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’ pH o
1.3.2 @ @5 4547 ] 37 C
24 h, ",
1.3.3 & B R 947 [ .
AccQTanAa (3.9 mm X 150. 0 mm). Ex250, Fm395,
gainl0, A: 140 mmol °L ' NaAc (17 mmol ° L' , pH=4.95). B: 60%
. 1 mL“minil, .
1.3.4 #HELESH [5]. ,
", , AirCHay; CsCl ;
LaC13
2 ERGHM
21
4 1 ’
1 4
Table 1 Physical and chemical targets of 4 kinds of aloholic drinks
" ( ( (
EBC (gean ) /% )/ (gL )/ (g°L™hH VARCS
12.23 0. %98 38 15.2 125 5.20 02
.52 1. 014 42 17. 4 34.8 5.80 0 53
118 1. 013 36 1.0 74.5 6.51 0 48
5.29 1. 003 44 4.7 102 5 1. 50 013
22
3 2. 2 . 5.2 L,
4 ’ 4%9 ° ’
. . 85~90 G 5~8 min
s 2 3
’ o Tablke 2 The detection of bacteria of 3 kinds of alcoholic drinks
) / /
C °L™H C LY
’ 5200 2
11000 0
2 000 0
23 s <50 000 <30
4 3
. . . 1.403 52 ¢°L ', .
0.459 59 ¢ °L ', 32. 7%, .

42. 8%,
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Table 3 The content of aminophenol of 4 kinds of alcoholic drinks
/ (g°L™H
[7
0. 069 31 0 085 14 - Q13
0.034 74 0 0% 44 — Q 06
0. 087 46 Q0 098 90 — Q 46
0.042 67 0 084 19 — 011
0.107 20 0 06 73 — oo
0. 160 % Q 111 70 0. 001 41 Q06
* 0. 066 06 0 0% 46 0. 24 75 oo
0.042 00 003853 0. 43 50 Q1
0.077 77 0 10648 0. 13217 0 31
0.238 40 011622 0. 050 86 Q 01
0.083 42 Q0 097 67 0. 006 11 Q0
* 0.021 11 002953 0. 003 22 Q13
* 0.040 71 00417 0. 006 63 Q 01
* 0.198 2 0 079 59 0. B0 13 Q 06
* 0.081 16 Q0 061 15 0. 009 19 Q0
* 0.052 33 0 065 23 0. 009 24 011
* - 0 048 88 0. 016 30 Qo7
0.459 59 0 403 01 0. 149 46 Q50
1.403 52 130601 0. 383 51 14
* . —
24
4 4, , :
4 4
Table 4 The detection of microelemet of 4 kinds of alcoholic drinks
/ (mg°L™H
168 6 16. 8 114 5 02 31
483 3 35.6 235 18 25
393 2.8 L2 37 07
359 8 13. 8 75 4 L8 2.6
+
3 NE
—1
, 12.23 EBC s 15.2%. ( ) 12 5¢°L
1 | 1
( ) 528, 52 gL, 20 L 1. 403 52
—1
g °L . ’ ’ ’
M b b
b b b
’ ’ ’
[13 2
’ N ’
’ ° ’ - ’
- ( 15%) 490.6 nm  377. 1 om ,

486. 4 nm
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Quality of monascus wine in She village of Zhejiang

ZHOU Jian—zhong', 1IU Li's GUO Jianzhong's LUJian-quan', LIN Hai-ping’
(1. Department of Basic Science, Zhejiang Forestry College, Lin’an 311300, Zhejiang China; 2. Facully of Life
Science, Zhejiang Forestry College, Lin'an 311300 Zhejiang, China)

Abstract: Comnventional physical and chemical index, bacteriological index, aminophenol components,

micwoelements of the monascus wine, yellow rice wine, white wine and beer are analyzed by the methods of high
performance liquid chwomatogran, atom absorption and spectrophotometer. The monasaus wine of She village of
Zhejiang is brewed with monascus, sticky rice and fountain. The color of the wine is peach. Its chroma is 12. 23
EBC unit, ethanol volume fraction 15. 2%, total saccharin 12. 5 ¢ L' Ccalculated by dextwose ), total acid 5. 25
g°L ' (calculated by tartaric acid), total number of bacteria 52 000 L ', coliform 20 L " and total aminophenol
1.40352 ¢ L '. The contents of all indexes and microelements in monascus wine are modest. The wine is

suitable for the majority of drinkers. The wine has to be heated to kill bacteria before drinking.

Key words: monascus; monascus wine; bacteria; aminophenol; microelement



