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Table 1 Turbidity of Chinese rice wine stored

at -5 °C during enhancement experiments

WiRRtE K% F 1A 2A 1A 2H 3HA 4AH
14~ FE8 1.54  0.79 0.56 0.45 0.40 0.38 0.39
24~ 2.01  0.95 0.82 0.73 0.68 0.65 0.6l
3R 2.43 109 0.91 0.90 0.84 0.79 0.74
4~ 2,72 1.26 1.15 1.10 0.98 0.94 0.89
5 R 315 144 1.36 1.31 1.26 1.23 1.18
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Table 2 Content of EC, acid, total sugar and alcohol in ageing draft rice wine at low temperature

B b5 . wE/ A
frdi] 3 6 9 12 15 18 21 24
1#EHE  ECHZE/(pg-L7Y) 15.0 18. 17.6 17.8 18.8 18.9 20.0 20.2 19.4
ME(UABEIT)/(g- L") 5.5 5. 5.7 5.2 5.9 5.3 5.7 5.5 5.8
HE(UEEST)/(g- LY 20.0 20.3 20.2
LR H/ % 17.1 17. 16.9 17.0 17.2 17.8 17.1 17.2 17.0
24/ ECHEB/(pg-L7Y) 11.0 10. 10.6 9.8 10. 8 9.9 10.5 10.2 10.6
ME(MARIT)/(g- L") 4.5 4, 4, 4.2 4.3 4.3 4.4 4 4.3
B (UEEEIT)/(g- L7 22.3 21.8 21.3
ZEEB AR/ % 16.5 16. 16.8 16.6 16.6 16.5 16.6 16 16.6
I#EEE ECHE&/(pg-L7Y) 9.0 11. 10.6 12.0 10. 8 10.9 11.5 11.2 10.2
B (BT /(g- L") 5.1 5. 5.5 5.0 5.3 5.2 5.1 5.5 5.0
BRUAEREIT)/(g- L7 16. 8 17.5 16.3
ZBEERSH % 17.8 18.2 17.5 17.8 17.6 17.6 17.5 18.0 18.1
44 ECEHEEB/(pg- L) 13.0 14. 12.7 14.2 12.5 12.9 13.2 13.5 13.8
BEUIARIT)/(g- L) 4.3 4, 4.5 4.1 4.6 4.2 4.0 5 4.3
SE(LEEREIT)/(g- L7 15.9 15.4 16.3
LRGBS B/ % 18.5 18. 18.3 17.9 17.6 17.8 17.9 18.2 18.2
S#AFE ECHE®E/(pg-L7") 12.0 7. 11.5 10.2 1.1 11.9 9.8 10.9 13.0
ME(LUA®IT)/(g- L) 5.6 7. 6.1 7.5 6.4 7.5 7.8 5.6 7.1
B EEI) /(g- L7 15.0 17.5 18.3
BB H/ % 17.6 16. 17.0 17.2 17.0 18.3 16.9 16.9 18. 1
SABEY ECH8/(pg LY 12.0 12. 12.6 12.8 12.8 12.9 13.0 13.2 13.4
BE(LUAMIT)/(g- L") 5.0 5. 5.2 5. 5.3 5.3 5.4 5.2 5.3
B (LAEEEI) /(¢- L7 18.0 18.5 17.4
Z BB SE % 17.5 17. 17.3 17.3 17.2 17.6 17.2 17. 4 17.6
x3 ERABEEEMIBRBEECSE
Table 3 Content of EC in ageing rice wine at normal temperature before and after boiling B .pg/L

Wi/ A B A FEE 3 6 9 12 15 18 21 24
1# 13.9 42.3 50.7 58.9 67.4 75.8 83.1 90.3 98.8 106. 5
24 11.3 48.6 52.3 58. 1 64.7 70.9 76.2 82.0 88.3 95.6
34 9.8 25.6 48.3 60. 3 69. 1 77.2 68.6 76.9 87.2 90.7
44 12.6 36.3 47.9 57.2 67.2 79.5 85.8 90. 1 96. 7 103.2
S# 12.2 50.3 54.6 63.2 75.9 84.7 96. 5 101. 4 108.3 115.9
b 12.0 40. 6 50. 8 59.5 68.9 77.6 82.0 88. 1 95.9 102. 4

Table 4 Content of EC, acid, total sugar and alcohel in ageing

R4 GERERBEHERSOLXBLER

rice wine at low temperature from 500L fermentation tank

B/ ECHE/ MEUART)/ BRUEEMN/ ZBERIR/

A (pg- L7 (g- L") (g- LY %
HE 10.4 4.8 37.0 18.5
3 1.5 5.1 17.9
6 12.1 5.2 18.3
9 11.8 5.4 18.5
12 11.3 4.3 36.3 18.2
15 1.9 4.6 18.1
18 11.0 4.7 18.3
21 1.2 4.9 18.4
2 1.4 5.3 36.7 18.3
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Fig 1 - Technologicalprocesses for ageing rice wine at low temperature
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Table 5 Comparison of large tank storage and pottery jar storage

i P 1% R IR KEBBKRR
3ERER/ P 8 ~10 0.5
FHEEFR/(NT -t 0.45 0.03
HHER/(m® -0 1.2 0.09
RETRIHRE/ (MR - v ) 0.15 0.05
B/ (FE -t 3 0.6
KR/ (LB - ) 0.25 0.01

2012 EVLIR TR K M ERIE A PR 4> B 3 44 4K 38 BR
BRAAT T R A 7S, B A K 9 000 t, i 5
BRERAEI , IR S/ R RE, & 6 9 300
m® 45 A IR PR R B E IR AR BRI M 45 R

F6 300 m 4ERE( -5 C) FREFRRE

Table 6 Content of EC, acid, total sugar and alcohol in
ageing rice wine at ~5 °C from 300 m® fermentation tank

Wi/ ECHE/ BMEUARIT)/ BR(LEEET)/ ZBERL S/

A (wg L) (g-L7H (g-L°h %
Bl 10.1 5.8 13.5 18.5
1 10.6 5.4 13.0 18.2
2 9.7 5.6 14.0 18
3 11.0 5.3 14.2 18.3
4 10.3 5.5 13.5 18.6
5 10.9 5.6 13.8 18.5
6 10.8 5.5 13.2 18.3
7 10.9 5.7 13.6 18.3
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Study on ageing Chinese rice wine treated at low temperature without boiling
HUANG Ting-ming, LIU Ying-fu, ZHOU Jian-ming, CHEN Feng

(Jiangsu Zhangjiagang Brewery Co,LTD, Zhangjiagang 215631, China)

ABSTRACT The present work aimed to study storage mode of Chinese rice wine, including storage temperature,

storage tank and draft rice wine without boiling. Lab test, pilot test and industrial tests were carried out. After clarifi-

cation process, Direct storage of Chinese rice wine could reduce the initial content of ethyl carbamate (EC), and ag-

ing at low temperature ( —5 “C) could decrease EC production rate. The EC average content in draft rice wine was

increased only about 10% after ageing two years at —5 °C, while the content increased more than 8 times in beiled

rice wine after ageing two years under room temperature Moreover, the non-biological stability of rice wine could be

advanced after ageing at low temperature. Furthermore, 300 m’ storage tank for ageing draft rice wine at low tempera-

ture was developed and utilized. The results showed that EC content could be controlled effectively. Overall, the

physicochemical indexes and sensory evaluation were in full compliance with the requirements.
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