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Study on the Technology of Purple Sweet Potato Sake

HAO Pingping', HUANG Yulian', ZHANG Kaizheng'? , ZHANG Wenxue',
SONG Baozhu?, ZHENG Tianli* and ZOU Guangyou®

(1.College of Light Industry & Textile & Food Engineering, Sichuan University, Chengdu, Sichuan 610065; 2. College of Biotechnology

Engineering, Sichuan University of Science and Engineering, Zigong,Sichuan 643000; 3. Sichuan Guangyou
Sweet Potato and Food Products Co.Ltd., Mianyang, Sichuan 643000, China)

Abstract: The production process of purple sweet potato sake was studied. Purple sweet potato and rice were used as raw materials, Japanese As-

pergillus Sake used as saccharifying strains, three-level liquid culture method adopted for wine yeast culture, and batch feeding applied for saccha-
rifying fermentation. The physiochemical indexes of the produced purple sweet potato sake were as follows: alcoholicity 14 %vol, acidity 3.14
g/L, total esters content 0.96 g/L, solids content 22.28 g/L, and reducing sugar content 4.72 g/L. (Tran. by YUE Yang)
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