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Present Status of the Production of Millet Yellow Wine & Research
Progress in Its Functional Components

SHANG Xiao-li, HUI Ming and TIAN Qing
(College of Biological Engineering, He'nan University of Technology, Zhengzhou, He'nan 450001, China )

Abstract: Millet yellow wine is Chinese national specialty and traditional food, produced with millet as main raw materials by fermentation with

yeast and wheat starter or rice starter. Recent research indicates that millet yellow wine contains rich biological active peptides, oligosaccharides,

phenolic compounds, GABA and other functional compounds , which are of high nutritional values. At present, the development of yellow wine

industry in China is a bit slow and its industrialization and modernization level is not high. In this paper, the present status of the production of

millet yellow wine and the research progress in its functional components were summed up, and some suggestions of the development of millet

yellow wine were put forward.
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