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Application principles of ratio and utilization of relative
quantities / QIN Heping

Abstract The conventional term “liquid/solid ratio” or “liquid/
material ratio” has been using in the area of light industry for many
years. The author presents a point of view that it cannot be named
as “ratio” for all the quotients by dividing two numbers. The author
also analyzes the mistakes of the so called “liquid/solid ratio” and
holds that the units must be marked for those quantities if their
dimension is not 1. Examples are given to differentiate quantity
ratio and mass fraction, mol ratio and mol fraction, cubage ratio
and cubage fraction. The author suggests to change the conventional
term “wine degree” into standardized “alcohol cubage fraction” in
the brewage industry.
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