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Production Techniques of Rapid- fermenting Yeast in
Mechanized Production of Yellow Rice Wine

MAO Qing-zhong, CHEN Bao-liang and YU Guan-song et al.
(Dongfeng Shaoxing Yellow Rice Wine Co. Ltd., Shaoxing, Zhejiang 312030, China)

Abstract: Rapid-fermenting yeast is a good ferment for big pot fermentation in mechanized production of yellow rice wine.
The quality of rapid-fermenting yeast would directly influence yellow rice wine fermentation and wine quality. According-
ly, the following process should be highly valued in practice: quality yeast strain selected, expanding culture of yeast oper-
ated step by step, strict management of important techniques such as rice steeping, charging, and harrowing fermentation
etc., and some beneficial lactic acid bacteria cultured selectively in wheat starter and long-cultivated land be partly used as
ferment, liquefying agent or saccharifying agent.
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