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Study on Rice Wine Produced by“ Uncooked Material Fermentation
by Two Starters”

LIU Zhong-yi, LU Qi-bin ZHANG Miao-ling and LI Zhi-long

(Biology and Food Engineering Department of Xiangtan University, Xiangtan, Hu'nan 411105, China)

Abstract: To improve the quality of uncooked material wine, the technique of“ uncooked material fermentation by two starters” was
used as follows: uncooked rice as raw materials, addition of 0.7% uncooked material starter, the ratio of raw material and water as 1:3,
addition of 0.8% self-made traditional xiaoqu about five days after fermentation, then 10 d fermentation. The experiment indicated that
application of mixed distiller’'s yeast could evidently improve wine quality in the process of uncooked material fermentation. Tran. by
YUE Yang
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