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Discussion on Organic Acids in Shaoxing Yellow Rice Wine

XU Yue-zheng, ZHOU Jian—di and DING Guan—hai
(Guyuelongshan Shaoxing Yellow Rice Wine Co. Ltd., Shaoxing, Zhejiang 132000, China)

Abstract: Organic acids, some from raw materials such as water, rice, yeast and acetic seriflux etc. and most from the metabolism of
microbes, are the important flavoring substances in Shaoxing yellow rice wine. Oxidation of alcohol by acetic acid bacteria finally
produces acetic acid, and majority of varieties of amino acids are produced by yeast autolysis and analysis of proteins by acid protease
and carboxypeptidase.  Organic acids have the functions mainly including aroma-producing, taste —producing, color—producing and
bacteria—inhibiting etc. Besides, organic acids could influence the catalysis effects of enzymes. Higher concentration of free H+ and
lower pH values in wine body would result in higher acidity. (Tran. by YUE Yang)
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