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Quality Comparison of Glutinous Rice Fermented Wine and Waxy
Maize Fermented Wine
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Abstract: In order to study the influence of glutinous rice and waxy maize on the quality of fermented wine, Indica
glutinous rice, Japonica glutinous rice and waxy maize were selected as raw materials. The content of moisture, protein,
ash, starch and fat were measured. The content of reducing sugar, soluble solids, alcohol, and total acid of the fermentation
process were tested. After the fermentation was completed, the taste and smell of the fermented wine were determined
through the sensory evaluation, electronic tongue and electronic nose. The results showed that the protein, starch and fat
content in Indica glutinous rice, Japonica glutinous rice and waxy maize had significant differences (P<0.05). The reducing
sugar (12.69 g/100 g), soluble solids (12.89%), alcohol content (2.0%) and total acid (13.06 g/L) were the lowest in waxy
maize fermented wine, andthe sensory score was lower than that of Indica glutinous rice and Japonica glutinous
rice fermented wine, but it was still within the acceptable range (sensory score = 60), showing the feasibility of using waxy
maize as a raw material for brewing fermented wine.
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Table 1 Sensory standard of fermented wine
R Wb 5453 (41)
IREO, AT 15~20
i (204)) R, TR 8~14
BBk, AR 0~7
BIRAR 21~30
R (3043) M 11~20
v 0~10
WEBRIE i, WA S 21~30
R (3043) TR AT, W A e 3 11~20
WERR R, A7 S0k 0~10
B, JCULE 15~20
JEA(2041) LB, AR 8~14
M, B UTTE 0~7

1.2.3.2 HFH  HFEX = FNAPEARAEREE 120 s,
RS A HABAEKIGBE 10 s, KALRISVERELFE 2,

1.2.3.3 H,T& BREL2 g KW 20 mL BIARE
st FHEAT 12 AR [RIZERAL AR 14 H T S o AT
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Table 2 Performance of electronic tongue sensor arrays
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Table 3 Performance of electronic nose sensor arrays
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Table 4 The main chemical components of the three raw

materials
o K5y HH TER Zix B
(%) (g/100g) (g/100g) (g/100g) (g/100g)

FERK 15274026 7.63+0.47° 75.89+£0.14° 0.55+£0.03* 0.57+0.17°
AR 11.53£0.37°  8.25+0.69° 73.63+0.44° 0.76£0.12* 0.92+0.31°
FEEAK 54.78+0.75° 4.87£0.15° 25.26+0.63" 1.79+0.07° 1.54+0.29°
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Fig.1 Changes of reducing sugar content in fermented wine
during fermentation
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Fig.2 Changes of soluble solids content in fermented wine
during fermentation
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Fig.3 Changes of alcohol content in fermented wine during
fermentation
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Fig.4 Changes of total acid content in fermented wine during
fermentation
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Fig.5 Radar diagram of electronic tongue of three

fermented wines
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Fig.6  Plot of principal components and load diagram
of three fermented wines
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Fig.7 Radar diagram of electronic nose of three
fermented wines
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Fig.8 PCA analysis diagram of electronic nose of three
fermented wines
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