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Characteristics of Chinese Rice Wine with Different Varieties of Rice
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Abstract: In order to study the characteristics of brewing properties of different rice varieties, four
kinds of rice (round-glutinous,long-glutinous,japonica and indica rice) were used as the raw
materials for Shaoxing Process brewing. By monitoring the basic physical and chemical indicators
(alcohol content,reducing sugar,total acid,etc.) in fermentation process and the content of
fermentation liquid alcohols,aldehydes,acids,esters of volatile flavor compounds were analyzed.
The results showed that round-glutinous rice performed easier saccharification and fermentation with

high alcohol yield;alcohol content reaches 18% at the end of fermentation,and the residual sugar
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content was relatively high. At the end of fermentation,the amino acids in rice wine fermentation

liquor of different rice varieties were mainly sweet and bitter amino acids,and there were significant

differences in the contents of sweet,bitter,fresh and astringent amino acids (p<0.01). The

fermentation liquid of amino acid content is the highest,followed by japonica rice. Japonica

glutinous rice fermentation broth of volatile flavor compounds of the total content and alcohols

content has obvious advantages,and indica rice in brewing wine esters content is the highest.

Keywords: rice varieties, Chinese rice wine, flavor compounds, fermentation
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Fig. 1 Changes of alcohol and reducing sugar during

fermentation of different rice varieties

222 RE AP R KBLEH B A BT SR pH
S0 HIE 2 AT 4 B OROK TR A B A R TR
()R N pH YRt A e HEAT B S I, 5 A
DR A e S H A T AR REAR K 19 S R Jo 1
W BETE A R BB B — BAL T e ARk SR i i
WHEM 4.07 o/l ETL5] 6.16 o/L, 3% Flfl 4 IS
TE IR R FHOBEORE oK B B A 7 R D R M R — 3
() o 5 T 2 IR SR AN (] 0 53 i JROK 447 TR T 1)
FE B RIK R K S E BN (] U R o 1Y R I
L Bifi 5 VE M S/ EL LG ARG R R N T TR TR o
W BE 23 P IR o T AR K G R Jo o A R ) A T
1o K, R T 45 TR I SR B et VR BB SR 7.43 of L PR
Pt 5 1T R 23 5 | S T B S RS K I A2 B ORI
R EIE 1) I JEOME 0T et vie B A T8 e KO (H I 2 B
BB R B AR . B 2(b) AT RLAE Y, & Ik
7 pH i 3.88~4.05 , 3% Jy & 19 12 A 1R 1 B 358 DA T 41
il 2% AT A 2B K DRUEAT £ P 1) R A0 R[] ROk
JOBH & WERB W pH (H IS A 22 5, (HARERIA L
P2,

LRSSt HRLZIR 2019 £ 3BEEIH




RESEARCH ARTICLE

YOU Huidan,et al: Characteristics of Chinese Rice Wine
with Different Varieties of Rice

=)
&7t
5
¥ 6
{E —a— K
g st e TR
g e HlK
4t . . . —v—+1|l*‘%'ﬁ’/{(
0 5 10 15 20
S EE ] /d
(a)
44
43|
42|
=41t
z "
4oy e MK
391 —a— Ak
38 . . . . ,
0 5 10 15 20
R EmH A/
(b)

2 EBLREAREP LR pHAEN
Fig. 2 Changes of total acids and pH during fermentation

of different rice varieties
223 FRE AR KBRE R IE L BT RER
AR BIEBRS R NIRRT L/ K
SRR B E R A JH B v R ) e IR LR R T
B 1Y JoT i S5 RN R AR XU NI 3 RT LU A
Tei) SRR U 18 22 T 8 A v 2 3 T 25 R oo Ak 58
P30T (E] R, B e B B 2 i TP AR, B
FUARAS B 5 R o o YR A0 A A A AR R — Bk
I A TR i T T 1 2 5 T 2 2 o A ey, R
LERIIA 1.27 g/L, MIHE 3 FlA B 00 5 E
JEH 0.82~0.97 g/L, FURRE K R 1 2 Sk i A&
RITR R EIFR R 22 21, KRS A AR S

14

2

g 12

=

il

= 0.8

gﬁ 0.6 —a

15 L 1% S

g oe ek

® 02 —— il K
0 5 5 20

10
R/
B3 HAABRIEPRERSERERENTN
Fig. 3 Changes of amino acid nitrogen content during
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Table 1 Content of amino acid in fermented broth of

different rice varieties mg/L
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Table 2 Content of volatile flavor compounds in

fermented broth of different rice varieties
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