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Study on Brewing Chinese Rice Wine with the New Process of Rapid Rice Sleeping

DONG Lu-ping, ZHANG Hui, WAN Quan-lin, HE Nai-yan, FAN Xue-ping
(Shanghai Shikumen Wine Co.,Ltd Shanghai 201501, China)

Abstract: In order to overcome some disadvantages of traditional Chinese rice wine fermentation process with a lot of seriflux generation, a new
brewing process was put forword. Instead of traditional rice steeping process, Chinese rice wine was brewed with rapid rice steeping process. Dur-
ing the fermentation process, acidity and alcohol were monitored. The physics and chemistry target and volatile flavoring substances of the wine
brewed with both new and were tested. The results showed that the best time of water absorption of rice was 60 minutes, rate of producing acid
was faster with rapid rice steeping process than traditional one, but rate of producing alcohol was similar. The target of the wine brewed with rapid
rice steeping process, such as acidity, aminophenol nitrogen and pH, increased significantly as compared with traditional rice steeping, but B—
phenylethanol content decreased. The wine volatile flavoring substances content of aldehyde, ketone, esters and acids promoted, but alcohols con-
tent decreased. These studies provided the experimental base for the development direction of Chinese rice wine production to energy-saving, en-
vironmental protection, circular economy.
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