2005 10 136 - LIQUOR-MAKING SCIENCE & TECHNOLOGY 2005 No.10(Tol.136) 107

AADY

1 2

1. 318020 2. 318020
60 % 20 %
145 % v/v 30 %
70 %0~100 %
AADY
TS262.4 TS261.4 B 1001-9286 2005 10-0107-03

Application of AADY in the Production of Yellow
Rice Wine by No Cooking or Steaming

CHEN Pei-rent and YE Chun-yong?
1.Huangyan Food Sci. & Tech. Association Taizhou Zhejiang 318020 2.Citrus
Research Institute of Zhejiang Province Taizhou Zhejiang 318020 China

Abstract Yellow rice wine production by no cooking or steaming materials could not only save 60 % carbon consumption
and 20 % manpower  water and electricity consumption but also increase the use rate of amylum and protein in raw mate-
rials. Compared with yellow rice wine produced by cooked materials  the yield of 14.5 % v/v  dry yellow rice wine in-
creased by above 30 % and nitrogen content increased by 70 %~100 %. The product wine had favorable color flavor and
taste with typical yellow rice wine characteristics and was of high nutritional value. Tran. by YUE Yang
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