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A New Method to Study the Effects of Wheat Starter
on the Flavor of Yellow Rice Wine

RAN Yu-zhou,ZHANG Yu,CHI Guo-hong,MAO Yan-gen,YUAN Jun-chuan and YU Jian-shen
(Technical Center of Shanghai Jinfeng Wine Industry Co. Ltd. ,Shanghai 201501, China)

Abstract: Zymin was used instead of wheat starter for yellow rice wine fermentation experiments. The volatile flavoring compositions and free
amino acids in the wine were detected and the results were compared with the wine by traditional fermentation. It was found that there was some
difference in ethanols content, esters content, aldehydes content, and amino acids content between the wine with or without wheat starter addition.
The experimental results also showed that the addition of wheat starter had evident impact on esters content and amino acids content and rare im-
pact on aldehydes content and ethanol content. The experiments had provided a new method to study the effects of wheat starter on the flavor of
yellow rice wine.

Key words: yellow rice wine ; wheat starter; flavor; method

o 1
o ) s 11
[I]O, , ’ ’
’ ’ : NaCl, AR. ,
’ © GC .
N :AccQ-Flour [ AccQ-
’ N N Flour AQC (2A) . (2B)] (Wa-
’ ’ ters ),AccQ-Tag A (Waters ), 17
’ (Waters ) ( Sigma—Alrich
s v (s v (Sig-
’ ’ ma )o
B3l 4 Lo
’ agilent6890N ; DB-WAX
’ ’ 30 mx0.32 mmx0.25 pwm; HP-7694E ;
’ ° Waters 2695 , Waters 2996

:2009-04-17



9 2009 8 182 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2009 No.8(Tol.182)
, Waters AccQ- Tag (3.9 mmx150 mm, 2.2
4 pm), (3.9 mmx20 mm,4 pm);
(50L), R
13 2.2.1 ( 4
R4 EEESEGEEEYRSEILE (mg/L)
KPR W RS0E | BERMR O BRE E80E
' g 6.89  10.46 | iF J B 1.09  0.64
13.1 ] B 0.25  0.16 | Sk 238 200
, 1. 1E A 40.9  52.3 LW 122 109
g
£ EHNBRERARRRES eIl 221 174
Jk
T - - - 4 , ,
W wmw Wk A
AH 20000 2500ml 17000 mL 45 L. B-
1.3.2 s
b 20 o
F2 EBEpIZABAEEA
T H - L - ’ ’
KR iBE K Al
4E 20000 g 2500 mL 17000 mL 1500 g ° ’
1.3.3 222 (5
1.3.3.1 #£5 EEESEGEBRENMRSELRE (mg/L)
TiH LB ZERE R BB AYR
. Mk 24.1 1.55  0.021 0 0
° A 10.9 0. 92 0.011 0.74 0
1.3.3.2
AccQ-Tag 5 ) )
[ﬁlo 5
1.3.33 > o
GB/T13662-2008, s
2 o
16 d, 30C , ’
2.1 ( 3) , o
%3 EEESEGCEELEUEX 223 ( 6)
g MRE O BREL MR B SOERGSR %6 WESEEIREAMRS RIS (mg/L)
_ (vol)  (g/L)  (g/L)  (g/L) (g/L) gy TR R ZR ORI TR
Mgk 193 302 225 534 0.28 L W SRR PR MR LW 20
(iERES 18.3 3.62 580 5. 06 0.75 fgy:  0.21 27.1 0.11 0.57 0.083 13.6 4.07
535 0.68 52.3  0.05 0.31 0.017 39.5 0
3 ’ ’
6




93

2.3
[7]; ;
81, [9]
’
(e} 70
xR BWERES5EGEIEEREVYREENE (mg/L)
WA ERE S| WWHER OB gk
REAM 51.6 375 e 72.5  66.9
24 5 R 109 260 Fi% 2 1R 151 315
BREME 162 464 AR 90.8 287
HA W% 42.1 267 HE B 81.3 134
HAR 183 549 BRI 144 394
R 394 798 SR 77.6 207
NG 54.8 188 AR 174 444
W 218 660 HHNE MR 111 283
fili 1R 193 510 MR R 31.5 98.2
Y -® AT 1.74 2.55 | FHMREE 2344 6555
7 , ,
2.797

3

3.1

Al

5

2009 5
22.7 % o
2008
19.6 % o
28 %.14.2 %

29.4 %
124.73

o

- 2008

o

%(Lsz&&&M&M&&&&&&&&&&M&%%&\

3.2 , ,

3.3 )

34 ,

[1] . [M]. ,1996.
[2] B [J]
, 2007, (8):55-57.
[3] . [J]
,2008, (2):78-85.
[4] , [J]
,2008,(8) : 140-143.
[5] , , .
(1. ,2007,(12) :60-61.
[6] . , , .
. ,2009,(2) :37-40.
[7] .. NN [7. ,2001,
(3):48-50.
[8] ;o M]. : ,1987.
[9] . Y- [J]. ,

2005,(3):49-50.

I&ZMMMMMMMMMM&eMS&SZ&ZMMM&ZMMMMMM&MMMM%MMMMMMMMMMM&MMMM\Z

57.4 30.7 %
111.76
589.64 65.29
15.8 % ° 2007

&
&
&
&
&
&
&
&
&
&
&
&
&
&
&
&
&
&
&
&
&
%



