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Tab 1, The effect of irradiation on the flavour of Yellow Rice Wine
(Storing time 148 day)

Clour Flavour - Taste Style Total mark

10 mark 25 mark 50 mark 15 mark 100 mark
CK Wine 10 22.5 45.3 15 92.8
Irradiated winel 10 23,7 47.2 15 95.8
Irradiated wine 2 10 23.6 47.2 15 95.8
Irradiated wine 3 10 23.5 47 .4 15 95.9
Irradiated wine 4 . 10 23.5 47 .4 15 95.9
Irradiated wine 5 10 23.4 47.7 15 95.1
Irradiated wine 6 10 23.2 46,5 15 94.7
Irradiated wine 7 10 22.5 45.8 15 93.6
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Tab 2. The effect of irradiation on the conventional chemical quota of
Yellow Rice Wine

Degree of Total Sugar Volatile Ammoniacal
spirit acid content fat ‘nitrogen
CK wine 19.3 46.6 224 3.57 8.39
Irradiated wine 1 19.1 47.2 225 3.57 8.39
-Irradiated wine 2 19.2 46.8 225 3.57 8.39
Irradiated wine 3 19,2 46.6 225 3.48 8.44
Irradiated wine 4 19.2 46.6 225 3.57 8.49
Irradiated wine 5 19.1 47.2 224 3.48 8.44
Irradiated wine g 19.3 47 .4 224 © 3.48 8.39
Irradiated wine7 - 19.2 46.6 224 3.48 3.44

Note. The unit of Total Acid, sugar content,volatile fat and ammoniacal nitrogen is mg/100 ml



% 14 fepp ks, 98 FE ST NEBR 1L BB AT | 4

2. BESHAHR

HHEERN, SBHE=ZMEREERRE, BWHRKIELES3.
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Tab 3, The effect of temperature on the mellowness of Yellow Rice Wine

Colour Flavour Taste Style Total mark

10 mark 25 mark 50 mark 15 mark 100 mark
15—20°C CK wine ©10 23.9 46.6 15 95,2
15—20°C Irradiated wine 10 23.8 47,0 15 95.8
30—40°C CK wine 10 23.8 47.3 15 96.1
30—40°C Irradiated wine 10 24.7 47.5 15 97.2
. 50—60°C CK wine 10 23.7 46,9 15 95.6
5

50—60°C Irradiated wine 10 24. 47 .4 15 96.9

Tab 4, The effect of different wroping containers on the flavour
of irradiated Yellow Rice Wine
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0.5 kg glass container ! 25 kg pottery container

Colour Flavour Faste Style Total mark‘ Colour Flavour Taste Style Total mark

CK wine 9.4 22,2 45.5 14 90
Irradiated wine 9.2 22,8 44.0 13.0 89.8

9.2 22,4 45.0 14 90.6
9.2 22,8 45.4 14.2  91.6
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Tab 5, The effect of different space of the container on the flavour of
irradiated Yellow Rice Wine

- Space of .Colour Flavour. Taste Styte Total mark

container 10 mark 25 mark 50 mark 15 mark 100 mark
CK wine ~ 100 10 22.9 47.2 15 95.1
Irrdiaated wine 100 10 22.7 v 47,3 15 " 95,0
CK wine ‘ 150 10 22.7 47.1 15 94.8
Irradiated wine 150 10 - 22.6 46,7 15 94.3
CK wine 200 : 10 23.0' 47 .4 15 95.4
7 46.7 15 94.4

Irradiated wine 200 10 - 22,
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Fig 1. The effect of the storing of o Fig 2. Relationship between the flavour
irradiated wine on the flavour and taste of new fechnological wine
of new technological wine and the storing time by irradiation

(Q) CK wine " ( x) Irradiated wine 1 (@) CK wine ( x ) Irradiated wine 1
(A) Irradiated wine 2' (A) Irradiation wine 2 A X%, BALk
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STUDIES OF FACTORS FOR SPEEDING UP MELLOW-
NESS OF YELLOW RICE WINE BY IRRADIATION

Hua Fenmei, Chen Qiufang, Yu Yuntao, Huang Liugen
(Institute for Application of Atomic Energy, Zhejiang Academy of Agricultural
Sciences, Hangzhou) .
Li Jiashou Tao Yuechun and Zheng Yiming
(Shaoxing General Winery, Shaoxing, Zhejiang)

ABSTRACT The paper described the research result of the factors for speeding
up mellowness of yellow rice wine by irradiation of low dosage. The effect of spee-
ding up its mellowness was gained through the research of different dosage, irradiated
temperature, different container, space of container and storing temperature - etc., The
experiment indicated that the best dosage was 100—600 Gy with 30—40°C temperatu-
re; the pottery container for v:/raping wine was better than the glass one; the better
space was 100 ml empty of one container and the storing time of irradiated wine co-
vered 5—6 months, .
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