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Abstract

WAHTEE 38%.

This paper reported how to brew Sorghum Whisky (nacw type of grain distillated spirit) by using 51%

Sorghum.38% barley malt.6% corn,5% pea malt. The main production process was sorghum steaming and malt mashing,liguid

fermentation of Whisky veast and 1 lan senula anomaly yeast bubble -cap distillation with packed tower tails and matured

in used oak casks.The yield reached above 59.2% and alcohol content of finished product was 38% (v/v).
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BRE EH Kk BHEF HEE (%w BE (kg (R 0% (B 38%i1)
1 40 28 5 4 30.60 70.5 33.93 56.05
2 40 30 5 4 26.29 78.0 31.98 53.89
3 40 30 5 4 29.94 68.1 31.94 52.77
4 40 30 5 4 27.50 81.0 34.83 57.54
S 40 29.5 5 4 28.58 74.38 33.17 55.06
#£? BRELERSHEFEHBLSHIRRN R
K W i k)] BB ZRH 23 BREE fis ABETFHRE
(v%) (V%) (V%) (v%) (v%) (v%) (v%) (%)
BRELE 0.954 37.8 0.23 1.36 0.18 0.015 0.0001 0.272 5.9
Tk 2L * 0.945 42.6 0.20 1.47 0.13 0.058 0.0017 0.197 4.5
EE* 0.949 422 0.20 5.15 0.08 0.072 0.0012 0.249 42
B IR 2 0.946 43.5 0.18 1.49 0.20 0.065 0.0010 0.122 3.3
IIE 0.945 43.0 0.18 2.11 0.09 0.050 0.0010 0.199 4.1
B A 0.945 44.0 0.20 1.47 0.09 0.053 0.0010 0.223 5.5
*2: 0L 3CHR[1].
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