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Abstract: Rice soaking is an important step of Chinese rice wine production. Biological

acidification soaking technology inoculated with Lactobacillus plantarum CGMCC7184 was applied
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to Chinese rice wine brewing. The effect on soaking process was evaluated by series of characters,
which include appearance,smell,pH ,total acid,the percentage of lactic acid and biogenic amines
content in seriflux,and the broken rice rate,the starch content and gelatinization point of soaked
rice. Moreover,the influence of biological acidification soaking technology to fermentation process
was investigated. The results show that using biological acidification soaking technology can shorten
soaking time at least for 1 day,improve the content of lactic acid,reduce the content of biogenic
amine in seriflux,and also reduce the loss rate of starch,the rate of broken rice,and dextrinize
enthalpy value of soaked rice,which all improve the quality and benefit to save energy. Compared
with control,,the fermentation process that applied new soaking technology was normal,and
physicochemical characters of immature wine also reached to excellent grade,in which the content
of alcoholic increased,while total acid content little dropped,and mature wine achieved higher
sensory evaluation score. The results indicate biological acidification soaking technology application
has a positive effect to wine brewing.

Keywords: biological acidification,rice soaking,Chinese rice wine, Lactobacillus plantarum
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2

Table 2 Content of lactic acid and acetic acid in seriflux

/(gL /(gL /(g/L) 1% 1%
341 0.274 5.36 63.60 5.11
3.89 0.233 5.10 76.27 4.56
3.55 0.341 5.21 68.13 4.57
4.07 0.350 5.33 76.36 6.57
5.01 0.105 6.31 79.40 1.66
4.87 0.067 6.01 81.03 1.11
5.25 0.129 6.43 81.63 2.00
5.58 0.113 6.61 84.46 1.71
4.95 0.086 6.10 81.15 141
214 KBEARPOEMERETRE o)

L. plantarum CGMCC7184

’ N ’ ’

[11-12]
o

3
Table 3 Content of AB in seriflux

- /(an/L) /(nlﬁ/L) /(an/L)

1.12 34.21 6.28 28.17 1.60 76.79
ND 6.3 16.10 5.52 13.83 25.94 ND 0.89 68.58
ND 6.11 39.36 23.76 24.34 31.96 ND 1.34 120.75
2.33 5.19 25.31 10.31 8.98 27.33 1.20 0.88 81.53
1.56 1.25 6.01 0.37 1.08 4.36 0.42 0.55 15.59
0.88 1.41 6.49 0.59 3.12 10.9 0.57 0.46 2441
ND 2.92 5.29 0.73 4.94 13.95 0.59 ND 27.79
2.24 6.72 11.23 0.49 4.08 8.39 0.53 ND 33.67
1.83 2.2 9.33 0.43 2.1 6.69 0.65 ND 23.22
ND:
, o 3
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