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Quality Improvement of Hakka Rice Wine of by Adding Monascus
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Abstract: The effects of different koji recipes on the organic acids as flavor substances during the brewing of Hakka rice wine were
studied by HPLC. The effects of Monascus on the flavor and total amount of organic acids during brewing were also investigated. The total
amount of organic acids in the three wine samples differed significantly on Day 30 after fermentation: the rice wine with the yeast and the koji
(wine sample II') the highest (33.83 g/L), the wine with Monascus alone (the wine sample I11) the second highest (27.72 g/L), and the wine
complex with Monascus, yeast and koji (wine sample 1) the least (22.67 g/L). The ratio of volatile acid to non-volatile acid in the wine
samples I, T and I were 1:4, 1:1 and 2:1, respectively; The lactic acid content in the wine samples differed largely, with the wine sample |
having the highest amount (11.40 g/L), and thewine sample II had the least (6.02 g/L); the acetic acid content in the three kinds of wine
resembled (about 5.5 g/L); the wine samples I and I had a similar succinic acid content (about 5 g/L); The wine samples I and II had a
relatively high propionic acid content with none detected in wine sample I. In addition, small amounts of malic acid and citric acid were detected
in the wine sample |. The results showed that adding an appropriate amount of Monascus during Hakka rice wine brewing would help maintain
the acidity balance of Hakka rice wine and enhance the sense of taste.
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Table 1 Formulation of liquor starter for Guangdong hakka

rice wine
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Table 2 The sensory evaluation criteria of Hakka rice wine
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Table 3 The regression equations and correlation coefficient of

i (E 1), organic acids
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Fig.1 Chromatogram of Organic acid standard HPLC L y=157.78x-0.18  0.9998 0.78
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Table 4 The recovery experiment of 10 kinds of organic acids
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Fig.2 Changes of organic acids of hakka rice wine during
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fermentation by different starter
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Fig.3 Main organic acids of hakka rice wine by different starter
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Fig.4 The content of main organic acids of hakka rice wine by
different starter
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Table 5 Sensory evaluation statistics of different wine samples
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Table 6 Taste characteristics of 7 major organic acids in Hakka rice wine and TAV values in Hakka rice wine
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IR 65 B Bk 7631 7492 38
A 245 FH. Rk, B 0 50.62 56.20
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