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Study on the Metabolic Rules of Ethyl Carbamate Precursor in the
Fermentation Process of Traditional Yellow Rice Wine
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Abstract: EC (ethyl carbamate) is a main kind of genotoxic carcinogens in yellow rice wine. In the experiment, saccharomyces cerevisiae and
wheat starter were obtained from Xiasha Winery, then through the simulation of yellow rice wine fermentation process, the metabolic rules of EC
precursor in the fermentation process were studied by spectrophotometry and plate count method, and its metabolic mechanism was further inves-
tigated based on its metabolic rules combined with its colony growth rules. The experimental results suggested that citrulline was accumulated
mainly in rice steeping stage. Accordingly, long-time rice steeping is not recommended. Besides, the accumulation of citrulline was also found in
the saccharifying process of wheat starter, which should be considered in practice.
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