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Application of Immobilization & Separation Techniques in the
Development of New Yellow Rice Wine Products

YANG Guo-jun CHEN Bao-liangYU Guan-song and SHOU Quan-hong
Dongfeng ShaoxingYe llowRiceWine Co .Ltd. Shaoxing Zhejiang12030 China

Abstract Angel dryyeast usedinyellowricevine exclusively was used inthepreparationf immobilizedcell4o
developnew yellowricevine product®f low alcohokontenty theuse of seriesf techniquesuchas immobilization
low temperatursteaming low temperaturd&reezing and membrane filtratitc And thetechnicalarametersiere
summed up asfollows fermentatiobemperaturat32 °C 48~72 h immobilizatiotreatmentmateriathargingpeedas
800 L/h inlow temperatursteaming steamingtemperaturat55 °C freezingemperaturat-2 °C and freezingimeas72
h and pore diameterof filtratioembrane as 065 pm The successfubaleof new yellowricewine productshad
achievedfavorableconomicbenefitand sociabenefitsTran.by YUE Yang
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