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Investigation on the Production Techniques & the Stability
of Yellow Rice Wine Produced by Black Rice

CHEN Shi-ping', ZOU Suo-zhu? and WU Hui-fang' et al.
(1.Guizhou University, Guiyang 550025; 2. Guizhou Light Industry Scientific Research Institute, Guiyang, Guizhou 550002, China)

Abstract : Black rice was used as raw materials to produce yellow rice wine. 20 %~30 %(v/v) ethanol or rice wine was the

best extraction solvent for black rice colority extraction and the extraction operated twice. Black rice colority solution and

the processed wine had stable color under acid conditions. Accordingly, adequate use of color fixatives such as sugar

cane, citric acid and ascorbic acid etc. could evidently improve the stability of product color. Only 15 %~20 % black rice

was required during the production and other part could be placed by white glutinous rice. (Tran. by YUE Yang)
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