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Study on Cordyceps Militaris Health Yellow Rice Wine

YUE Chun, GE Zhong-giao, HE Ji-fang, et al.
(Biochemistry Department of Nanyang Institute of Science and Technology, Nanyang He'nan 473004, China)

Abstract: Cordyceps militaris culture medium was used as the main raw materials to produce health yellow rice wine of
good taste by using rice-feeding method through proper control of water addition level, the proportioning of glutinous rice
and cordyceps militaris culture medium, and inoculation level of saccharifying agent. The best proportioning was summed
up as follows: 0.2 % use level of dry yeast exclusively used by yellow rice wine, 10 % use level of saccharifying enzyme,
water addition level three times of total mash quantity, and the ratio of glutinous rice and cordyceps militaris culture medi-
umas 1l
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