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Investigation on pH Change during the Fermentation of Yellow Rice Wine

WEI Tao-ying
Dongfeng Shaoxing Yellow Rice Wine Co. Ltd. Shaoxing Zhejiang 312030 China

Abstract: Normal yellow rice wine production  as a complicated biochemical change process  is influenced by
physical factors and biochemical factors including the composition of fermented mash pH value temperature oxy-
gen  and sundry bacteria contamination. pH change rules in fermentation are as follows  when yeast cells grew
and propagated after addition of fermented mash into fermenting pots  pH value decreased  when alcohol devel-
oped by yeast metabolism pH value increased at first and kept stable then in late fermentation stage pH value
increased. pH change in fermentation would influence the activity of enzyme  the growth and propagation of mi-
crozyme  and the decomposition of some nutrient substances in fermented mash or the decomposition of yeast
mesostate.  Tran. by YUE Yang
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