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Seriflux of Yellow Rice Wine and Its Microbe Changes and Functions

MAO Qing—zhong
(Shaoxing Dongfeng Winery, Shaoxing, Zhejiang 312030, China)

Abstract: During rice steeping, the large amount of microbes and the extremely abundant fermentation products and autolysate in seri-
flux was the main factor not only for the formation of flavor complexity but also to determine favorable fermentation of Shaoxing yellow
rice wine. The organic acid in seriflux was mainly lactic acid which developed by the fermentation of lactobacillus, and lactobacillus
mainly came from environmental microbial groups. Tran. by YUE Yang
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®1 EokhREHWRM(-2.0~5.0T) ®s 8ok b B ik (31 C)
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(d) (g/L) pH i (A /mt) (24 /ml) (424~ /ml) (d) (g/L) pH fi 4z /ml) (424 /ml) (424 /ml)
2 0.17 6.2 0.055 0.27 - 2 8.74 4.4 7.75 B 0.04
3 0.27 6.0 0.085 0.24 — 3 1517 41 22.08 _ 0.4
4 0.53 5.8 0.25 0.12 —
s 0.59 5.4 0.76 0.12  1.25x10°*
6 071 5.2 0.74 0.12  2.0x107*
7 0.75 5.0 0.76 0.13 2.0x107* 2.0~5.0 C 4
8 0.80 4.8 0.74 0.12 2.0x107*
9 1.00 4.6 0.80 0.09  2.0%107* 15 1d
10 1.30 4.6 0.90 0.05  1.5x107? ( )
11 1.90 4.4 1.03 0.01 4.0%x1073
12 3.50 4.0 1.10 - 0.025 ) ‘
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15 8.61L 4.0 1.46 — 0.075 . . . o
16 9 32 4.0 153 _ 0.0625 (Bacilluslaevolacticus) (Bacillusracemilacti-
17 10.16 4.0 1.55 — 0.10%8 cus)
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7 8.3¢ 4.1 3.04 — 0.025
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o) ®)
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3 0.691 5.4 0.55 0.18 —
4 1.12 4.8 1.77 0.16 — ( )
5 2.07 4.1 3.1 0.0015 0.001
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d (g P UZA/ml) (424 /ml)  (SZA /ml) 232
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L. g
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14 15.67 4.2 12.1 - 0.45 Bacillus laevolactious (Bacillus  coagu-
16 18.22 4.2 15.2 — 0.45

lans) B4l
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IR 9.15 10.90 15.17
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