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Investigation on Production Characteristics of Yellow Rice Wine

MAO Qing—zhong
(Dongfeng Shaoxing Yellow Rice Wine Co. Ltd., Shaoxing, Zhejiang 312030, China)

Abstract:  Yellow rice wine is produced with grains as raw materials by combined action of multiple microbes in-
cluding mildew, yeast and bacteria etc. and its characteristics as follows: 1. multiplicity of raw materials and wine
types. Wine—producing raw materials varied according to region difference, and wine types include Xiaoqu wine,
wheat wine, red starter wine, millet wine, corn wine and highland barley wine etc.; 2. multiplicity of fermentation.
Fermentations include solid fermentation, solid-liquid combined fermentation, semi-solid fermentation and liquid
fermentation; 3. Open fermentation in wine production; 4. multiplicity of microbe groups;S.Unique breeding;6.Pre-
serving with multiple microbe;7.Mixed fermentation of bacteria and yeasts;8.Sealed storage in pottery jars.  (Tran.

by YUE Yang)
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