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Identification of the Producing Areas of Yellow Rice Wine
by Use of Flavoring Compositions

HU Jian, CHI Guo-hong, WU Miao-ye and WANG Xue-hua
(Technical Center of Shanghai Jinfeng Wine Co. Ltd., Shanghai 201501, China)

Abstract: The technique of static headspace was used to analyze the flavoring compositions of yellow rice wine so that yellow rice wine made in
different producing areas could be identified on the basis of the difference in alcohol compounds. It was found that n-propanol concentration in
yellow rice wine (made by Jinfeng Co.Ltd.) was 23 % lower than that in other yellow rice wine products, however, the average contents of isobu-
tanol and isoamyl alcohol in yellow rice wine (made by Jinfeng Co.Ltd.) were 66 % and 23 % higher respectively. Accordingly, such method
could be used to distinguish yellow rice wine made by Jinfeng Co.Ltd. from other yellow rice wine products (made by other wineries).
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