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Directly Removal of Ethyl Carbamate in Chinese Rice Wine

LIU Jun, ZHAO Guang-ao, XU Yan™
(Cencter for Brewing Science and Enzyme Technology, Jiangnan University, School of Biotechnology, Jiangnan University,

Wuxi 214122, China)

Abstract: Ethyl carbamate (EC) is usually found in Chinese rice wine. It's very important to di-
rectly remove EC from Chinese rice wine. Among various absorptive materials, two specific
resins (L2, LL3) were selected and mixed for effectively removing EC at a suitable addition of
10%(v/v). The removal rate was higher than 60%, meeting the EC limitation requirement
while maintaining most of the components in Chinese rice wine. The removal of EC absorbed
heat. And the temperature should be kept higher than 20 °C when conducted the removal.
These results provided an applicable and convinient approach for directly reduce EC content in
Chinese rice wine.
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Tab.2 Flavour-maintainance of resins with relatively higher
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Tab.3 Comparation of Chinese rice wine sample before and after treatment

- (nlg“‘ -

8 49 42. 74 4. 23 0. 43 19. 68 54. 54 67. 23 4. 25 284. 36 0. 24 2. 27
8 09 42. 18 3. 86 0. 39 19. 25 53.61 54. 22 2. 89 251. 37 0. 22 2. 20
T I P (S S I O R
57. 44 21, 41 221. 11 1. 82 0. 51 7. 36 0. 31 309. 63
30. 10 19. 94 149. 47 1. 50 0. 46 5. 03 0. 16 256. 61
P / &
(ng/1) (;/_gv‘LS (mg/ L)
1L 19 17. 99 1. 53 1. 00 8 12 34. 82 0. 50 413. 57 —
1. 16 17. 30 0. 92 0. 69 8 03 29. 81 0. 36 365. 03 88 26
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