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Viewson Liquor Distils

FUJin- quan

Abstract: Liquor distil isone ofthe substantial evidences in origin investigation. The author expresses his doubt on the liquor- distil making pic

ture of Western Xia dynasty and bronze distil of Eastern Han dynasty, considering the primary Chinese liquor distil might be the Tianguo type
liquor distil of Yi nationality in Ailao mountain area in Yunnan province. The Kumiss distil of Mongolians also has the similarity of primary style.
Chinese liquor distil derives from the main body of Chinese rice steamer. Itis invented by Chinese people, not being introduced from the foreign

countries. Consulting the old Lidu liquor making workshop and the ancient documentary materials, the author proposes that the Chinese liquor
making originates in Song dynasty, shapes in Yuan dynasty and improves in Qing dynasty. In order to study the historic development of Chinese
ancient brewing technology and to glorify Chinese liquor culture, the author suggests that the research on Chinese liquor culture should be en

hanced and the history of Chinese ancient brewingtechnology be compiled.
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