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Abstract: Both higher alcohols and amino nitrogen are important physical and chemical indexes of
Chinese rice wine,and furthermore formation of the former is closely related to metabolism of the
latter during wine brewing. There are multiple process conditions affect both two indexes content
complexly, which may be interactions between factors. In this paper,on the basis of the previous

single factor experiment results,three factors were selected as variables,which include
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primary-fermentation temperature,yeast inoculation size,post-fermentation temperature. The

Box-Behnken design and response surface analysis were used to determine the optimal levels of the

main factors. As a result the optimal conditions for Chinese rice wine with low higher alcohols

content and high amino nitrogen level were primary-fermentation temperature 30 °C ,yeast

inoculation 3% ,post-fermentation temperature 13 °C. The content of higher alcohols decreased

12.30% and amino nitrogen improved 8.90% in the optimal conditions.

Keywords: Chinese rice wine, higher alcohols,amino nitrogen , response surface methodology
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Table 3 Variance analysis of Box—Behnken design about higher alcohols

Rl
19 426.378 0
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5% 4,670 0 2
BLAR 19 431.04 14
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4 369.871 0 1 872.801 9 0.000 5
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Table 4 Variance analysis of Box-Behnken design about amino nitrogen
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