2009 6 ( 180 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2009 No.6(Tol.180) 8’5

( , 336000)
N . 4 o 1:2
25 min 3% 5d.
:TS262.4;TS261.4 :B :1001-9286(2009)06-0085-03

Research on the Fermentation Techniques of Radix Puerariae Rice Wine

LI Qiu-hong
(College of Chemistry and Bioengineering, Yichun College, Yichun, Jiangxi 336000, China)

Abstract: Radix puerariae rice wine is produced by Radix puerariae and white glutinous rice as main raw materials. Four factors influencing the
fermentation of the wine including the proportioning of Radix puerariae and white glutinous rice, cooking & steaming time, the use level of Xiao-
qu powder, and the fermentation time were investigated by using wine yield, flavonoid content and wine sensory characteristics as the indexes.
Besides, the optimum fermentation conditions were determined as follows: the ratio of Radix puerariae and white glutinous rice was 1:2, cooking
& steaming time was 25 min, the use level of Xiaoqu powder was 3 %, and 5 d fermentation time.
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