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Experiment of the Use of Plastic Film to Preserve the Heat
of Yellow Rice Wine during Secondary Fermentation

CAO Xin-jie, CHEN Qing-shui and CHEN De-rong
(Anhui Qingcaohu Wine Industry Co.Ltd., Xuancheng, Anhui 242000, China)

Abstract: The optimum environmental temperature for secondary fermentation of yellow ricewineisat 10 15 . How-
ever, the environmental temperature in winter is usually below 10 . In the experiment, plastic film was used to preserve
the heat of yellow rice wine during secondary fermentation. The results indicated that such method could increase fermen-
tation temperature, shorten fermentation time, and increase wine yield and improve wine quality. (Tran. by YUE Y ang)
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*3 B EREEIOCUTHRTEARESKARBEEABERREA MWL R LR (g/L)
. KRR R AR AT K
nH MK 62k T 3K 62K R TRFRNAC S (%)
5 (%vol) 13.9 13.2 13.6 14.6 14.1 14. 4 5.9
JEBESR SRR 4.1 4 4 5 4.9 5 25
10 X LB 16.6 17.1 16. 8 13.8 15.9 14.8 -11.9
"HAR 0.35 0.36 0.36 0.42 0.43 0.42 16.7
B (%vol) 15.2 15.1 15.2 16.6 16. 8 16.7 9.9
53 BRR 4.3 4.2 4.2 5.2 5.2 5.2 23.8
20 K SbE 12.3 13.1 12.7 9.1 10.2 9.6 -24.4
HAER 0. 46 0. 46 0. 46 0.57 0.56 0.56 21.7
W (%vol) 15.7 15.5 15.6 17.8 17.5 17.6 12.8
=3 B 4.5 4.5 4.5 5.5 5.6 5.6 24.4
30 K ot 10.1 9.5 9.8 4.5 4.9 4.7 -52
BAK 0.51 0.52 0.52 0. 65 0. 66 0. 66 26.9
B (%vol) 16.6 16.3 16. 4 17.9 17.7 17.8 8.5
JERESE B 4.7 4.6 4.6 5.5 5.7 5.6 21.7
40 X ot 8.2 7.3 7.8 4.4 4.7 4.6 -41
AR 0.56 0.56 0.56 0. 67 0.68 0. 68 21.4
T (%vol) 17 16.9 17
523 ) BR 4.9 4.7 4.8
50 K st 5.7 5.1 5.4
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AEREE Y 24.5 23.9 24.2 24.9 24.2 24.6 1.7
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F£4 BHEMBEEEIOCUEHAETHARESKREFARENZEASENEGRILBR (g/L)
5 AR fRif £ R IR AL %
H 32 394k P 324tk 39k FH T bR 4G 2 (%)
W B (%vol) 15.1 14.9 15 15.2 15.1 15.2 1.3
JEmESR fy.d 5 4.9 5 5 5 5 0
10 X o 12.3 13.1 12.7 12.1 12.9 12.5 -1.6
HAR 0.38 0.38 0.38 0.41 0.4 0.4 5.3
T AE (%vol) 16. 1 16 16 16.1 16 16 0
JEEEE J5. 5 5.3 5.3 5.3 5.4 5.3 5.4 1.9
20 K Sk 10.1 10.4 10.2 10.1 9.9 10 -2
HAE 0. 56 0.57 0. 56 0.57 0. 56 0.56 0
R (%vol) 17 17.1 17 17.1 17.1 17. 1 0.6
JERESE fot. i 5.5 5.7 5.6 6.5 6.7 6.6 17.9
30 K BB 4.9 4.6 4.8 4.8 4.7 4.8 0
HAR 0. 65 0. 66 0. 66 0. 66 0. 65 0. 66 0
I (%vol) 172 179 17.2 17.2 17.2 17.2 0
JEBESR Py, 5.6 5.7 5.6 6.9 7.1 7.3 30. 4
40 K ot 4.8 4.4 4.6 4.7 4.5 4.6 0
HAR 0. 66 0. 66 0. 66 0. 66 0. 66 0. 66 0
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qEARE
B (%vol) 16.7 16.8 16. 8 16.7 16. 8 16.8 0
e R 5.6 5.7 5.6 6.1 6.3 6.2 10.7
%""“ B 20. 9 20.5 20.7 20. 8 20.7 20. 8 0.5
" HAR 0. 66 0. 66 0. 66 0. 66 0. 66 0. 66 0
B E 23.6 24 23.8 23.6 24 23. 8 0
HE A (%) 224 219 222 223 220 222 0
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