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Correlations Between the Precipitate of Yellow Rice Wine
and Temperature Change

QI Chuan-lin and ZHU Jiang—qin
Dongfeng Shaoxing Wine Co. Ltd. Shaoxing Zhejiang 312030 China

Abstract: Yellow rice wine contained multiple amino acids amylum dextrin  caramel color and colloid particle.
Temperature change would make wine in unstable state such as color turbidity and precipitate caking. The precipi-
tate in wine induced by temperature change could be classified into* cold precipitate” and“ hot precipitate”. The
effects of temperature change on wine quality are as follows: higher temperature could accelerate wine deterioration
and longer duration of wine heating would seriously damage wine quality. The solutions include application of* laid
open” technique in summer and application of “ constant temperature wine storage” in winter. Tran. by YUE
Yang
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