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Sources of Color Components, Aroma Components and Taste Components in Yellow Rice Wine

LI Jia— shou
(Shaoxing Yellow Wine Group. Co. Ltd, Shaoxing, Zhejiang 312000, China)

Abstract: Yellow rice wine has charactenistics of soft and full- bodied taste and abundant nutrition. The sources of color components, aroma com
ponents and taste components in yellow rice wine are as the following: 1. The color formed by chemical actions varies according to the raw materials,
koji species, caramel additive level in malt koji and the aging length. 2 The amma components come from the raw materials and malt and the aroma
is formed during pmduction and storage. 3. The taste conponents comes from incarnp]ete fermented residual sugar and dexirine, glyceljn by fat
splitting, amino acid by protein, acid and delicate flavour materials. ( Tran by YUE Yang)
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