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Research progress on the application of blending automation

in the production of Baijiu

o & X

HAN Qiang'?

%1.2

LIU Xin'*

HER TR W 2

B AR

ZHOU Yong-shuai'*
AL A TR N T REM 4 & S SL i %, )l HEE
6440005 3. ¥ N B EH AR B RITAL L E L )] i

R E K R

TUO Xian-guo'* ZHANG Liang®

644000;2. Ui ERL TR 5% A i1k
646000)

(1. School of Automation and Information Engineering , Sichuan University of Light Chemical Technology »
Yibin, Sichuan 644000, China; 2. Sichuan Provincial Key Laboratory of Artificial Intelligence , Yibin,
Sichuan 644000, China; 3. Luzhou Laojiao Group Co., Ltd., Luzhou, Sichuan 646000, China)

WMEXFTHRTARALECAAEAGBLT IR E
T SN A A B AR B B AL H T R ALF AR
EABAYRAT RN IAREAT w42 B A4 R
B ERNEE AR HEE LA AELLE T AN
B RR xRt 7T TRZ,
XBER:aBHR;QRATL; At By AR
#HE

Abstract: The article briefly describes the blending process and its
importance in the production process of Baijiu, and elaborates on
the current status of the application of blending recipes, automa-
tion control, computers and other technologies in the blending of
Baijiu; addresses the current difficulties in blending research and
implementation, summarises the shortcomings at this stage from
both the researcher”s and the company’s perspectives, and
provides an outlook on future directions for improvement.
Keywords: baijiu blending; blending process; automation; recipe
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Figure 1 Baijiu blending process and technology

application partition
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Table 1 Common formulation modelling methods
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Table 2 Comparison of the advantages and disadvantages of multiple methods for building a check-sum formula model
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Table 3 Ways in which automatic control technology is

used in the blending of white wine
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