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Development of Persimmon & Glutinous Rice Yellow Rice Wine

LIU Li
Huishui Distillery Huishui  Guizhou 550600 China

Abstract  Persimmon and glutinous rice were used as raw materials and Angel wine yeast and Q303 were used as starter to produce
persimmon & glutinous rice yellow rice wine. The addition quantity of Angel yeast was 0.3 % the temperature in prior period fermen-
tation was at 28~32 °C  after 5~6 d fermentation the upper clear liquid was treated by glutinous rice fermentation liquid and 50 % al-
cohol rice wine to adjust its alcohol content and sugar content  then 3.5 %o agar was added for steaming and boiling  as a result
primary wine was produced. Afterwards 0.4 % yeast was added in fermented grains for secondary fermentation after distillation 45 %
~50% alcohol content persimmon liquor was produced. In the end  primary wine and persimmon liquor were blended for mature and
persimmon & glutinous rice yellow rice wine was produced after a period of storage. Tran. by YUE Yang
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