1.2

iR M medial temperature daqu

A ] ik 75 e e e AR A R 50 C ~60 C il B Ry I .

3.3.1.1.3

K88 low temperature daqu

FE i) el B TP ey e e A5 AE 40 °C ~50 °C i 18 HY R

3.3.1.1.3.°
iBFEM gingcha daqu
He W 1A A F s 58 R IR h
3.3.1.1.3.2
J5:X @  houhuo daqu
e W 1o 7 1 26 T g L I
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3.3.1.2

Bl £r ripe starter for inoculation
TE i) s o P R FH Y 2 1 D0 i
it s MORREE
3.3.1.3
h xiaoqu
PS5 35 FH BRIk 2 8 R S 22 O B/ R IRBR T B CPRIR
i ol A AR A AT AR R 2y i SR 2y il 2 2
3.3.1.4
X BP9 da jiu bing
VL RK R S 2R 3 8 IRk, B2 Fofo il A o 28 5% 3 il i ity ket oty
3.3.1.5
=k fuqu
VL A2 %6k 2R Dokt o SR FH i el i A 400 4 vl ] i 18— IS 0 1 ) s RE T
= P Sl R I R 1 ' S s 1 T D
3.3.1.5.1
™ F fuqu incubated on bamboo curtain
22 A i RSP B e A L e ORI R FEE e ol i K A
3.3.1.5.2
18 X fuqu prepared by blown wind
5 A< 1 =i [ 3w i BIL e 4 ] 3 KU % ] s a2k i
3.3.1.6
et #1  fortified qu
7 ] i SR R s Es O i B B A S R A P G R 5 I A I AT T R Y 5L IR fE B e T AY
K
3.3.2

iBHE  veast culture

A RGN TR R4

3.4 ERiH

3.4.1

& 25 A B % solid state fermentation

AT Az R AL L T sl L TS AR I Sz AR T il B 1220
3.4.2

WS miEE  liquid state fermentation

VAT S 75 WG S iE RS KB VRS ZE B AE Rl T2
3.4.3

X EREZEE  semisolid fermentation
oK FH A [ A 55 L B S uE AL G 2 BE el RS e R R S AE PRI T
3.4.4

JRE 3% ferment in the same pit order way

AR R e R B 22 o B AR PR AE TS R el T ke By Bl N A RERY T
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3.4.5

MZ% ferment in the different pit order way

A S B I RS 2 IR RANBAE S R o ah T N AR T2
3.4.6

EHEE  old five-pot order way

R 2B SE R BT I AR T R R s R gL A e L R SR — R T
3.4.7

ig 7z ke distilling raw and fermented material apart and then fermenting apart

JrORE T s o 0l 2 B R 23 1 T2
3.4.8
iBzZ= BN distilling raw and fermented material apart and then fermenting together
BB RN = 5 SRR & AE KRR T2,
3.4.9
B#Z& BB distilling raw and fermented material together

S HRE A 5 1 5 A — i [R] IRz R T 25 1Y T2
3.4.10
B ¥ ($) %  unmixed distilland order way
BRI ST ORE (RO BRIl 22 i) T2
3.4.11
LFFE (f%) %  mixed distilland order way
JEFRE I A I8 G 1 Y 5 TR 2 TR B & 2 R RN 2 T AR Sl N R I A A 2
3.4.12
RliEFZX  steaming of adjunct material
T B3 R e S5 R 1Y 5 2 ORI A o HE T R 28 R
3.4.13
iH#Z& — & double separating distilling raw and fermented material
AT 22 R RHE 28 TE A RE I 2 . IR I R P IGETE 1LE
3.4.14
FfR# (FE.#)  crushed grains
PR TP D 20 6 B Sy ) o
3.4.15
HEFR  dui ji
B AT e B I R ME I N TR T 2 R
3.4.16
i7 ¥ establish order
BT I R B 28 7R | 75 W OIEE AL 2 R S — ORI A B R
i PR R HE R T
3.4.17
T3 sorghum frist added in jiang-flavour baijiu production
o A SR R A o — IR R
3.4.18
& sorghum secondly added in jiang-flavour baijiu production
W I AR A R R IR
iF . BRI
&
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3.4.19
B8 rounds
W A R AR e T OB R HORE O 8D (28 38 e PRl AR A e B R LR IR R AR T R
3.4.20
0% iE  baijiu distilled in a round
2R 0t — AN He UK R o 75 1R A 2 (Y97
3.4.21
i & alcoholic fermentative material
LR W ot B A R ROR 28 T 4 HL
3.4,22
iBfE distilled alcoholic fermentative material
7 i 7 T O 2 s 0 R
3.4.23
fRfE  mixture of raw and fermented materials
TEFCAS I 2 T 20 B9 R EE A A DRORE B9 4 8L
iE . SRR RE RS .
3.4.24
ol## refermentation grains
T B 2 10 e FAE 2 1 R L 1 O BE R PR
. MOBREZLM [T
3.4.25
FE¥  spent grains
ASFE YT B e I B 0 R
3.4.26
EE A  distilland after inoculation and cultivation
TE /I I A 7 v R 72 3000 DRORk 28 3 B 1 A/l TR G sRE B B R S B kL
3.4.27
H & construct digging

AFMEWE A S E D CZCRE T AR R P 13 2 47— A28 o A i AE TR
ETH ML IRAE
3.4.28

HE  cycle

MR IR 5 8L fe 2 A I | 200 57 R0 Y — ORI A e R Y
3.4.29

¥ HE abnormal decreasing productivity

e P B v b B — HE G 2 JUHE A PR AN IR T A B R PR B
3.4.30

F#R operating process of steaming fermented material

R T 72 0 R B RO B P PR L #2

i s MOFREEHR .
3.4.31

M5 alcoholic steam wasted in the air

FER P SRR N R R RIS .

e MRS

Yo
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3.4.32

WS, sink

T BRZE A ZE S AR D (I PN R B L i R A A T 2% AN R B0 BE I AT e ) ]
IO EE I
3.4.33

its &1 dashing out of boiling water in still
JEG 5 7 T S v T Y A
3.4.34
KiKIiBE drive out remanent alcohol
725 T4 R 35 GRCASE 3 I R 7 PR O Rk Ty g H TP I v e A A R T [RD R TR A B A B R A
3.4.35
53K E cutting-out both end of the distillate
TE Z& T BF e BT Sk il R 0y 454
3.4.36
B 1L distillate foam
TP 7 AL T o e 0 T R T T A ) K
i R AE . MR TR By I AR RN (R (] w] ) I T R R A S I
3.4.37
2= [/ gathering distillate according to the quality
722 TR LI ok R v R A 1) T O AT (o ) B HIL B A
3.4.38
i3k initial distillate
72 VR A7 SO AR ERC H ey RS T R s A TR )
3.4.39
B E last distillate
7z T e B AR TR T B i R .
3.4.40
ithi® ground temperature
PR TG A ] ot T ) ] 0 il oy ) 3 R
3.4.41
BZ  trampling fermentation material
e A BRI R E AN BN IS R O RS T N T IE S BRI D R B R E AR E 2 e S —
H P E T .
3.4.42
2 sealing of fermentation pit
UL F R AR CRE 12 38R A 55 ) Bl i 5 87 TR B B afe 25 LA R AT A R A 43R
3.4.43
2=k pit mud
PR 27 T 75 B B RS Y AT TR R e iE 1
3.4.44
ERKiE sealing mud
T EE L.
i UREEIR.
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3.4.45

JTE K sprinkling amount of hot water

WMZEM S G TR A — € T K B 1
3.4.46

MW7k splash water

W ZE IR B TR R ] SO N R AT R K R A
3.4.47

B scattering fermentation agent

o AR b A T TR0 24 S0 IR E R 0 R b i 48R4

s SCRRAECH
3.4.48

P#ER  rapid cooling

1 4 R A A0k T 35 At v A0 3 T b 9 R R AR
3.4.49

ZM§ fermentation materials above the ground

B I AR S A A
3.4.50

B % sinking of fermenting grains

J I S ) B 0 BRI R BR A AL

i MFREE K .
3.4.51

‘HE maintain sealing mud

B - B Rk BOAY DR 457 B 55 bR ] Y e R AE .
3.4.52
HELEE identification after fermentation
JFa I O SRS K T S . B EHFRCOR A S R AP B . LA 2 B BB A
&1
3.4.53

iWZE exuding of fermented liguid
TE 8 75 i i 2 BUOK 98 AE
3.4.54
&= 7K huangshui fluid
A TE Y] L 3B WIS T I 6 e IS B e (AR
. WRRE K .

3.4.55

1N observing tunnel

Prek ik A R AR IS HEL T B8k & ek 0 g€ 0
3.4.56

A EH] fermentation cycle
ProREACE CRLVHRED T » D8 CIRE 8D B HH 8 L L 8D 7Y 32X — Bz (i)
3.4.57

EHEE xiang pei
o T B o AR 28 A5 0k T 2 T A [ 25 R B T ol nl g AU B A1 7 = R R R AR .
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3.4.58
BEEF(EZE) distilling aroma of distilland

TEHR D DL 3 A7 S0 e U5 ok (9] 28 A T 1) T T s ) ) A T o {080 00 E0 A0 99 b 18 & SO A& Rk 119 T

2 E
3.4.59

i=z% immersion and distillation

S [ 2% i P 10 B O R S GRS N e B PR S RS AT IR A R DL 22 A R AE .
3.4.60

WKk double fermented bottom grains

0 A= 5 v e T ) G R RS S 28 28 TREBOI T8 IR U R BE A T A AR AR
3.4.61

7] 5 iF Bk blending

)i

= 617 N i R 7 R P 3 I 7 ) 1 S WA el S i 10 P S Sl B R R R i) 2
LS N B
3.4.62

FRER ageing
T W20 75 e A A7 — o IS 8] o (3P A58 0] L HGE Ry 4B 7= T2
3.4.63
BB FFE loss of crude baijiu
JE T A Y A B R e R s T A A S I R R D T AR e S
3.4.64
% B ERi® steeping process with chen rou
S AE AR A 2o hn 8 3 80 7R s g — S B 1a] g B p AR R ) S A R AT I AR R R ) T A R
3.4.65
S 75BR/A brewing ecotypically
PR 5 B H A R AR VB AR SIS D VI Y HE RFE N H AR fm 2 S0 B BT
A B AL AN B 1 .

3.5 R B

3.5.1

BB baijiu

VIR 25 o8 = R0RE DU L/ il Sk b | I 500 A T B S5 O BRI R R L 225 A B L R T L ZE 0
R B =) 1] if B 1 2% 1
3.5.2

K BB daqu baijiu
LA K i A Ak A 1 7510 RS o) 7 A ) Y

3.5.3
NI xiaoqu baijiu
VL 2 itk A A 2 I AR R I R Y T

3.5.4
#H M@ fuqu baijiu
U 3k ity Sk B A6 A0S e B S e R o g

10
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BESMBE mixed qu baijiu

DA 70N i 2K iy 55 HG b P R 5 Rk DL 81 1 500 18R i g 1 )

8 e B S T R it] 1Ty B A

3.5.6

Bl ik E

il traditional baijiu

LH*Eﬁﬁﬁﬂ VAR /0> i 25k i <5 O 4 1 2 I8
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