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Total percent invert sugar (as reducing  
sugar) 

Percent (Fermentable sugar) 
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P.H. 
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Quantity of (in Quintel) of molasses/base 
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Quantity ( in Litre) of wort taken 

Quantity (in Quintal of molasses/ 
base used 

Quantity (in Quintal) of fermentable 
sugar 

P.H. of wort 
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Aldehyde percent in wash 

Alcohol percent in the wash (by distillation) 

For each tank separately 

Total of all tanks in the batch 

Percent Unfermented sugar in the wash 

Fermentable sugar 

Unfermentable sugar 

Theoretical fermentation yield of (Alcohol Litres 100 percent (in 
Quintal) Fermentable invert sugar 

Due to unfermented fermentable sugar in the 
wash 

Unknow losses 

Total losses 

Total losses (in B.L.) Col. 21 minus Col. 18 (b) 

Fermentation efficiency percent Col.18(bx100/ Col.21 

Sludge discarded (in B.G.) 

Alcohol (in Litres 100 percent) lost with sludge 

Wash (in B.L.) sent to stills 
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(b) Wash back No. 
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(c) Hours Minute 

(a)  Quantity (in B.L.) 
(i) 

Strength 
(ii) 

(b) Quantity (in B.L.) 
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Dehydrated alcohol  (i) 

(f) Rectified spirit (ii) 

Potable spirits (iii) 
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(b) Fusel oil percent 

(a) Alcohol percent 

(b) Fusel oil percent 

 
 

 
 

 
 

                            
 

 
 

 
 

 
 

 
 

 
    

 



SECTION     QUALITY OF ALCOHOL PRODUCED 
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SCTION 4    PRODUCTION AND ACCOUNT 
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Fermentation 
  loss % 
Col.23 
_______x 100 
Col. 21 
of section 2 

Distillation  
------------------ 
loss % Col.8 
---------------- 
of section 3 
------------------ 
x Col. 21 of 
----------------- 
section 2 
---------------- 
x - 100  

Alcohol lost  
with sludge % 
Col. 26 
--------------- 
Col 21 X 
100 of  
section 2  

Total loss % 
(Col. 3+ 4+5)  

Overall 
efficiency % 
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