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Introduction to and Analysis of New National Standard of Yellow Rice Wine
LI Bo- bing
(Product Quality Supervision House, Shaoxing, Zhejiang 312000, China)
Abstract: The difference of the new national standard of yellow rice wine GB/ T13662— 2000 and the standard of 1992 edition were contrasted, and
the chamteristics of the new one were analyzed and discussed in this paper. (Tran. by YUE Yang)
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