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Technical Study on Yellow Rice Wine by Uncooked Materials Fermentation

HUANG Xiao-kang and ZHENG Huan-qging
(Xianxia Wine Industry Co.Ltd., Jiangshan, Zhejiang 324100, China)

Abstract: Rice was put into water directly and then hydrolyzed amylase, wheat starter, and dry yeast were added for fermentation to produce yel-
low rice wine. The factors influencing uncooked materials fermentation including the ratio of materials to water, initial pH value, and the use lev-
el of zymin and dry yeast etc. were studied. The results showed that the best technical conditions were as follows: natural pH value, the ratio of
materials to water as 1 2.4, the use level of hydrolyzed maylase was 2.5 %o, and the addition level of dry yeast was 2.0 %o.. Compared with tradi-
tional yellow rice wine production techniques, uncooked materials fermentation to produce yellow rice wine could simplify production proce-
dures, decrease energy consumption, and greatly reduce the drainage of polluted water. Besides, sugar-free solids indexes and amino acid nitro-

gen indexes in the produced wine got improved greatly. And the produced wine had clean taste and the aroma was pure and elegant after the ag-
ing. (Tran. by YUE Yang)
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