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ABSTRACT: Chinese rice wine is brewed with the main raw materials of rice and millet, using wheat Qu and
distillery yeast as saccharifying and fermenting agents through rice soaking, rice steaming, pre-fermentation and
post-fermentation. This paper analyzed the research status of quality analysis and quality safety control of Chinese
rice wine according to the 2018 new national standard of Chinese rice wine, and reviewed the quality safety problems
and the control of potential harmful substances in the production from raw materials for wine making, koji-making,
fermentation, aging of yellow rice, so as to provide reference for the development of Chinese rice wine industry and
product quality control.
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Table 1 The content of biogenic amines in 3 kinds of fermented
alcohoblic beverages

AR (mg/L)
A e
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R 5.02~78.50  0~10.51  0~0.13 0~1.37 0~0.02

Uil 0~33.60 0~3.82  0~0.11 0~0.44 0~0.01
Pl 0~121.00  0~1298  0~0.11 0~0.72 0~0.01

il 0~101.00 0~19.13  0~0.19 0.24~37.34  0~0.37

WAEE  0~22.50 0~264  0~0.12 0.12~1.77  0~0.08
KN - 0~458  0~4.58 0~0.35 0~0.35
JERE - 0.22~19.01 0.22~19.01 0.37~4.90 0.37~4.90

BE 39.30~241.00 0.37~31.4¢ 0.01~0.13 2.20~42.03 0.06~0.17
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