]4 2009 3 177 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2009 No.3(Tol.177)

( s 201501)

:TS262.4 TS261.4 :B :1001-9286(2009)03-0084-03

Reflection of the Fermentation Status of Yellow Rice Wine through Trace Indexes

HU Jian, MAO Yan-gen, YUAN Jun-chuan and YU Jian-shen
(Technical Center of Shanghai Jinfeng Wine Co. Ltd., Shanghai 201501, China)

Abstract: The exceptional fermentation process of yellow rice wine in big pots (rice addition) was detected. The change of trace index (aldehyde)
in the fermentation was detected by static headspace and GC. The results indicated that the concentration of aldehyde would drop sharply before
the occurrence of exceptional fermentation.
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