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Research on the Antioxidation of Yellow Rice Wine
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Abstract: The antioxidation of yellow rice wine of three-year and five-year storage was measured. The measured antioxidation indexes included

total antioxidation resistance, reducing capacity, free DPPH radical scavenging and superoxide anion radical scavenging capability. These antioxi-

dation indexes were compared with butylated hydroxyanisole (BHA) and butylated hydroxytoluene (BHT). The total phenols content was mea-

sured by Forint phenol law. The results indicated that yellow rice wine has strong antioxidation resistance, reducing capacity, free DPPH radical

scavenging and superoxide anion radical scavenging capability. Phenols content in yellow rice wine was 249 pg/mL, which endowed yellow rice

wine with strong antioxidation.
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