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Figure 1: The Sketch Map of Chinese Kaoliang Spike

1. Spindle 2. Heart 3. Cylinder 4. Stick 5. Cup
6. Spherical 7. Elbow 8-9. Umbrella 10-11. Broom
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Figure 4: Flow Diagram of Sorghum Liquor Making Process
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INPhO homepage: http://www.fao.org/inpho/
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Figure 5: Processing Method of Liquor Using Sweet Sorghum Stalk
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Figure 6: The Processing Method of Making Keller Liquor
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Materials(sorghum malt) |—Crushing (—Saccharifying |»{Fermenting(pre-fermenting + post-fermenting) |

| Endproduct j—{  Packing Je— Sterilizing k—  Bottling |

Figure 7: Brewing Method of Sorghum Beer
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Figure 8: The Processing Method of Sugar
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Figure 9: The Method of Making Paper Using Sorghum Leaves and Stalks
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| Raw material (sorghum stalks) F.____,I Pre-treatment of material(remove leavres and sheaths}J

l

| Hot pressing !E | Drying | I Soaking i resin |

Figure 9: The processing method of sorghum plywood
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Figure 9: The Furniture and Ornament Made of Sorghum Plywood (the picture
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is kindly provided by Shenyang Xinyang Sorghum Plywood Company Ltd.)
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Figure 12: Flow Figure of Making Alcohol
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Figure 13: Flowing Diagram of Making Alcohol by Using Sweet Sorghum Stalks
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Figure 14: The General Extracting Method of Sorghum Red Pigment
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Figure 3: Articles Made of Sorghum By-products

1. Broom 2. Pot scouring brush 3. Cover
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