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Application of Removing Enzymes by Utrafiltration
in Draft Rice Wine Making
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ABSTRACT Thisarticle presentsthe study on the making of draft rice wine. Smulation experi-
ments were carried out in order to verify the effect of removing enzymes by ultréfiltration. Raw
rice wine was filtrated through ultrafiltration membranes that with molecular weight cut - off
(MWCO) of 30,000 and 10,000, respectively. Three kindsof samples were andyzed and the re-
sultsindicated that the ultrefiltration membranes could remove over 90 % of amylase, saccharo-
genic amylase and proteinase. Thefiltrated rice wine containslessprotein and amino acids and the
physcal and chemica indexes conformed to the national standard GB/ T 13662 - 2000. It was

een that thefiltrated rice wine waspae in color , crig in taste and with aroma.
Key words drdt rice wine, utrdiltration, removing enzymes by utrdiltration, rice wine making
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