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Foreword

The English version of the Universal Decimal Classification (UDC) is being 
prepared and published as BS 1000 by the British Standards Institution (BSI) at 
the original joint request of the British Society for International Bibliography 
(BSIB) and the Association of Special Libraries and Information Bureaux 
(ASLIB), now amalgamated as Aslib. It has the approval of the Lake Placid 
Education Foundation, New York, proprietors of the Dewey Decimal 
Classification, from which the UDC derives. The English full edition of the UDC 
is authorized by the International Federation for Documentation (FID), 
PO Box 90402, 2509 LK The Hague, Netherlands.
This section is part of the English full edition. It should be used in conjunction 
with the Abridged English Edition, BS 1000A, which refers to many other 
subjects of interest not listed in this schedule, and provides a conspectus of the 
whole scheme, together with an introduction to its use. For further practical 
information about the principles, application and utilization of the scheme, users 
should refer to BS 1000C.
This edition of BS 1000[663], which supersedes the 1971 edition published as 
part of BS 1000[663/664], includes modifications authorized in Extensions and 
Corrections to the UDC (FID publication no. 248) up to and including Series 11, 
No. 3, dated July 1983. Subsequent issues of Extensions and Corrections to the 
UDC should be consulted to keep the schedule up to date. British Standards 
related to this Part of BS 1000 are listed on the inside back cover.
A British Standard does not purport to include all the necessary provisions of a 
contract. Users of British Standards are responsible for their correct application.

Compliance with a British Standard does not of itself confer immunity 
from legal obligations.

Summary of pages
This document comprises a front cover, an inside front cover, pages i and ii, 
pages 1 to 32, an inside back cover and a back cover.
This standard has been updated (see copyright date) and may have had 
amendments incorporated. This will be indicated in the amendment table on the 
inside front cover.
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Scope
Under 663 is classed information about the 
industrial manufacture and production of 
beverages, both alcoholic (including the 
microbiological, fermentation and distillation 
industries) and non-alcoholic (including the 
production of water for direct consumption and for 
beverages, and cocoa, coffee and tea products). The 
tobacco industry and narcotics are also classed 
under 663.

Related subjects

Auxiliary signs and subdivisions
Full information about the common and special 
auxiliary signs and subdivisions (often abbreviated 
to “common and special auxiliaries”) will be found in 
BS 1000A and BS 1000C.
Colon sign of relation. For the classification of 
information for the public, as in abstracts and 
bibliographies, maximum use of colon combination 
rather than of common or special auxiliaries is 
recommended. The use of the colon sign of relation 
is preferable for multiple entry systems, as it will 
help prevent the concealment of information. This 
usually results in longer notation, however, and for 
information for more restricted use the application 
of auxiliaries, where available, may be simpler and 
more convenient provided that there is an adequate 
alphabetical subject index.
Common auxiliaries. The common auxiliaries of 
language = . . ., form (0 . . .), place (1/9), race and 
nationality (= . . .), time “. . .”, point of view .00 . . ., 
materials –03 . . . and persons –05 . . . are applicable 
throughout the UDC. However, they should be used 
mainly to express concepts not otherwise provided 
for in the schedules.
Special auxiliaries. The –2/–8 special auxiliaries 
listed under 62 and the –9 and .0 special auxiliaries 
listed under 66 are applicable throughout the 
schedule. The .03 special auxiliaries listed 
under 663 are applicable only to 663.1/.5. The .05 
special auxiliaries listed under 663 are not 
applicable to 663.9; various subdivisions of 663.9 
have their own series of special auxiliaries, which 
are applicable only to subdivisions of the number 
under which they are listed.

Typographic presentation
Small type is used for cancelled numbers and text. 
The arrow × means either “see” or “see also” 
according to the context. The symbol =“subdivide 
as” means that the number preceding it may be 
subdivided in the same way as, and with meanings 
analogous to the subdivisions of, the number which 
follows it.

178 Morals and temperance. Intoxicants. 
Spirituous stimulants and narcotics. 
Alcoholism. Intemperance. Drunkenness. 
Dipsomania. Misuse of alcoholic drinks

351.761 Measures against alcohol and narcotics
351.77 Supervision of public health and hygiene
543 Analytical chemistry
553.7 Mineral springs
556.3 Groundwater hydrology. Geohydrology. 

Hydrogeology
579 Microbiology
613.3 Drinks. Curative drinks, medicinal 

waters. Liquid diet
613.8 Health and hygiene of the nervous 

system. Health and ethics, especially
613.81 Alcoholic drinks
613.83 Narcotics
613.84 Tobacco. Smoking
614.3 Sanitary inspection. Inspection of food
634.8 Viticulture. Grape vines. Vineyards
637.1 Dairying and dairy produce in general
642 Meals. Table utensils. Tableware
661.72 Alcohols and their derivatives
664 Preparation and preservation of solid 

foodstuffs
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SCHEDULE

663 Industrial microbiology. Industrial mycology. Fermentation industry.
Beverage industry. Stimulant industry

Special auxiliary subdivisions for 663
663.03 SPECIAL PROCESSES

The .03 special auxiliaries are applicable 
only to 663.1/.5

.031 Raw materials, secondary materials and their 
preparation

.1 Ferments
663.031.1 = 663.1

.2/.4 Raw materials
663.031.2/.4 = 663.14.031.2/.4

.6 Special treatment of master yeast cultures

.7 Treatment of raw materials

.73 Steam treatment

.8 Liquors forming bases of mixed drinks, 
e.g. sugar syrups

0.32 Equipment for preparation of mash and wort 
for yeast processes and other processes

.3 Mashing equipment with horizontal stirrer 
and cooling coils

.4 Mashing equipment with vertical stirrer

.9 Other mashing equipment
.033 Fermentation vessels and accessories

663.033 = 663.14.033
0.35 Extraction and pressing of yeast
0.36 Preservation, storage of yeast
0.38 Other processes and equipment for treatment 

of yeast
663.038 = 663.14.038

663.05 ADDITIONS. PRESERVATION. 
AFTERTREATMENT

.051 Additions for improvement of flavour.
Aromatic supplements

.2 Solid additions

.3 Liquid additions insoluble in the liquor

.4 Liquid additions soluble in the liquor
.052 Additions for improvement of appearance or 

physical properties, e.g. viscosity, foaming 
capacity

.053 Preservation methods
663.053 = 664.8.03

.054 Diluents
.1 Still water
.2 Soda water. Mineral water

× 663.64 Mineral and medicinal waters as 
drinks

.3 Diluents containing alcohol

.9 Other diluents. Milk
.057 Methods and equipment for infusing beverages 

with carbon dioxide. Carbonation.
Aeration

.058 Various aftertreatments
.2 Natural maturing. Cellaring. Means of 

preservation in cellars
.3 Artificial maturing

663.058.4 Mixing of beverages
×663.054 Diluents

.9 Other treatment before consumption
.059 Bottling and final treatment before 

consumption
Principal divisions

663.1 MICROBIOLOGICAL INDUSTRIES. 
SCIENCE AND TECHNIQUE OF 
APPLIED MICROBIOLOGY

663.11 GENERALITIES ON
BIOLOGICAL-INDUSTRIAL PROCESSES. 
APPLIED MYCOLOGY

×577.15 Enzymes. Catalysts of biological 
reactions. Enzymology

579 Microbiology
.12 YEASTS

×582.23 Schizophyta
.122 [cancelled] × 663.123.2
.123 Brewing yeasts

.2 Ascending yeasts. Top yeasts. Surface yeasts

.4 Descending yeasts. Bottom yeasts.
Secondary yeasts

.124 [cancelled] × 663.123.4

.125 Pure yeasts. Pure yeast cultures. Wine yeasts

.126 Baker’s yeast. Pressed yeast

.127 Yeast nutrients
×636.087.24 By-products from 

winemaking, brewing, 
distilling (brewers’ grains, 
malt, yeast etc.)

.128 Harmful yeasts. Apiculatus yeast. Mould yeast 
etc.

663.13 METHODS AND EQUIPMENT FOR 
PRODUCTION OF PURE YEAST 
CULTURES

.131 Small-scale production. Laboratory production

.132 Industrial production

663.14 FERMENTATION OF YEAST. RAW 
MATERIALS AND EQUIPMENT

Special auxiliary subdivisions for 663.14
663.14.031 Raw materials and their treatment

.2/.4 Raw materials

.2 Carbon compounds

.22 Raw materials containing starch

.23 Raw materials containing sugar

.232 Sugar. Syrup. Beet juice etc.

.234 Molasses

.236 Sulphite liquors etc.

.29 Other carbon compounds

.3 Nitrogen compounds

.32 Fruit pulps, residues, spent grains and other 
organic nitrogen compounds

.33 Inorganic nitrogen compounds, if necessary 
with addition of organic nitrogen compounds
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663.14.031.4 Nutrient salts (other than nitrogen salts) and 
acids (either as additives or produced by 
fermentation)

.6 Special treatment of master yeast cultures
.033 Fermentation vessels and accessories

.2 Fermentation vessels

.8 Accessories

.82 Refrigeration devices

.83 Aeration devices

.84 Separators

.86 Equipment for recovery of carbon dioxide

.89 Other devices
.035 Extraction, separation and pressing of 

yeast
.036 Preservation of yeast and fermentation 

liquors
.038 Processes and equipment for treatment of 

yeast
.3 Aftertreatment to increase fermentive capacity 

and other properties
.5 Defects of yeast and means of improvement.

Flocculation
.7 Conversion of brewer’s yeast and distiller’s 

yeast into baker’s yeast
.9 Various preparations

×664.872 Yeast preparations and 
products

.039 Other matters
.3 Factors affecting fermentation
.32 Concentration. Acidity. Neutralization of acid
.33 Pressure. Partial pressure of carbon dioxide
.34 Vibration. Agititation
.35 Light. Radiation
.36 Temperature
.37 Electricity
.38 Activators. Catalysts. Adsorbents
.39 Disinfectants and other additives
.4 Foam formation and related matters

Principal divisions (continued)
663.142 Processes without aeration. Viennese method

.143 Processes involving aeration
.2 Non-continuous methods without periodic 

nutrient additions
.3 Non-continuous methods with nutrient 

additions during fermentation
.4 Continuous methods

.149 Other processes

663.15 INDUSTRIAL FERMENTATION 
PROCESSES. PRODUCTION OF ENZYMES 
(OTHER THAN BY YEAST)

663.15 = 577.15
Further particulars may be denoted by colon 
combination, e.g.
663.15:661.715 Production of hydrocarbons 

by fermentation
:661.72 Production of alcohols, 

aldehydes and ketones by 
fermentation

:665.1 Production of oils and fats by 
fermentation

:675.023 Treatment of raw skins and 
fur by fermentation

663.15 (cont’d) :677.021.1 Treatment of fibres by 
fermentation

663.16 VITAMIN PRODUCTION BY 
FERMENTATION

663.16 = 577.16
663.18 INDUSTRIAL BACTERIOLOGY. 

PROCESSES USING MICROORGANISMS
×579 Microbiology

663.2 WINES. WINEMAKING. OENOLOGY
×634.8 Viticulture. Grape vines. 

Vineyards

663.21 WINES IN GENERAL. WINES ACCORDING 
TO ORIGIN

Areas of origin may be denoted by Table Ie 
common auxiliaries of place, e.g.
663.21(430) German wines

(439) Hungarian wines
(44) French wines

663.22 SPECIAL WINES. IMITATION WINES
.221 White wines
.222 Rose wines
.223 Sparkling wines: types and origins

.1 Champagnes

.11 Choice and preparation of grapes

.12 First and second pressings

.13 Slow fermentation in vats

.14 Racking and treatment of tuns. Mixing of 
several types

.15 Bottling. Drawing-off. Corking. Treatment in 
bottles

.16 Clarification

.2 Sparkling wines from other areas

.21 Preparation in wooden vats

.3 Production of sparkling wines from ordinary 
wines

.4 Artificial sparkling wines
.224 Muscatel wines
.226 Raisin wines
.227 Other special wines
.229 Imitation wines

663.23 WINE SUBSTITUTES
×663.3 Fruit wines. Cider. Perry

.233 Artificial wines produced by fermentation

.236 Non-alcoholic wines. Grape juice, must

663.24 WINE PRODUCTS
.241 Brandy. Cognac

×663.5 Alcohol. Spirits. Alcohol 
distillation, refining

.242 Wine vinegar
×661.731 Acetic acid. Acetates. Vinegar

.1 Making of wine vinegar

.2 Production of wine vinegar by the Orleans 
method

.21 Old method

.22 Improved method (Hengstenberg method)

.23 Rapid Orleans method. D’Agobert method

.3 German method. Rapid Schützenbach method

.4 Luxembourg method (Michaelis method).
Acidification in rotating vessels
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663.252.5 Pasteur method
.6 Döbereiner process using platinum black
.7 Systematic cooling by circulation (Frings 

method)

663.25 WINEMAKING
.251 Characterisitics and properties of wine
.252 Winemaking proper

.1 Grape harvesting, picking. Grape preparation. 
Storage. Drying. Stripping

.2 Crushing and pressing of grapes. Extraction of 
must

.3 Operations before fermentation

.31 Heating. Cooling

.32 Sugaring. Chaptalization

.33 Plastering. Addition of tartaric acid and 
phosphoric acid

.34 Addition of alcohol

.35 Removal of acid. Liebig’s method

.36 Scheelization. Addition of glycerol

.39 Other operations and additions before 
fermentation

.4 Fermentation of wine. Alcoholic ferments

.41 Yeast cultures
For wine yeasts × 663.125

.5 Racking, tunning of wine

.6 Pressurage (second pressing) of wine

.61 Decanting. Last drips. Dregs

.62 Pressed wine

.9 Other winemaking processes
.253 Constituents of wine

.1 Alcohol. Sugar

.2 Acids. Dry constituents

.3 Esters. Other constituents of wine

.32 Esters

.34 Pigments

.4 Raw materials

.41 Other constituents of grapes

.42 Must
.255 Equipment and materials for winemaking

.1 Stalking devices. Stripping devices. Combs etc. 
Grape crushing, squeezing devices. Mills

.2 Fermentation vats. Open vats. Closed vats. 
Perret vats

.3 Apparatus for the treatment of must

.33 Apparatus for sulphite treatment

.34 Apparatus for sulphite removal

.36 Apparatus for concentration

.4 Wine presses

.41 Ordinary wine presses

.42 Continuous wine presses

.43 Hydraulic wine presses

.49 Other types of wine press

.5 Wine pumps. Must pumps

.6 Wine filters

.7 Pasteurization equipment. Sterilizers. Boilers.
Heating equipment

.9 Other cellar appliances and machines
.256 Preservation of wine. Wine vessels

.1 Preservation processes

.12 Heating of wine

.121 Heating in bottles

663.256.122 Heating in casks
.123 Heating in special apparatus. Perollot 

apparatus. Noboulein apparatus. Paramells 
apparatus. Houdart apparatus etc.

.13 Pasteurization

.15 Chemical preservation

.2 Wine vessels

.21 Open vats

.22 Closed vats

.23 Casks

.24 Bottles

.25 Other wine vessels

.27 Preparation and maintenance of wine vessels

.271 Scalding. Washing

.272 Steam cleaning

.273 Sulphurization

.274 Methods and equipment for sulphurization 
(and other chemical treatment) of casks etc.

.275 Equipment for pitching of casks, removal of 
pitch. Treatment of wooden casks with wax, 
tar

.276 Automatic bungs for casks, permitting the 
escape of carbon dioxide during fermentation, 
but preventing the entry of air

.277 Cellar devices. Levers. Ullage equipment
.257 Maintenance and improvement of wine

.1 Racking

.2 Filtering

.3 Clarifying (fining) of wine. Gelatinous 
substances for fining. Egg white. Blood. Milk.
Various mixtures

.4 Other maintenance methods

.41 Plastering of wine

.42 Muting of wine or sulphite treatment of must

.43 Sulphite treatment of casks

.5 Carbonization

.6 Treatment with electricity

.7 Freezing

.8 Artificial ageing

.9 Other methods of improvement
.258 Deterioration. Adulteration of wine. 

Cures
.1 Deterioration due to ageing
.2 Natural defects of wine
.21 Sharpness. Tartness
.22 Flatness. Colourlessness
.23 Cloudiness, turbidity (brown, blue or white)
.24 Turning brown of white wines
.29 Other natural defects
.3 Accidental adulteration
.31 Flavour defects caused by the grapes. Dry 

taste. Harsh taste. Bad taste etc.
.32 Flavour defects caused by equipment. Musty 

taste. Stagnant taste. Woody taste. Corkiness
.39 Other accidental adulteration
.4 Wine diseases
.41 Mould. Mildew. Fungus
.42 Acidity
.43 Bitterness
.44 Souring
.45 Ropiness
.46 Viscidity. Viscosity
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663.258.47 Mannite disease
.49 Other wine diseases
.8 Adulteration of wine (deliberate) and its 

control
For inspection of food × 614.3

663.26 USE OF WINEMAKING RESIDUES
.261 Wine marc. Marc wine. Cheap wine

For these as products of wine 
pressing × 663.252.63

.262 Wine lees. Crude tartaric acid

.263 Marc brandy

.264 Marc vinegar

.265 Lees brandy

.266 Grape-stone oil

.269 Other products

.28 WINE-PRODUCING ESTABLISHMENTS 
AND PREMISES

.283 Oenological establishments

.284 Vintners

.285 Wine-producing premises
.1 Fermentation rooms
.2 Cellars. Wine stores. Wine shops

663.3 CIDER. PERRY. OTHER FRUIT WINES, 
SAP WINES

For non-alcoholic apple juice and pear 
juice × 663.316 and 663.346; for other
non-alcoholic fruit juices × 663.81

663.31 APPLE WINE. CIDER. COMPOSITION AND 
TYPES

.316 Non-alcoholic cider and apple juice

.317 Alcoholic cider

663.32 PRODUCTION
.321 Drying of the apples

×634.11 Cultivated apples
.322 Pulp preparation. Crushing towers, cylinders
.323 Juice extraction. Presses
.325 Filtration
.326 Fermentation. Special yeasts

663.34 PEAR WINE. PERRY
×634.13 Pears

.346 Non-alcoholic pear juice

.347 Alcoholic perry

663.35 BERRY WINES
×634.7 Berries and miscellaneous fruits

.351 Redcurrant wine

.352 Gooseberry wine

.353 Blackberry wine

.354 Strawberry wine

.355 Bilberry wine

663.36 VARIOUS FRUIT WINES
.362 Cherry wine
.363 Rose hip wine
.364 Rhubarb wine
.368 Mixed fruit wines

663.37 SAP WINES
.373 Wood sap wines

.2 Birch sap wine
.374 Wines from sap of flowering shoots

663.374.2 Palm wines
.22 Sugar palm wine
.23 Date palm wine
.24 Coconut palm wine
.25 Nipa palm wine
.26 Sago palm wine
.27 Wine palm wine
.28 Lontar palm wine
.29 Other palm wines
.291 Gebang palm wine
.3 Agave wine. Mexican pulque
.39 [cancelled] × 663.39
.393 [cancelled] × 663.393

663.39 OTHER FRUIT WINES ETC.
.393 Honey wine. Mead

663.4 BEERS. BREWING. MALTING

663.41 BEERS. TYPES OF BEER. HOPPED BEER. 
HOPPED BEER. SPRUCE BEER. GINGER 
BEER

663.42 RAW MATERIALS FOR BEER
.421 Cereals. Brewing barley. Germinative capacity
.422 Barley substitutes. Rice. Maize. Starch flour. 

Sugar. Wheat. Oats
.423 Hops. Lupulin. Volatile hop oil. Hop resin.

Hop bitters. Hop evaluation
.2 Kiln drying of hops
.4 Hop crates. Hop sacks
.6 Storage of hops

.424 Hop substitutes. Willow bark. Spruce bark.
Pine bark. Lesser centaury Bitter wood.
Quassia. Walnut leaves. Wormwood.
Buckbean. Saffron. Aloes. Pine buds. Spruce 
buds. Ginger berries

663.43 MALT PREPARATION
.431 General equipment for malting
.432 Washing and steeping of barley for malt 

preparation. Treatment of steep water
Special auxiliary subdivisions for 663.432
663.432.031 Absorption of water. Respiration in air-water 

steeps. Dead steep. Cleansing, washing of 
barley (stoning)

.033 Steeps. Steeping backs, tanks. Iron steeps.
Concrete and other steeps

.8 Aeration devices. Washing devices. Circulation 
devices etc.

.061 Steep water. Lime water. Duration of steep. 
Temperature of steep

Principal divisions (continued)
663.433 Germination of barley. Production of green 

malt
.1 Malting methods and equipment. Malting 

control devices
.12 Floor malting. Flooring without mechanical 

turning. Flooring with mechanical turning.
Carbon dioxide rest malting

.2 Pneumatic malting

.4 Germinating and kilning devices for malt

.5 Drum malting
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663.433.6 Closed malting devices for production of green 
malt. Box malting

.7 Combined equipment for steeping, malting 
and kilning

.434 Drying and kilning of green malt
.1 Air drying
.2 Kilns with direct firing
.3 Kilns with indirect firing. Fixed drying kilns.

Horizontal kilns. Vertical kilns
.4 Moving drying kilns. Spherical burners. Drum 

kilns
.6 Malt turning and clearing devices

.436 Malt cleaning devices. Dressing, screening and 
polishing devices for malt. Sleeve filters.
Dust filters. Husk removal

.437 Various malting methods and equipment 
(aeration, germination etc.)

.439 Malt products. Crystal malt. Coloured malts 
etc.

663.44 PREPARATION OF WORT AND BEER
.441 General equipment for breweries
.442 Grinding or crushing of malt

.2 Grist cases. Automatic weighing. Magnetic 
devices. Malt mills. Crushed malt hoppers

.8 Separation of husks. Husk separators
.443 Mashing. Brewing

.1 Mashing. Premashing

.2 Mashing equipment

.22 Fire-heated coppers

.24 Steam-heated coppers

.242 Lauter tubs. Mash filters. Filter cleaning 
machines

.26 Devices for stirring, chopping, sparging, 
raking and removing spent grains

.3 Brewing by infusion. Successive mashes. 
Weak worts. Sparging. Scottish cross 
(sparging arms)

.4 Brewing by decoction

.41 Bavarian method (Munich method). Thick 
mash. Thin mash. Wort extraction. Weak 
wort. Spent grains

.42 Swabian method (Augsburg-Nuremburg 
method). Successive mashes. Drawing-off

.49 Other brewing methods and equipment
.444 Boiling and hopping of wort

.1 Coppers

.2 Addition of hops. Hop backs

.3 Boiling

.4 Clarification

.7 Production of hop extract
.445 Wort cooling

.1 Air cooling. Coolers. Settling tanks

.2 Cooling by circulation of refrigerated water.
Trickle coolers. Spray coolers

.3 Combined cooling methods

663.45 FERMENTATION OF WORT. STORAGE, 
LAGERING. KINDS OF FERMENTATION. 
SPONTANEOUS FERMENTATION 
(NATURAL FERMENTATION). INDUCED 
FERMENTATION. TOP YEASTS. BOTTOM 
YEASTS. APICULATUS YEAST

.451 Spontaneous fermentation

663.452 Fermentation by addition. Bottom 
fermentation. Production of ordinary beers, 
lagers, export beers. Pitching vessels. 
Sedlmayr glass vessels. Scoops, ladles

.1 Addition of yeast. Addition in one lot, multiple 
lots

.2 Primary fermentation in tuns. Young beer. 
Cooling of tuns

.3 Secondary fermentation in casks. Racking

.4 Slow fermentation. Storage in casks. Pitching 
of casks

Special auxiliary subdivisions for 663.452.4
663.452.4.033 Fermentation vessels. Storage tanks. Lager 

tanks
.2 Vessels according to material
.22 Wooden vessels. Lacquering. Waxing. Pitching
.23 Iron vessels. Enamelling. Lacquering. Lining 

with mammut
.24 Aluminium vessels. Beer stone removal. 

Lining, cladding. Insulation
.26 Concrete vessels. Lining
.27 Vessels of other materials, e.g. ebonite

Principal divisions (continued)

663.46 PRESERVATION AND OTHER 
TREATMENTS

.461 Preservation of beer
.1 Pasteurization. Heating in casks. Heating in 

bottles
.2 Preservation by chemical methods. Boric acid. 

Calcium sulphate. Salicylic acid etc.
.465 Preparation for retail sale. Bottle filling

663.47 PRODUCTION OF KINDS OF BEER
.471 English beers

.1 Dark beers. Stout. Porter. Extra stout. Export 
stout. Brown ale

.2 Light beers. Light ale. Pale ale. Bitter
.472 German beers

.1 Berlin Weissbier from wheat malt. German 
March beer

.2 Bavarian beers. Munich beers

.3 Austrian beers. Pilsen beers

.4 Dortmund beers

.9 Other German beers. Grätzer beers.
Lichtenhainer beers. Old beers. Caramel 
beers. Leipzig pale ale etc.

.473 Belgian beers. Lambic. Gueuse-Lambic. Faro.
Belgian March beer. Hesselt. Leuven (Löwen). 
Petermann

.474 French beer

.475 Rice beers. Japanese sake

.476 Sorghum beers. Millet beers. African pombe.
Romanian braga

.477 American maize beers

.478 Malt wines and extracts
.1 Barley wine
.2 Malt extract. Brunswick mumme
.3 Malt vinegar

×661.731 Acetic acid. Acetates. Vinegar
.479 Other beers

.1 Kvass (Russian rye beer)
663.48 BREWERY BY-PRODUCTS AND RESIDUES

.481 Spent grains. Composition
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663.482 Dried grains
.483 Malt combings

663.5 ALCOHOL. SPIRITS. ALCOHOL 
DISTILLATION, REFINING

×663.241 Brandy. Cognac
663.83 Liqueurs obtained by infusion in 

alcohol of fruits or plants

663.51 ALCOHOL. NATURE, FORMATION AND 
TYPES OF ALCOHOL. GENERALITIES ON 
SPIRITS

663.52 GENERAL METHODS OF ALCOHOL 
PRODUCTION. GENERAL ORGANIZATION 
OF ALCOHOL DISTILLERIES, REFINERIES

663.53 CONVERSION OF STARCH-CONTAINING 
AND CELLULOSE- CONTAINING 
SUBSTANCES INTO SUGAR

.531 Treatment of grain in general. Production of 
sugar-containing mash

.1 Treatment with malt corresponding to the 
brewing process

.2 Treatment with malt by boiling under steam 
pressure

.21 Coppers. Henry, Fontaine, Ergot coppers etc.

.22 Cooling. Separation of insoluble constituents.
Refrigeration vats. Decanting equipment

.23 Saccharification. Maceration. Mash tuns. 
Macerators

.3 Acid treatment in air. Acid treatment under 
pressure

.4 Special treatment of certain grains (maize, rice 
etc.)

.532 Treatment of roots, starch in general
.1 Saccharification of starch by malt. Vats.

Cooling. Skinning. Fermentation. Addition of 
yeast

.2 Hydrofluoric acid process

.3 Special treatment of certain roots. Manioc.
Gentian. Wood fibres

.6 Thrashing apparatus
.533 Mould treatment of starch-containing 

substances
.534 Saccharification of cellulosic substances.

Saccharification of wood

663.54 PRODUCTION OF ALCOHOLIC LIQUORS 
FROM SUGAR-CONTAINING SUBSTANCES

.541 Processing of sugar beet
.1 Extraction of beet juice

×664.1 Sugar. Molasses. Glucose etc.
.11 Old grating and expressing methods. Graters. 

Presses. Acidification of beet juice
.12 Maceration or diffusion process. Acidification 

of beet roots
.2 Fermentation of beet juice
.21 Continuous fermentation by diluting the vats
.22 Yeast fermentation

.542 Treatment of Jerusalem artichokes

.543 Treatment of residues from sugar refineries
.1 Production of sugar brandies. Rum from 

Antilles, West Indies from cane sugar
.2 Production of Java arak. Use of raggi yeast
.4 Production of artificial rum from sugar beet 

molasses

663.549 Treatment of other sugar-containing 
substances

663.55 DISTILLATION. RECTIFICATION. 
TREATMENT OF LIQUIDS CONTAINING 
FORMED ALCOHOL

.551 Generalities. Composition of alcoholic 
substances

.1 Simple distillation

.11 Ordinary discontinuous distillation apparatus.
Retorts. Still heads. Condenser coils. Coolers

.14 Continuous distillation apparatus

.2 Distillation with rectification. Distillation and 
rectification apparatus for general use

.21 Discontinuous distillation and rectification 
apparatus

.24 Continuous distillation and rectification 
apparatus

.3 Distillation and rectification apparatus for 
special purposes

.31 Savalle apparatus for distillation of sugar beet 
juice

.32 Barbet separation apparatus

.37 Alcohol dephlegmators

.4 Rectification of crude alcohol. Rectification 
methods

.41 Rectification apparatus

.411 Discontinuous rectification apparatus

.414 Continuous rectification apparatus in general

.415 Continuous rectification apparatus for 
production of absolute alcohol

.417 Cooling dishes

.418 Other accessories

.42 Mechanical methods of purification. Charcoal 
filtration

.43 Chemical methods of purification. Chemical 
dehydration

.46 Ageing processes for alcoholic liquids

.5 Production of particular spirits
Individual kinds may be denoted by colon 
combination with the subdivisions 
of 582, 63 or 663, e.g.
663.551.5:633.1 Grain spirits. Gin

:634.21 Apricot brandy
:663.43 Malt spirit. Whisky

.6 Distillation residues

.61 Residues from distillation of starch-containing 
substances. Residual liquors

.62 Dry residues

.63 Residues from distillation of sugar beet

.7 Fusel oil
×661.725.5 Amyl alcohols

663.6 WATER FOR BEVERAGES AND OTHER 
INDUSTRIAL USES. MINERAL WATERS. 
MEDICINAL WATERS. EDIBLE ICE

×543.3 Water sampling and analysis
546.212 Water — Inorganic chemistry
553.7 Mineral springs
556 Hydrosphere. Water in general. 

General hydrology
628.1 Water supply, treatment, 

consumption and use
The .03 special auxiliaries listed under 663 
are not applicable here
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663.63 WATER AND ITS TREATMENT FOR 
SPECIAL USE

Here are classed only works from the point 
of view of chemical technology
Further particulars may be denoted by colon 
combination, e.g.
663.63:663.4 Brewery water
The main number for water treatment 
is 628.16
Process techniques may be denoted by the .0 
special auxiliaries listed under 66

.634 Distilled water as commercial product

.635 Brine, seawater as commercial product
×551.464 Chemical properties of 

seawater. Chemistry of 
seawater

628.113.5 Water extraction from the sea
628.165 Treatment of saline water 

(seawater or brackish water). 
Demineralization. Desalination

Further particulars may be denoted by 
the .0 special auxiliaries listed under 66, e.g.
663.635.048 Distillation of seawater

.64 MINERAL AND MEDICINAL WATERS AS 
DRINKS (EFFERVESCENT AND STILL)

×553.7 Mineral springs
Further particulars may be denoted by 
the .0 special auxiliaries listed 
under 663, e.g.
663.64.05 Additions. Preservation. 
Aftertreatment

.057 Carbonation. Aeration

.059 Bottling and final treatment 
before consumption

663.641 Water charged with compressed air
.642 Artificial mineral water. Carbonated table 

waters (aerated, soda water)
.646 Natural mineral water as commercial 

product
×613.38 Natural and artificial mineral 

waters (as table waters) — 
Hygiene

615.327 Mineral water — 
Medicaments

.647 Natural medicinal water as commercial 
product

×615.838 Hydrotherapy. 
Balneotherapy. Water 
treatment. Water baths. 
Drink cures. Remedial spas

.648 Artificial brine, seawater as commercial 
product

×551.464.31 Artificial and standard 
seawater. Units and 
definitions

663.67 EDIBLE ICE. ICE CREAM
For refrigeration technology, ice 
technology × 621.56/.58

.672 Natural ice. Ice collection, transport and 
storage

.673 Manufactured ice

.674 Ices. Ice cream

663.8 MAIN COMPONENTS FOR THE 
BLENDING OF DRINKS. FRUIT AND 
VEGETABLE JUICES. SYRUPS. 
LIQUEURS. SOFT DRINKS

For the preservation of drinks, natural 
juices and syrups × 664.863
The .03 special auxiliaries listed 
under 663 are not applicable here

663.81 FRUIT JUICES. VEGETABLE JUICES. 
SYRUPS FOR SOFT DRINKS

For grape juice × 663.236
For apple juice × 663.316
For pear juice × 663.346

.812 Sugar syrups as bases for mixed drinks
For sugar syrups in confectionery 
production × 664.143.1
For kinds of confectionery ×
664.144/.149

.813 Natural fruit and vegetable juices
Further particulars may be denoted by 
colon combination with the subdivisions 
of 634/635

.814 Berry syrups. Currant syrups. Strawberry 
syrups. Raspberry syrup etc.

.815 Syrups from large fruits
.2 Lemon syrup
.3 Orange syrup

.816 Syrups from flowers, blossoms
.1 Syrup from orange blossom
.2 Syrup from roselle flowers (Hibiscus 

sabdariffa)
.817 Almond syrup. Orgeat syrup
.818 Syrups from plant juices. Mucilage syrups. 

Gum syrups. Marshmallow syrups etc.
.819 Other syrups

663.82 DRINKS CONTAINING SOLID FRUIT 
(OR PIECES OF FRUIT)

For fruit preserves, jams × 664.85

663.83 LIQUEURS OBTAINED BY INFUSION IN 
ALCOHOL OF FRUITS OR PLANTS

.831 Anisette

.832 Chartreuse and similar liqueurs

.833 Liqueurs from fruit stones, nuts

.834 Various cream liqueurs

.835 Ratafias

.837 Aperitifs
.1 Bitters
.3 Quinines
.5 Vermouths

663.85 SYNTHETIC SOFT DRINKS

663.86 SPARKLING, FIZZY SOFT DRINKS
.861 Sparkling water
.865 Solid preparations for the production of 

sparkling soft drinks

663.87 MIXED DRINKS
.872 Grogs
.874 Cocktails

663.88 HEALTH DRINKS. LIQUORICE 
WATER. TONICS ETC.

Full document details: BS 1000[663]:1985

http://www.avadocuments.com/doc/bs-1000-663-1985
http://www.avadocuments.com/doc/bs-1000-663-1985

