@Qﬁmgmmﬁ

5 28% 2020 F 5558 v cnensons o o REXRE

DOI: 10.16210/j.cnki.1007-7561.2020.05.030

E+EL Fws? gFEFl

(1. KREAE S RARANG, 4k k& 130102
2. W EEFTRBFERM3E, W EE 644000)

H E: PEABAAGZE. 2R, MEA. RRBEBRFSEDSZORRCARHMN, 258 1R
A MR, RAEDESENS VAEY B BR., AR REERLRHSEORNETE, BV #
VEEAE P A AR E, B TRNEH A EHREF A, A5 aT o 22 R0 SO Bk H R4

B B K AR, bl KRR . KM A AT R R B A AR A TR E
RETEHRBEHETARR AL, LR ZF RN 5 H0RENREGEHASE, FHERIFHE
77 % GB 5009.9—2016 #9445 R#tATxftb, AAF 7R ME LRI B AL EMREZF. $RET,
AR AR R B A T ZATERIE AR T BRSO, K KGEARNE, R AH
%ﬁﬁi,?Eﬁ%ﬁ%&&%,&é@ﬁ&ﬁ%ﬁ%ﬁa&%gh

KR BBARLT, A E; REANG L, HEAFLEEMER

FESES: TS261.7  XEFRIAE: A XEHS: 1007-7561(2020)05-0207-06

Application and Exploration of Starch Rapid Detection in Grain for Winemaking
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Abstract: Chinese liquor was made from sorghum, corn, wheat, rice, and glutinous rice with high starch
content as raw materials, and was prepared through multiple processes. The amount of starch in the raw
material was directly related to the liquor yield. In order to effectively shorten the time for detecting starch
content in grain and reduce human error during operation, a fast method for detecting starch content was
established. In the sample pre-treatment stage, fast microwave digestion instead of reflux acid hydrolysis is
used to speed up starch hydrolysis and improve the completeness of hydrolysis. In the sample detection stage,
instrumental detection instead of artificial micro-boiling titration is used which improves the ease of
experimental operation. In this paper, the starch content of a variety of brewing grains was tested using the
rapid starch detection method, and compared with the results of the national standard method GB 5009.9—
2016. There were no significant differences between the results of the two detection methods. The rapid
starch detection method can be applied to the detection of total starch content in a variety of brewing grains,
greatly shorten the detection time, reduce the artificial operation error, and have good repeatability and
reproducibility. The linear regression and correlation coefficient = 0.999 7.

Key words: grain for wine making; starch content; rapid detection method; no significant difference from its
national standard
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