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Development of Brown Rice Bud Wine

XIAO Lian-dong
(Department of Biochemical Engineering, Nan'yang Institute of Technology, Nan'yang, He'nan 473004, China)

Abstract: The production process of brown rice germination and brown rice bud brewing had been studied. The water ad-
dition ratio, the inoculation quantity, the fermentation temperature and the fermentation period were investigated. The opti-
mum production conditions were summed up as follows: the ration of material to water as 1 3, 0.1 % inoculation quantity,
the fermention temperature at 32, and 4 d fermented time.
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