]2 2012 6 ( 216 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2012 No.6(Tol.216)

( , 310023)

o- 16"
30C 2h

:TS262.4;TS261.4 :B :1001-9286(2012)06-0082-04

Application and Optimization of the Production of
Yellow Rice Wine by Starch Liquefication

KONG Lingchun,YE Hongjing and CEN Qilin
(West Lake Winery, Hangzhou, Zhejiang 310023,China)

Abstract: Using rice and wheat as main raw materials, yellow rice wine was produced by starch liquefication (high temperature a—amylase was
liquefied and Aspergillus flavus (Sul6#) used as the main saccharolytic bacteria). Traditional “feeding” technology was the mainstay of the new
technology, mainly including rapid-fermenting yeast, former-stage fermentation (the first feeding and the second feeding) and latter-stage fermen-
tation. In former-stage fermentation, temperature controlled at 30 C and aeration pipes supplied every 2 hours, right amount of saccharifying en-
zyme added if the fermenting status after the second feeding was not so good which could accelerate fermenting rate, 4d after the fermentation, the
fermented liquid conveyed to the latter-stage fermentor by pipes. The final results suggested that starch liquefication could achieve satisfactory ef-
fects in practice.
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1 1:2.9 0.2 3 20 - 32 6.9  0.295 7.8 6.55 1.07 4.67
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