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Characteristics of Several Kinds of Yeast Wine

MAO Qing-zhong, XUAN Xian-yao and WU Bing-yuan
(Dongfeng Shaoxing Yellow Rice Wine Co. Ltd., Shaoxing, Zhejiang 312030, China)

Abstract: Weat starter (or red starter) and rice starter (yeast for brewing rice wine) (or Xiaoqu) were used as sacchariferous
agents and yeast wine (sometimes rice starter) and dry yeast used as fermenting agents in the production of yellow rice
wine. The raw materials, the production, the product performance and the practical use of several kinds of yeast wine in-
cluding rice-sprinkling yeast, fast-fermenting yeast, saccharifying yeast and dry yeast etc. were summed up and compared
in this paper. Besides, the development trend of yeast wine was also discussed. (Tran. by YUE Yang)
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