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Control of Serous Acid in the Production of Shaoxing Yellow Rice Wine

YANG Bai- rong
( Shaoxing Dongfeng Distillery, Shaoxing, Zhejiang 312030, China)
Abstract: The serous acid in the production of yellow rice wine has direct effects on the quality of the wine and the technique of rice steeping is of vital
importance for the acidity of the serous acid. The concentration of serous acid should be contwolled between 0. 8~ 1 g/ 100 ml. The problens we must
consider in rice steeping are as follows: 1. Newly— grinding rice could not be steeped immediately; 2. The water should be dischaiged by half before
rice steeping; 3. The hose should be placed to the pit bottom to remove the impurity in rice; 4. Compressed air is used to loose the rice space; 5.
Rice steeping time should be adjusted according to the change of climate; 6. Rice steeping should be confimed by rice quality. (Tran. by YUE Yang)
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