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Study on Bottle- filling & Sterilization of Sweet Rice Wine

LU Hai-bo!, LUO Li-ping? and HU Chang-chun®
(1.College of Food, Central South University of Forestry & Technology, Changsha, Hu'nan 410004;
2.Yichun University, Yichun, Jiangxi 336000, China )

Abstract: The production techniques of sweet rice wine including the control of bottle-filling temperature and microwave
sterilization etc. were studied. The results suggested that the optimum bottle-filling temperature was between 45 50  for
sweet rice wine of 150 mL plastic cup-filling, and 50 s microwave sterilization (rated input power < 3 kVA) could achieve
ideal sterilization effects. There were no adverse effects on the taste, the color, and the flavor of product sweet rice wine.
The wine could be stored for 3 monthsat5  and for 1 month at ambient temperature.
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