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Effect of addition of wheat kojiqu on brewing and flavor of yellow rice wine
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Abstract: The effect of different amount of wheat koji on conven-
tional physical and chemical parameters, organic acid, free amino
acid and volatile composition during yellow rice wine fermentation
were studied, and experiment of fermentation was compared with
enzyme preparations. The result indicated the amount of wheat
koji had significant influence on total acid, amino acid nitrogen,
organic acid, free amino acid compounds and volatile flavor com-

pounds, with less influences on pH value and reducing sugar con-

EE&TB: ®H KX & & WF & i X (4 5. 2018YFD0400401;
2017YFD0400103) ; [ K H SR Bk He 4 T 15 H (i
5:31771968,31571823) 5 [ K [ & Bl 2% 5k 4 ¥ 4F 90
H (45 :31701593) 5 v i 5 1 5 A BL WF ol 45 2% % 100
P4 BB (445 :2050205) 52019 VLI BHI 5 4FBLHEL
AAFER TR (G55 :2019-82) s R R AR S TR

SRR A RIS (FS  LITE2018-13) s VL3574 A 2k
B3 4 (45 - BK20171405) 5 1195 44 F 98 A BHIF 5
SRR AE R H (45 KYCX18_ 1770)
- P T I AN ol N 2R (N e o ) A S
BEEEE - BEA970—) B TR RS HEE. W1,
E-mail: maojian(@jiangnan.edu.cn

Y55 B #9:2020-03-14

tent. The contents of amino acid nitrogen, alcohol, organic acid,
free amino acid and volatile flavor compounds in the enzyme fer-
mentation samples were found significantly lower than those in
the wheat koji fermented samples, and 64.04 g/L of reducing
sugar in the sample was not converted. This showed that enzyme
preparation could not replace the role of wheat koji in yellow rice
wine fermentation, and the flavor of yellow rice wine could be
regulated according to the amount of wheat koji added in actual
production. Our results chould provide theoretical support for the
role of wheat koji in yellow rice wine brewing.

Keywords: wheat qu; volatile flavor; GC-MS; physical and

chemical parameters.
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Figure 1 Changes in alcohol content during huangjiu fer-

mentation
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Changes in reducing sugar content during

huangjiu fermentation
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huangjiu fermentation
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Figure 4 Changes in pH and total acid content during

huangjiu fermentation
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with different quantity of wheat qu
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Table 1 Contents of 17 free amino acids in huangjiu brewed with different quantity of wheat qu mg/L
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8% WQ 102.57+21.3 207.56+15.46 52.194+8.02 71.20+5.83 78.61+10.76 85.05+7.28
12% WQ 136.60+5.67 247.414+1.32 70.13+£3.33 83.93+1.45 93.9442.98 103.85+3.64
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Figure 6 Contents of volatile flavor compounds in
huangjiu brewed with different quantity of

wheat qu
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