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The Formation & the Development of Yellow Rice Wine Flavor

WANG Jian-guo
(Jiaxing Yellow Rice Wine Co.Ltd., Jiaxing, Zhejiang 314003, China)

Abstract: Yellow rice wine is Chinese proprietary wine product. The seven main decisive factors of yellow rice wine flavor cover ecological
environment, raw materials and auxilliary materials, saccharifying fermenting agents, caramel color, wine-making techniques, wine-making
equipments and wine-drinking culture. The formation process of yellow rice wine flavor in China (produced by grains) could be divided into four
stages: beginning stage, forming stage, fixing stage and development stage. (Tran.by YUE Yang)

Key words: yellow rice wine; flavor; formation; development

N N N ’ o
’ ’ N N ’ ( N N )’
’ ’ ’ [} ( ’ )O
’ ’ ’ ’ o
[2]
’ N ) N N N o
’ N A ’ ’ o ’
o o
4 1.2
[,
. ’ N ’
3
N N ’ ’ []o ’ 2 N
N N A ’ ’ 13 o
’ ’ o
N ’ [¢] 4 ’ 13
’ o N )
1 o N ’
’
1.1
N ’
’ ’
o
N N N N
N ’
o
o
’ ( )
N N N N

:2008-09-08



52 2009 2 ( 176 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2009 No.2(Tol.176)

1.3.1 e o

1.3.2 g 1.5 (s

1.3.3 =7 , o

o N N N o

’ ’ ’

o ’ ’

N Ay N ’
o ’ o N N N
o ’ ’ Ay N N ’
’ o ’ ’ N N
’ ’ )
’ ’ ’ o

b ;@ [9] b

1.3.4 , ;©

1.3.5 1.7.1

14 s ;



)

€

b
Fe .Cr.Cn.pd
AY
(e} Y
9’ o
b
b
[12]
b
b
, H
b o
”
b

€

)

)[1]

2.2

23

24.1

(

N

D1957~1958

’

)

)

’

)

)

€

53

)



54 2009 2 ( 176 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2009 No.2(Tol.176)

’ N Ay

s o , 12 25 . 5 .
, , , 13 6 . 5 o ,
: . . 220 ,
, . 60~70
@21953~1985 o 20~30
3
2 13 ’
@ [13]O ’ )
20 60 \ ’ ’ c o
, 21 s , ’ ’
6 . ) o
@ .
R . AS3- (1] . M]. ,
4309 . 2001.
. Q303 , (2] . 1. ,
2006, (4) :60-63.
® . . 20 " %0 3] . 1.
,2008,(10):16-19.
QB525-81, 1992 GB (4] . o ,
/T13662 - 2000 GB 2004,(10):29-31.
/T13662-2000 o ( [5] ) 7.
YGB17946-2000 ,2004 12004, (4):16-19.
s QB/T2746- [6] . [M]. : ,1998.
2005 ( ) , . [7] . 1. ,
i 2008, (1):39-41.
249 [8] . []. ,2006,
20 20 , (11):62-64.
3 [9] . M]. , 1998.
’ * : ' [10] . []. ,2005,
° (4):21-24.
) [11] . 1. , 2007,
o (10):48-52.
NN NN [12] , . B ,2008,(3):
6-13.

[13] . M]. , 2005.



