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Application of Micro—oxygenation Technique in Yellow Rice Wine Production

LAN Yu-qgian ?, WANG Li-hua?, XUE Jie? and LIN Qi'
(1. Food Science College of Yun'nan Agricultural University, Kunming, Yun'nan 650201; 2. China National
Research Institute of Food & Fermentation Industry, Beijing 100027,China)

Abstract: In this paper, the working mechanism of and the research progress in micro-oxygenation technique was reviewed. The present status of
yellow rice wine production was introduced. The feasibility of micro-oxygenation technique in yellow rice wine production was analysed. And its
application prospect was described. (Tran.by YUE Yang)
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