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Rancidity of Traditional Fermenting Mash of Yellow
Rice Wine & Its Prevention Measures

MAO Qing-zhong, LU Rui-gang and CHEN Bao-liang et al.
(Shaoxing Yellow Rice Wine Co.Ltd., Shaoxing, Zhejiang 312030, China)

Abstract: The factors that caused the rancidity of fermenting mash of yellow rice wine mainly covered the followings: bad
quality of rice-sprinkling wine yeast, bad quality of wheat starter, rice-steeping syrup water acidity, bad rice quality, bad
rice-steaming quality, inadequate charge ratio, inappropriate temperature control during preliminary fermentation, bad sani-
tary conditions, rapid temperature rise during late-stage fermentation, unclean raw materials etc. The relative prevention
measures included the following aspects: maintain good sanitary conditions, improve starter quality and the quality of
rice-sprinkling wine yeast, proper control of rice-steeping techniques, use of quality raw materials, improve rice-steaming
quality, strict control on charge ratio and fermentation temperature, and harmonize the fermentation balance. ( Tran. by
YUE Yang)
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