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Protein Precipitate in Yellow Rice Wine

LIN Feng* BAI Shao-yong* and ZOU Hui-jun? et al.
1.Chemistry Department of Zhejiang University Hangzhou Zhejiang 310023 2. Shaoxing Yellow Rice
Wine Group Co. Shaoxing Zhejiang 312000 China

Abstract Macromolecular proteins coupled with tannin polymer were the main factor to induce precipitate and turbidity
in yellow rice wine. The contents of proteins were 0.8% in yellow rice wine and 50.20% in ending wine. The mechanism of
protein precipitate was mainly described to the denature agglomeration of proteins which then developed macromolecular
proteins with their molecular higher above 10 000 proteins with molecular weight between 10 000~5 000 easily pro-
duced precipitates . Besides the polyphenol such as tannin metal ions such as Fe and ethanol would also induce protein
precipitate in yellow rice wine. Tran. by YUE Yang
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