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Comparison between Un—cooking & Steaming Techniques with Traditional
Techniques in Yellow Rice Wine Production

QIAN Ying, JIANG Xi-rui, LI Yan-ping and DUAN Gang
(Genencor Bioengineering Co.Ltd., Wuxi, Jiangsu 214028, China)

Abstract: The un-cooking & steaming technique in yellow rice wine production was introduced in this paper. The produced wine was compared
with the wine produced by traditional techniques. The results suggested that the alcoholicity, amino acid content and fusel content of yellow rice
wine by un-cooking & steaming techniques were superior than those of yellow rice wine by traditional techniques. Besides, the application of the
new techniques could save energy and reduce waste drainage.
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