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Hydrolysis Mechanism and Fermentation Characteristics of Crude Starch

CHEN Pei-ren!, ZHANG Xiao' and YE Chun-Yong?
(1.Huangyan Food Sci&Tech Association, Taizhou,Zhejiang 318020; 2.Cirtus Research Institute of Zhejiang, Taizhou,Zhejiang 318020, China)

Abstract: Wide enzymatic system, plentiful enzyme quantity and appropriate proportioning of o -amylase and
glucoamylase were the prerequisite to the hydrolysis of crude starch. The physical properties of crude starch determined its
fermentation characteristics during the production of malt yellow rice wine by no cooking and steaming: slow hydrolysis in
early fermentation period, and comparatively low alcohol yield by microzyme fermentation and low heat. The protein in
crude rice underwent no denaturation or gelatine because it never suffered from any hot and humid actions, which was a
determinant factor of malt yellow rice wine features (rich nitrogen amino acid).
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