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Table 1 Dosing regimen of the experimental groups
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Effect of green tea extract on the quality and cold-hot
natures of Hong Qu glutinous rice wine
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ABSTRACT In order to provide theoretical basis and technical support for researches on Hong Qu glutinous rice
wine with mild nature, effect of green tea extract on quality and cold-hot natures of Hong Qu glutinous rice wine was
studied. Results showed that the addition of green tea extract during aging resulted in increased content of total ester
and total phenol, more complex favor, inhibited degradation of red pigment, and reduced hot nature. The suitable ad-
dition of green tea extract was 3.0% . After aging for 12 months, the total ester content was increased 107.30% , the
production rate of total ester was increased 4. 23 percentage, the phenol content was increased 158.53% , the color
value was increased 106.27% , and the cold-hot index was reduced 32.43% compared with the traditional Hong Qu
glutinous rice wine. The new Hong Qu glutinous rice wine had mild nature, softness texture, special taste and typical
flavor.
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