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Research on the Change of Color and Flavoring Components
of Dry Yellow Rice Wine during the Storage
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Abstract: The color and main flavoring components of newly-produced yellow rice wine were compared with that of yellow rice wine after 1-5
year storage by colorimetry and gas chromatography. The results showed that amino and carbonyl group reacted slowly during the storage, and
wine color deepened gradually, with the extension of storage period, main flavoring components in yellow rice wine transformed mutually (ester
content increased and alcohol content decreased) and reached a balance eventually to form yellow rice wine with mellow aroma and soft taste.
Through the research on the change rules of color and flavoring components of yellow rice wine and the exploration of the reasons for such
change, a main aging factor micro oxygen content, was introduced, meanwhile, some scientific advices on yellow rice wine storage were also put
forward.
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