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Application of Yellow Rice Wine Dry Yeast to Increase the Yield of Arak

SHOU Quan-hong
Dongfeng Shaoxing Yellow Rice Wine Co.Ltd. Shaoxing Zhejiang 312030 China

Abstract Arak production by solid fermentation method by yeast wine saccharifying enzyme and weat starter) and arak
production by liquid fermentation method were compared through small-scale tests and the results indicated that the quality
and the yield of arak by solid fermentation method was satisfactory and the relative technical conditions were summed up
as follows 0.075 % yellow rice wine dry yeast 0.2 % saccharifying enzyme 8 % weat starter 5 d fermentation at 30 C
and then 1.5 d fermentation at 25 °C. Besides yellow rice wine dry yeast was a good substitute of self-made yeast, which
could increase liquor yield by above 5 %. Tran. by YUE Yang
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1 BHAEBSTEARTSRREN LR
x5 WP gy T8 5 AR
(%) (gL) (49 (L)
SRS 8.0 0.725 0.62 0.665
Tk 8.4 0.718 0.63 0.468
1
5%
2.2 2
Fz2 AERBRETESRESNERRE R
[ W SR R AR
(%) %) (49 (49 @l
0.025 8.0 0.663 0.69 0.457
0.05 8.4 0.702 0.67 0.451
0.075 8.5 0.711 0.62 0.473
0.1 8.5 0.694 0.59 0.489
2

0.075 %
0.075 %
2.3 3
#x3 AERERUEBIESNTRREE
& W A MR ZHE
(%) (%) (g/L) (g/L) (g/L)
0.1 7.9 0.681 0.61 0.458
0.15 8.3 0.695 0.62 0.460
0.2 8.55 0.712 0.63 0.473
0.25 8.55 0.718 0.63 0.481
0.3 8.6 0.706 0.64 0.497
3
0.2 %
0.2 %
2.4 4
T4 TERBENEHERRE LR
= WA BEE BB W RUEMRE
(%) (%) (gL) (gL) (gL) 2l
0 8.3 0276 033 0513 1.3
4 8.4 0473  0.54  0.476 55
8 8.5 0.715 0.63  0.463 7.1
12 8.5 0.755 0.64  0.478 7.5
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(%) (g/L) (g’ (g/L)
A TT 8.4 0.718 0.63 0.468
Ak G 8.7 0.748 0.62 0.465
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