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Fermenting Properties of Shaoxing Yellow Rice Wine Mash
MAO Qing—zhong
Dongfeng Shaoxing Yellow Rice Wine Co. Ltd. Shaoxing Zhejiang 312030 China
Abstrac: The fermenting properties of Shaoxing yellow rice wine mash were introduced in this paper. Such fermenting
process a mixed fermentation for producing alcohol by multiple high-density yeasts and producing lactic acid by multiple
high-density lactobacillus  is unique and rare in the world and considered as typical Chinese characteristics. ~ Tran. by
YUE Yang
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