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Research on the Reuse Techniques of Rice Milk
During Yellow Rice Wine Production

XUE Jie, WANG Yi-jing, LIU Yan and MENG Shi-jing
(China National Food Fermentation Industry Research Institute, Beijing 100027, China)

Abstract ; The change of rice milk in rice steeping process and the effects of different addition quantity of rice milk on the quality of yellow rice

wine were analyzed. The results showed that the content of total acids and COD in rice milk increased gradually with the extension of rice

steeeping time and acid content decreased as rice steeping temperature was lower. The use of fresh rice milk instead of part of production water in

yellow rice wine fermentation process could effectively inhibit acids formation and the proper addition level of rice milk was 40 %.
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F3  ERTIERAKIEKCODIRERTK (mg/L)
I A] (d) ok Bk
3 12000 3800
4 25000 16000
5 29000 20000
6 30000 22000
7 46000 30000
8 55000 42000
9 61000 36000
10 68000 38000
11 70000 38000
12 65000 37000
13 65000 —
14 70000 —
15 65000 —
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