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Production Techniques of Yellow Rice Wine with
Uncooked Rice as Raw Materials

LU Wei-min', XIA Hai-hua®’, ZHAO Yun-cai' and CHEN Cheng'
(1. Heilongjiang Provincial Light Industry Science Research Academy, Haerbing, Heilongjiang 150010;
2. Heilongjiang Provincial Applied Microbial Institute, Heilongjiang, Haerbing 150010, China)

Abstract: Granule uncooked rice was used as raw materials with 75 % amylum content. Multiple kinds of enzymin and active dry yeast
exclusively used for yellow rice wine were used as saccharifying ferment. And yellow rice wine was produced through direct fermenta-
tion without steaming or cooking. The yellow rice wine by the above techniques had abundant nutritions and good scent. Besides, com-
pared with the production of yellow rice wine by conventional techniques, large amount consumption of labor force and resources was
saved. Tran. by YUE Yang
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