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Growth of Yeast in the Brewing of Mechanized
Yellow Rice Wine and Its Control
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Abstract Mechanized yellow rice wine initiated in 1950s and the technique of pure species fermentation was mainly applied as a re-
sult  the growth of yeast had great effects on wine quality. In the test  85# yeast and the mixed starter by raw wheat starter and
steamed wheat starter by pure species cultivation with Su-16# 9:1  was used as the saccharification and fermentation agents  the
technique of big pot fermentation was applied  and the correlations of sugar content changes and yeast growth conditions were investi-
gated. The results suggested that the highest saccharification temperature was about 31 C  the best inoculation quantity of yeast was
25%~3.0%  and the yeast for inoculation should be in its stable period  namely the yeast should be rapid fermentation yeast by
about 40 d culture which could effectively shorten the slowness period of the yeast  during the logarithmic growth phase of the yeast
sufficient sugar ensured to provide yeast nutrition  usually 50~150 g/L the yeast concentration could achieve 0.4 billion/ml in the
stable phase and the reduction rate of sugar content achieved 7.5 g/I: h with alcohol content increased about 1.75 %/h  when the al-
cohol content in mash liquid sugar content and yeast concentration achieved 10 % v/v 4~5 g/L and 0.3 billion/ml respectively it
indicated the regression phase in fermentation  no more proliferation in this phase and as the alcohol content reached 18 % v/v
yeast agglomeration presented the ferment liquid became clear and the budding ratio of yeast tended to be zero the whole fermenta-
tion ended. Tran. by YUE Yang
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