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Study on the Non — biological Stability of Draft Rice Wine by Ultrafiltration

Zhu Yisong Zhao Guangao Shuai Guilan Wei Yunping
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ABSTRACT In this article raw rice wine was filtrated through ultrafiltration membranes that Molecular Weight
Cut Off MWCO were 30 000 u and 10 000 u. The contents of enzymes protein polyphenol iron ion and pen-
tosans which related with the non — biological instability were quantitatively determined. By scattering experi-
ment the change of the mean size of particles of rice wine was investigated. The results indicated that the ultrafil-
tration membranes could remove well amylase saccharogenic amylase and proteinase. It is found that ultrafiltration
technique not only reduces the content of protein polyphenol iron ion and pentosans but also reduces the mean
size of samples particles. This finding results in the enhancement and improvement of the non — biological stability
of draft rice wine.
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