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Research on Changes of Trace Components in Fermentation of Yellow Rice Wine
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Abstract: The change rate of different trace component of the same matenial varied in the fermentation of yellow rice wine, samely, the change rate of
the same trace component of the common materials varied in daily yellow rice wine production and its characteristics are: 1. The change rate in millet,
indica rice and semi— gutinous rice, Zn the highest, then Mg, and Cu and Se the lowest. 2. The change rate in glutinous rice, Mg the highest , then
7n, then Cu, and Se the lowest. (Tran. by YUE Yang)
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