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Tab.2  Clarification effect of gelatin-tannins method
on red rice wine
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Study on Clarification of Red Rice Wine

LU Sheng-min',
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(1. Institute of Food Science, Zhejiang Academy of Agricultural Sciences, Hangzhou 310021, China;
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Abstract ; Different clarifiers including gelatin-tannin, chitosan-xanthan gum, and microfiltration (0. 45

m pore size membrane) were used to clarify red rice wine and their effects on wine color, nutrition qual-

ity, and clarification stability were investigated after clarification and pasteurization .

The result suggested

the wine treated by microfiltration had the highest sensory evaluation value and stability. The combination

of 0.1 g/L chitosan and 0. 3 g/1. xanthan gum could also have a good clarification effect, especially bene-

fit to wine color. However, the wine treated by the combination of gelatin and tannin had the worst senso-

ry evaluation value and stability.

Key words: red rice wine; clarification; stability
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