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Abstract

The combination of ancient traditional cultural crafts and high school chemistry teaching meets the
requirements of the new curriculum standard, so it is necessary to combine the two to carry out
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teaching activities. The theme of the project is to reveal the “traditional brewing process”. Through
experiencing the ancient brewing process, high alcohol preparation, and alcohol driving detection
tasks, students are helped to construct ideas for organic matter conversion and master basic exper-
imental principles and operational skills. They fully appreciate the charm of ancient traditional cul-
tural processes, feel the chemistry contained in traditional processes, and develop their core com-
petencies of macro identification and micro analysis, evidence reasoning and model cognition, sci-
entific exploration and innovation consciousness.
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Table 1. Teaching flowchart of brewing process
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Figure 1. Excerpts from the classic “Qi Min Yao Shu” and brewing techniques
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Figure 2. Ancient brewing process flow chart found by students
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Figure 3. Achievement chart of students’ homemade rice wine
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Figure 4. Distillers from ancient times
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