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Application of Distiller’s Grains of Yellow Rice Wine
to Produce “Aromatic Grains Halid”

YANG Guo—jun
Zhejiang Dongfeng Shaoxing Yellow Rice Wine Co. Ltd. Shaoxing Zhejiang 312030 China
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Abstract  The grinded natural vegetal composite perfume materials and pungent materials 2~4 kg were added into every 100 kg dis-

tiller's grains of yellow rice wine for full mixing after 3~6 months airproof storage in jars the mixed materials developed into aromat-

ic grains. Then 10~15 kg aromatic grains

ment in wine jars

0.5 kg prickly ash and 0.2 kg fennel added into 100 kg water. After 48~96 h stable place-
the upper clear liquid abstracted and the pressed liquid filtrated. Then with the addition of edible salt and yellow

rice wine etc., the aromatic grains halid finally produced. Aromatic grains halid was used in flavor seasoning and had the advantages of

convenient application and fresh taste etc. Tran. by YUE Yang
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Some Words for Liquor Taster
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