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Comparison of Dongxiang Glutinous Rice Wine with Korean Rice Wine

LU Bu-shi,LI Xin-she and ZENG Jian-de
(Department of Biology and Chemistry Engineering of Shaoyang College, Shaoyang ,Hu'nan 422000, China)

Abstract: The starter-making techniques, production techniques and product wine quality indexes of Dongxiang glutinous
rice wine and of Korean rice wine were compared. The results showed that although both of them were produced by rice
sprinkling method, the difference in starter-making and fermentation period finally led to different wine styles.
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