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Yellow Rice Wine Pressing Culture & Its Development

FU Jin-quan
Jiaochi Road Alley 15 No.3 Unit 1-401 Quzhou Zhejiang 324000 China

Abstract Yellow rice wine has a history of more than 5 000 years and the history of wine pressing is over 3 000 years. In
Han Dynasty people filled fermented wine in thin silk bag or ko-hemp cloth bag for wine pressing. Such method had been
used up to the present. In 1960's plate gas blanket press filter was invented and widely popularised in wine-making plants
which greatly improved productivity and wine output and wine quality. The application of membrane separation in su-
per-filtration and refining filtration was the development trend of filtration technique in yellow rice wine industry. Besides
yellow rice wine lees contained abundant nutrient substances which should be full used. Tran. by YUE Yang
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