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Non-biological Turbidity of Yellow Rice Wine & Its Prevention

LIU Kai and WANG Lin
(Lanling Chenxiang Wine Industry Co. Ltd., Changshan, Shandong 277731, China)

Abstract: Yellow rice wine, as national treasure in China, had the characteristics such as mellow wine aroma, special wine taste and

abundant nutrition. The non-biological turbidity of yellow rice wine mainly included heat turbidity, cold turbidity and oxidizing turbidity

etc., which induced by temperature fluctuation and oxygen dissolution of instable substances such as protein, amylose, polyphenol, tan-

nin, iron and copper in yellow rice wine. The relative prevention measures were as follows: reduce protein content and polyphenol con-

tent in raw materials; application of brewing water of proper hardness and caramel colorant of high quality; rational application of wheat

yeast and starter; strengthen the management of wine storage, filtration equipments and product wine transportation; strict control of time

length and temperature in fermentation and wine burning; improve blending techniques; application of new treatment techniques of other

wine types such as beer;

prevention of oxidation of wine. Tran. by YUE Yang

Key words: yellow rice wine; non-biological turbidity; prevention measures

x10*  4.13x107°
26.31 % 26.49 % 2.07x10*

1.1

1.2

1.3
1

1.584 % 1.321 % 3.96

6.40x107

1.4

pH

2004-02-06
1970-

addition of clarifier to accelerate clarification speed and deepen clarification degree in yellow rice wine; and
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