X5 53 D

—

=

=

Bl eyl W )39 LA R AU LT RS e ST
LR IO W 1 21
ERFE, KR, WO, BETL BREL 3Ot

(LAESCE et TR S R Bl o oa e, Shoidbfe ek e st sufr, 14k $2fH 441053;
258 REWAERIEIN R, WEE SRZH 017010: 30U 14K Az b, U1l k% 625014)

il B S B 22 BRI 1 A X R 210 AR Y, 7E R — ST A% A T A8 P il e P 45 4R BRI
i, IR EEARMZ A TGRS G, XOKIERE SR BER i BUEAT VRN 2 b o 383 A e A A 2 0
J7 ZE T I IN2 ORI i FL AR S TR S AR R B E R, TURMIT R INZZE S R . vk, 355 DL R df
R4 AN ERS BN . ZMann-Whiney 7381 &5, DY )1 RS b DX o) 2% (0 DRI ey ik L SR AN =2 5 38 s i b= Jek
X (P<0.05) , MERIR ZILHAR R IES . B Ar I, 7[R DX SR IR 04 A7 i KT = it BRI R o LA
EAEAITN

FEET: K RV BT 2EESGIE RN

Effect of Rice Wine Koji Collected from Different Regions on the Taste of Rice Wine
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Abstract: In this paper, the taste quality of rice wines fermented under the same condition by rice wine kojis collected
from Xiaogan, Hubei province and Chengdu, Sichuan province was studied by electronic tongue and multivariate statistics.
Both principal component analysis (PCA) and multivariate analysis of variance (MANOVA) analysis showed significant
differences in basic taste and aftertaste between rice wines from the two kojis. Meanwhile, sourness, bitterness, richness
and umami were identified by redundancy analysis (RDA) as key variables significantly associated with the taste profile
difference. Meanwhile, bitterness, richness and umami were significantly more abundant in the rice wine fermented by koji
from Chengdu, whereas sourness showed the opposite tendency (Mann-Whitney test, P < 0.05). Therefore, rice wine kojis
from different regions have significant impacts on the taste profile of rice wine.
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the taste profile of rice wine fermented by rice wine koji from two regions
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