60 2005 7 133 - LIQUOR-MAKING SCIENCE & TECHNOLOGY 2005 No.7(Tol.133)

1. 318020 2. 318020
60 %
20 % 14.5 % v/v
30 % 70 %~100 %
TS262.4 TS261.4 B 1001-9286 2005 07-0060-02

Brewing of Wheat—starter Yellow Rice Wine by the Technology of
Un—-cooking and Un-steaming

YE Chun-yong' and CHEN Pei-ren?
1.Zhejiang Mandarin Orange Research Institute 2. Huangyan Food Science & Technology Association Taizhou Zhejiang 318020 China

Abstract The brewing of wheat-starter yellow rice wine by the technology of un-cooking and un-steaming could save

more than 60 % energy resources decrease manpower water and electricity by 20 % and increase greatly the utilization

rate of amylum and protein. The output rate of 14.5 % v/v  yellow rice wine by the new technology could increase by

more than 30 % and amino acid nitrogen content of product dry wine increased by 70 %~100 %. The color aroma taste

and wine styles of the newly produced yellow rice wine were parallel with the wine produced by traditional technology.
Tran. by YUE Yang
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1 EEBRABEEERLER
) KK TEREhE W MR RAEREE 1R I% AL ) ol
- m %) /v,% LR, g/L) (g/L) (¢Bgih, g/L) et e/L)
bl 350 17. 50 6. 086 1. 810 0.179 49.7 4.37
T H billb/S 350 16. 70 6. 895 2.224 0.243 59.1 4.35
S HeRE K 350 16. 55 7.139 2.342 0. 269 59.3 4.23
S 350 16. 92 6. 707 2.125 0. 230 56. 0 4.32
o K 350 17.25 5.930 1. 886 0.321 56. 0 4.50
751:% K 350 17.65 5.186 1. 780 0.197 55. 2 4.40
Co K 350 17.85 5.613 1.993 0.245 54.5 4.40
P 350 17. 58 5.576 1. 886 0. 254 55.2 4.43
(e 1P S 320 16. 36 6. 900 1. 083 0.170 43.8 /
E: ORAAZIAK, BRFLZMBK, 5500 10 k. 7 RF= 12 K 69-F 3444,
OBRIEAFRAFENTHE, KARZZR. K& A3 BHBZE. BHBEL. R BLBES LA,
QXA ABNEAHA LTI, AIEmEMRKELRREY, AN E (QIEEERIEEELY ).
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35 H FEK T () To7EE

) g —% et V]
ABE (LA, g/L) < 15.0 9.5
AEREE Y (g/1) = 20.0 16.5 13.5 27.5
Wik E[20°C, %(v/v)]1= 8.0 15.6
SR (AR, /L) 3.5~7.0 5.5
ISR (g/L) = 0.50  0.40 0.30 1.71
pH 3.5~4.5 4.5
A (g/1) < 1.0 0.7
B K LREE (mg/L) = 60.0 96. 5
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mg/L
0.5 g/L
Fz4 MEBREBIIREEERTHTHL
VR LE]
Mgy WHEET S = W0, 4g/L)+  SEEEHE
(0. 5g/L) F37(0.1g/L) (0. 18g/L)
OB (%) 2.4 2.2 2.5 2.4
T R (%) 6.7 6.6 6.7 6.7
WS (%, v/v)  10.3 10.2 10.2 10.2 56l
Mgy (ug/ml)  44.9 41.1 48.3 39.5
TR (g/L)  43.0 40.6 42.1 39. 1
FE AR (mg/L)  175.6 18.6 46. 5 29.7
3 m
[1] .
7. 2004 2 23-26.
. 2] ()
Fe?* Ca* PO 1. 2003 30 6 41-43.
3] . — I,
1994 6 5-10.
[4]
[M]. 1998.
[5] ) . 2001
4(3) 9-11.
[6] . [7].
2001 22 9 38-44.
[7] . .
Bl 2003 5 20-21.
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x3 MHEMREENEERLIEIR (g/L)
sk TCZEAEFON SCEVAORE R iR
AR TAEMR SEBR S S4ERE SRR 4.2
WRERE (20°C, % v/v ) 16.5 17.9 16.9 17.2 16.9
R (LLFLER ) 5. 90 5. 88 5.12 5.51 5.31
SRS A 2.32  2.75 1.50 0. 86 0.83
¥ RIR (UL LR 0.25 0.28 0.22 0.22 0.25
PEREE (LA CBET)  0.26 0.33 0.25 0.30 0. 34
RETEY (B eet)  70.0 80. 0 80.0 75.0 80. 0
pH 4.00  4.02 3. 80 3.60 3. 80 4.3
4
12 %
4.1

25% @



