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Microbe Changes and Functions during the Production of Traditional
Rice—sprinkling Mother Yeast of Yellow Rice Wine

MAO Qing—zhong
(Dongfeng Shaoxing Yellow Rice Wine Co. Ltd., Shaoxing, Zhejiang 312030, China)

Abstract: During the production of rice—sprinkling mother yeast, in cavity—building saccharification period, lactic acid cocci mainly
included Enterococci, Leuconostoc, Pedicoccus, Lactococcus, Oenococcus, and minute quantity of Lactobacillus; in resting stage, acid
content increased greatly and yeast propagated rapidly; in stirring stage, yeast produced alcohol rapidly and lactic acid cocei quantity
dropped quickly, however, Lactobacillus quantity increased greatly and achieved the peak value and pH value in fermented wine
decreased to the lowest value. In this period, drastic changes of yeast and lactic acid bacteria (lactic acid cocci and lactobacillus)
occurred, and the functions of Endomycopsis gradually faded. Lactic acid cocci and lactobacillus played important roles in the
production of rice—sprinkling mother yeast for they were the key bacteria ensuring normal production of rice-sprinkling mother yeast.
The key factors influencing the production of mother yeast included temperature, yeast, technical operation and water. The microbes in
mother yeast mainly came from yeast and production spot. And mother yeast functions covered the following aspects: inoculation, used
as mixed embryo, jar washing, used to produce rice—sprinkling wine and homemade wine, and used for the separation of microzyme
and lactobacillus etc. (Tran. by YUE Yang)
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