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[ Abstract] Rice wine was first used as excipient in the traditional Chinese processing in
the Han dynasty and was most widely used in the Ming and Qing dynasties. Rice wine is often used
in the processing of Chinese medicine by steaming, boiling, stir-frying, mixing and dipping, which
mainly plays the role of inducing medicine, changing drug properties, increasing drug efficacy and
reducing drug toxicity, etc. Through literature review, this article mainly summarizes the sources of
rice wine, the development of wine-processed, the purpose of wine-processed and modern research.
It is necessary to strengthen the research on the scientific connotation, quality standard, preservation
technology and preservation conditions of rice wine as an excipient, to develop the application of rice
wine in processing Chinese medicine, promote the full utilization of Chinese medicine resources,

improve the quality of Chinese medicine slices processed by wine, and improve the clinical efficacy.
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This article aims to provide strong theoretical support for the standardized application of the excipient yellow rice

wine in the processing of traditional Chinese medicine.

[Keywords] Traditional Chinese medicine processing; Excipients; Wine; Rice wine; Wine-processed

method; Modern research; Historical development

W, WRH L WL, MR, BOA T MOE K
RXEE . 5125 AT BrRBr R AIE . b2
J ] 25 TR 2R N A e, — ek
P e GE Ml Bk, AT VL2 4IRS
Y AW ROk, Sl AR
JHZ R T2l . A (R T ) 2 (R
FAWE ), W RERE AR Z 0 B 25 R IC L,
WA RGP RN S T, R it i,
IMATE R BB, 2%, . &, 728 BHETr
AL, DR EIR RS R R ie sl s, X T
PRAUEH 28 i Al R T AR A B o o
SO AE P BR 2 P T BEAT R G 5 A,
S0 oA B A v 2 24 U Y E— 20 T SR AL B AR
YRS edE

1 HBERRRSIITRERE

B, XRRET, UK. Tk /K
EoK L /N OKEE R EERORL, il B A
TRt 790 R SEp R A e Lo TS i PR

PR SR 20k, RRKRI, 1R
G IR B, Dy iR, S5h
e 24 S0 Ak B AR, HEEAE R b 2k ) R
F TR AR RE, A8 P S 2 45 HL A AR R B g s A
Iz BN

SRIMT, 0 A DL PG A kg v 24 0 i 4l Ak 114
JRRBRE . AR I T Al 3288 LA A [ K bk
YEAE by 5T O 45 ) (], E 2019 4F 4 H 1
H S it 14 3T B AR ME GB/T 13662-2018" Ha$i 7=
i R K TR 43 R A G T S8 | 335 AR T
RUBH ; F MR F 0 T80 . T30
- ORI B U 2 A S R FRAL 2R
FALREOOMER . IR, pH. BERSE. 5 GB/T
13662-2008" A L, B 4T B F K 5% #E GB/T
13662-2018 &M T # HALFEAREER , BUH T B-
R TER IR RS, BN T S0 & e A F S R
H R A R IR I PR BR80T R 8 I
W AE AR R A AR A R IR Y < 0.05 g/kg. H
R 1,

F1 HBIITERREPIBIENLIER
Table 1. Partial physical and chemical standards in the current national standards for rice wine
MR (g/L, LIFLERIT)

B SRR (gL, DIAAHET)  REEE (20 €, %vol) pH rpp— e—
Ry eli]
T <15.0 =80 3.5~4.6 3.0~7.0 3.0~10.0
P 15.1~40.0 =8.0 3.5~4.6 3.0~7.0 3.0~10.0
PRI 40.1~100 =8.0 3.5~4.6 4.0~8.0 4.0~10.0
el >100.0 =8.0 3.5~4.8 4.0~8.0 4.0~10.0
T A
T <15.0 =6.0 3.5~4.6 2.5~7.0 2.5~10.0
BT 15.1~40.0 =6.0 3.5~4.6 2.5~7.0 2.5~10.0
i) 40.1~100 =6.0 3.5~4.6 3.8~8.0 3.8~10.0
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Table 2. The main factors affecting the quality of rice wine
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Table 3. The development overview of traditional Chinese medicine processed by medicinal excipient

wine in the past dynasties
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Table 4. Commonly used liquor preparation methods in the processing of traditional Chinese medicine
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