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Investigation on Secondary Fermentation of Traditional Yellow
Rice Wine in Big Pot Storage

LU Chang-hua and SHOU Quan-hong
(Kuaijishan Shaoxing Yellow Rice Wine Co.Ltd.,Shaoxing, Zhejiang 312030, China)

Abstract: Fermenting mash produced from Dec. to Feb. the next year was stored in big pot and in pottery jar respectively
for secondary fermentation comparison. Then the indexes including fermenting mash temperature, alcoholicity, acidity,
sugar content, and physiochemical indexes of clean wine were measured. The results indicated that big pot storage under
cold conditions was helpful for secondary fermentation, which provided beneficial reference for further improvement of
traditional yellow rice wine production techniques. (Tran. by YUE Yang)

Key words: traditional yellow rice wine; storage; big pot; pottery jar; secondary fermentation
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x5 EMTERSHAZEPINAIEGR (2 %) 3

FEERE  ANEEEL HE A b B 7= 31

H& BEFAE FEIE (60%Vol) ‘ ' '
(e/B0) WREE WINE /Ky BFE R B Koy (ke/TRD) :

0 2.839.42 61.8 3.18 7.34 1.47 62.2 23.2 ,

100 2.78 9.32 62.3 2.79 7.29 0.68 62.4 30.3

120 2.76 9.35 62.8 2.82 7.30 0.45 63.0 45.1 ' '
140 2.87 9.29 63.3 2.84 7.36 0.53 61.8 40.2 , '

160 2.83 9.40 62.7 2.86 7.45 0.62 64.1 36.2 ,

180 2.81 9.30 62.9 2.87 7.29 0.71 63.7 30.5 3. ,

200 2.859.43 63.5 2.91 7.38 0.93 63.4 27.5

JE: WIEE 10~20 C. :

Fz6 EMTESEEEDPMNAZIRER (=) (%) ; ,
TR AZEEL HH AR AL B 7 , , ,
H& Bds T3 E T¥ME (60%Vol)
(e/¥h) BRJE MIE /Ko BRIE SRiE sebE ke (ke/BR) ‘ ’

0 2.86 9.31 62.8 3.24 7.17 1.27 63.20 20.2 , :
100 2.85 9.36 62.5 3.11 7.26 0.65 62.7 28.5

120 2.92 9.29 63.0 2.96 7.27 0.51 64.0 30.4 33 ,
140 2.84 9.32 63.7 2.88 7.25 0.38 63.5 35.2

160 2.87 9.41 62.5 2.93 7.38 0.48 62.8 31.2 '

180 2.93 9.27 63.6 2.95 7.31 0.59 62.7 29.5

200 2.82 9.42 63.8 3.08 7.26 0.76 63.7 25.3
E: MR 20~30 C.

[1] AADY
35.2 kg/ 1. ,1992, (5): 57- 58.
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1 FRAMERSOEBRE R

‘ WH PN % 12 2 , ,
W (%Vol) 19.2 17.1
1% 1 (g/L) 6. 69 5.54 ' ' ) ,
BEPE (g/1) 15. 1 23.1 : ,
AR (g/L) 0.774 0. 663
Y (g/1) 39. 4 43.3 ’
g (/L) 0.276 0.263 ' '
pH 4.22 4. 23 ,
R ECURAR, BRI, BRI, RO, BER, fF ,
- To 5k R, Tk
[2
, [1] : : [41.
,1997, (1) : 60.
3

2] . M. ,1987.



