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Study on the Relations of Sterilization Conditions and Wine
Flavor of Yellow Rice Wine in Bottles

WEI Dong—qing and YANG Guo—jun
Shaoxing Dongfeng Wine Plant Shaoxing Zhejiang 312030 China

Abstract  Systemic study and analysis of the effects of sterilization conditions of yellow rice wine in bottles such as sterilization tem-
perature and sterilization time etc. on wine quality and wine flavor were done. And the experiments indicated that wine quality and
wine flavor improved gradually with the extension of sterilization time when sterilization temperature was between 60~65 °C sterilization
time should be within 1 h when sterilization temperature was above 70 °C over 30 min sterilization would deteriorate wine flavor when
sterilization temperature was at 75 °C and when sterilization temperature was above 80 C  wine flavor tended to be worse with the ex-
tension of sterilization time. Tran. by YUE Yang
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