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Research on the Fermentation of Semi—sweet Hakka Rice
Wine in Stainless Steel Tank

KOU Qiaohua, ZENG Jun, HUANG Mingyang, LAI Bikun and GUO Qingdong
(Guangdong Changle Liquor Co.Ltd., Meizhou, Guangdong 514469, China)

Abstract:The fermentation of semi-sweet Hakka rice wine in stainless steel tank was investigated, and the effects of saccharifying technology on
the acidity and the taste of product wine were analyzed.The results showed that during the fermentation, the content of total sugar and total acids
increased fastly at the beginning and increased slowly afterwards, and high peak temperature and longer chief fermentation would result in com-
plete saccharification and produce more organic acids at the same time.
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