L ESP -2 R (0D AND FERMENTATION INDUSTRIES

HESARLBOTR’
FRH, EBR', ARF, 2 KR
HEREESREREEQE .08 F9,31207TD 20T KRR R 5 & BB 235 T M. 311300

® B RAGB/T5009.49 200 X BELARENOH F I F 3, MR UL ELAHN0AEBTFFRS
BHGTAN., ERFA.FHEANTFEARAE043~1 47T mg/g, FBEHPEAFNAFRECERAY W,
EETIRREALF AR (REARDPEAF A0 .2 BB K. FACTOHRAR,

x@gR F¥A.FER.E5%4

PRE-MIAFENUE.ZETK.EAT
HEMPEH . ZATHE RESELBTFES,F
B [l At B — M R TP I B A5 e, X ARG R
HFEAMEE, AR T A4 200 E A BUE M
MY R. XEFFRPRAZNG T RS A EF
BAR(ADD ) 0.2 mg/kg (R E) , A DRI H
B EEAEREENER., RALRUTES
BeatmTE GFHAEHEN. RARKPHE
FRERFE. CREARABNETTY. KBEUE
AREBLIBELSTEMBTRE, 200 7 ARE
BRI R BE 1] VA, 51K T AT MR o i B RE )
REE K. EXTRE, MR MBI RRE.

PEEEAEREE 20 ENET, HET,
M EE PR AER KA ILAE LR R
EWBEEW LRSS GEE WL EFEDT.
FABHRABE IR ACHEE KERE. BREU
KK TR R, —BREEEE N 14%~20%, 8
FREBEHE. dTRAMEBREMIALBER,
ERABIBRFPSARTEMENHTRE.

BEXEH RN T ERRES . TR
it LR BB AR E, KRk
WEX O HECRE . ZBNRE . AHMT &%, £
ECNERTRAECARARMREGR T, BRK
PRSP I T h Z B B L E MR
HFEEMNBREEMERE, A AHMT B &30
MG RA WD RAEERE.

1 M#5T &
L1 #

F—EE K. TRMMRBMEEHBIESR .
*EXABLERRARM SR/ M A (2005QK124)
YR B #1:2008—09—02. % [ H #§.2008— 10— 08

152 | 2008 Vol. 34 No. 12 (Total 252)

2,4- " THEEB () ; 2B BRI R
0.4 g FRMWMZBFE.25 g ZREM 3 mL ZM %
FARYEAHZE 200 mL & A (A EH);36% ~
38% B (R4 %0 ;0. 100 0 mol/L BifL 5 B 45
HEZS ;0. 1 mol/L BRERHERS W5 g/L MR ;1
mol/LH,SO, /& #; 1 mol/LNaOH ¥ ¥ ; 200 g/
LH PO, % ; F R AR MR W 20 R Rl 7= stb i)
HRETEREBE -RARUERA SO ERM
B
1.2 X &

ARAEI KRS HBEE.

1.3 HAFZ

R F GB/T5009. 49— 2003¢ % B¢ 18 T 4 #5 % 10
SARFEY FERBERTBAEIRZMENEE
T . 5ZBAEMEEFERRAN 3, 5-“2B%E-
14 “HWMEEY. K 4154 nom FBEK
RELBEHERSFEMASTERIE L, MR AH S
RAEPRBNEE.

WHEEWE 25 mL B A 500 mL ZEMRF. 0 20
mL 200 g/L H;PO, W . BAKBSRIBREPE
B AT 100 mL AR (2 100 mL) %
HEMARBEZE.

5 % % B 0. 00, 0. 50, 1. 00, 2. 00, 3. 00, 4. 00,
8.00 mL 1 mg/L # A REPREM BT 25 mL
B, KE 10 mL; BB WAE E W 10 mL F 25
mL LEEF, HERFIAMELHEKEEFR,. EMA
mlL ZBRBER, B G EHB KBS #HA 10
min, BB E, TANE T E K 415 nm B ER
FE SRR, MMl LA RENE
Z.

2 HREQH
2.1 iRpEihsg



0.20¢

| y=0.190 42+0.004
016 R*=0.997 3
5 0.12}
2 0.08fF
004}
O I L 1 1 Il
0 0.2 04 0.6 08 Lo
HERE /mg + L
B 1 FEREME

mTXEBEPHFEEMOFRER D, HRS

FRHATEGTHZBAEE AERRLE 1. B
1AL, 7 0~0.8 mg/L, BRI E 5 R L&
ERFHLHEMR,R =0.9973,
2.2 RRRARNER
0MARFHMMHEFFROBMERLE 1,
MEIHRAUERTUNES, ARZH . FREME
HEYEHRBEHRBREL, &85 0.43~1.47 mg/
L. BERLIAK . R RER &R 0 BR i b Fh i
0 R A T R P BR T AR B S oK R A AR 4T
YR FUEEPREPREEAALE T IR(FE
REBIE)F=EH.

1 ABTHAEORMNER

F5 = 2R = i FEAE/mge L! £
1 il ILHEE 0. 86 EFR
2 ¢ k@ 0. 52 FH
3 ¢ N 0. 82 A
4 Ril ZHER 0.76 F &Y
5 -t RMT 1.16 HA
6 ] AR 0.92 & B
7 6] H# 0. 67 /

8 HBEORKER) wHRE 0. 43 ER ]
9 iR E) HETH 0. 61 TR
10 KT BRKIT 0. 82 /

11 BREHEEH) i} A 0. 69 /

12 (k) LHEHF L 0.92 FER
13 B (L) LEEE 1.47 A F R
14 k) LA 0. 87 T H
15 EBEGERE) WITTH 0. 64 Fm
16 (gD WAL .13 YFRH
17 b ¢:] #F LR M 0. 54 FH
18 il W% 0.83 F8
19 #E#BE(MRE W LA ¥ 1.21 + TR
20 g 4¢/d 3. LA 0. 49 X TR

(EFRRRPRFENNTREIATFEAR
(ADD A4 0. 2mg/kg(k &) , HRfREL B F B EH
B HBRA R BWE 600 mL/d B RKHE
HHE, U 60kg ENFHRE, HBETHFRRIR
B Y H<C20.0 mg/L. — 8RR, TP E AR
DR INEL, MEBE MR 14%~20%, R EH
BSRELA BARBRABHERETE, AKE®—
WKHRER N Y RMEN 1/5, Bk, REFRE
BAREREN Y AT 5 fF, B1<10.0 mg/L,
MEDHEBETE —-ME0.3~0.4 mg/L W E
W, T A B SR 9 20 M HE B B9 4488 0. 82 mg/L,
BAREARL, ANLFREL2NTERA.

BRlE 20 MERKRE2E 11 184, P
HEFHAE TN BEAR AN ERERIE 2. M

R2UDEH, 2B MTEMAEHFHATN T
BEBRHENNO0. 82 meg/L, MM FEE & B K
BRW.

k2 ARAFHBEAEIHIRSR

FREHE/ mg- L™ HAK
0.818+0. 267 20
0.81630. 280 7
0.819+0. 272 13

.
S
e
F At I 7

0 /MRIHBERAE S MATH.EANBETH,S
TREME, LD HMY, A 3 MERERESR
B GAHAXSHNPREBVHFERAE I, AE3
MGk E , JE b B & B O 2048 m o 38 n
BE AR THREEEK . AREH - S SNELH
R B .

2008 FEH 34 B E 12 (B E 252 49)| 153



CLEER-4:Re 00D AND FERMENTATION INDUSTRIES

3 FREXAREPHARSR

4
Vg FREE/mge L7! AR % "
;fg g :ng ;: Z 1 ERA. BERERORE] BE, 2007, 34(3): 78
B 0. 890. 06 3 2 F 4, %HEh. REFPRSBHNE FROHE].
i) 1.16 1 TBE R, 2006 (4) ; 36~41

3 M %, REE, REM.%. HPLC K HB W Z W
3 & # MBTREFEOFRL] B8 5K®T L, 2006, 32

(9): 126~129
MRS RM AT TE R R—FERIT ol 0k W R T
0077 R A HPLC 3 7T LUK 0 3098 o By 7 18 TSI T R (B RE D, 2000, 26
l‘n‘:‘l*’&%‘Jﬂ#ﬁ/ﬂﬁﬁ&;ﬁ@‘#iﬁliqﬂ&%ﬁ?@i?‘ (2) : 159~162
HEREAB)TAAFEN, B—BRE2mg/LLL 5 @, 2un, p0&.%5. BXPRETRORENE
T HEFBMARRLEREE: FHMABRAR FoEl)]. SRR, 2007, 23(1); 88~90
BRALW:;ZETTRSREAMES MMM 6 GB/T5009.49—2003, &EEE T 447 M M4 7 77 8 (S)

.

Study on Formaldehyde Content in Yellow Rice Wine
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ABSTRACT The objective of this study was to investigate formaldehyde content in yellow rice wine. The
formaldehyde content of 20 kinds of yellow rice wine were determined according to “Method for analysis of
hygienic standard fermented wines (GB/T5009. 49—2003)”. The result indicated that formaldehyde contents
were 0. 43~1, 47 mg/L in yellow rice wines, and were not affected by the origin and the category. The form-
aldehyde in the yellow rice wines was produced naturally in production process (fermentative process) , and at
low concentration, could not cause the harm to the human health.
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