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Fig. 1 Manufacturing flowchart of sweet potato

glutinous rice liquor
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Tab.1 Post-harvest storage method of sweet
potato glutinous rice liquor
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Tab.2 Sensory evaluation criteria of sweet potato glutinous rice liquor
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Fig. 1 Change of soluble solids contents, alcohol contents and pH in sweet potato

glutinous rice liquor during 7 days fermentation
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Tab.3  Effect of different post-harvest storage conditions on components and sensory

evaluation values of sweet potato glutinous rice liquor
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Tab.4  Antioxidant activity of sweet potato glutinous rice

liquor after storage
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Quality Analysis of Sweet Potato Glutinous Rice Liquor

During Fermentation and Storage

CHEN Lin, XIAO Guosheng,
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LI Di, LIU Meili

( Biotechnology and Food Basic Experimental Teaching Center/Special Biological Resources

Development and Utilization of Engineering Center of Northeast Chongqing/

College of Biology and Food Engineering, Chongqing Three Gorges University, Chongqing 404100, China)

Abstract: The changes of soluble solids content, pH and alcohol content of sweet potato glutinous rice

during the fermentation process were studied in this study. Moreover, effects of different storage condi-

tions on the composition, fusel oil content, and antioxidant activities of sweet potato glutinous rice liquor

were investigated. The results showed that the third day of fermentation was the critical period of sweet

potato glutinous rice liquor fermentation. Under different storage conditions, the contents of soluble

solids, total esters and total phenols were not changed, and the contents of alcohol, flavonoids and vita-

min C were affected by temperature and pectinase additions. The storage temperature of 4 “C and the pec-

tinase addition of 2% could save sweet potato glutinous rice liquor quality and flavor, and reduce the pro-

duction of fusel oil. Determination of antioxidant activity showed that the increased pectinase enhanced

the antioxidant capacity and total reduction ability of the ripening brewing liquid.

Keywords: sweet potato glutinous rice liquor; quality analysis; fusel oil; post-harvest storage; antioxi-

dant capacity
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