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The Production Method of Rice Wine with Enzyme

WANG Jian— guo
(Zhejiang Jiaxing General Brewery, Jiaxing, Zhejiang 314000, China)

Abstract: We had created a new method of multiple— enzyme application instead of traditional method of rice mixing with koji and saccharification by
rice koji in the poduction of rice wine. And the techniques of the new method are as follows: Quality nonglutinous rice as raw materials; Proportioned
application of multiple enzyme during mechanical feeding in yellow rice wine production; Addition of small quantity of liqueur flavouring agents in late
fermentation stage for saccharifying fermentation and esterification. The product wine through compression, darification and filtration has the following
specific characteristics except the characteristics of rice wine: wine body clear and transparent; yellowish in colour; harmonization; pure and mild in
taste and unique aftertaste of rice wine. ( Tran. by YUE Yang)
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