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Application of High Temperature Resistant Active Dry Yeast in
Distiller’s Grains of Shaoxing Yellow Rice Wine

SUN Guo-chang
Shaoxing Dongfeng Winery Shaoxing Zhejiang 312030 China

Abstract Yeast wine domesticated by high temperature resistant active dry yeast was used instead of self-cultured yeast
wine in secondary fermentation of distiller's grains of yellow rice wine. Such method could simplify production proce-
dures shorten fermentation cycle by 16 h and increase liquor output rate by 3.67 % which had increased 1.91 million
RMB economic benefits for the company every year. Tran. by YUE Yang
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