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Analysis of Sugar Content in Sweet Rice Wine by
Paper Chromatographic Method

YU Feng-xiang ZHAO Shi-hao and LIN Qin-lu et al.
Food Science & Technology College of Hu'nan Agriculture University Changsha Hu'nan 410128 China

Abstract  Rhizopus strains RN-1 RQ-1 RA-1 and RS-1 in possession of strong saccharifying power were selected from
sweet rice wine yeast for glutinous rice fermentation experiments. Besides sugar content in sweet rice wine was analyzed
by paper chromatographic method and the results indicated that the main saccharifying product was glucose and the best
ratio of developer as n-butonol: pyridine: water as 6:4:3. Tran. by YUE Yang
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