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Discussion on several problems in national standard of Chinese rice wine

GAO Hui-Wen", SHEN Yi, YANG Chun-Fang, DAI Yun-Hua

(Changzhou Institute of Product Quality Supervision & Inspection, Changzhou 213000, China)

ABSTRACT: This paper discussed several problems encountered in detection of Chinese rice wine according

to national standard, such as the label mark of alcohol degree, quality indexes covert and judgment rules. The

national standard about Chinese rice wine should be further revised to promote the development of industry.
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Table 1 The content of f-phenylethanol in Chinese
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