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Study on the Use of Paddy Hull, Corn Cob and Stalk Instead
of Bran for Starter- making

DU Xin, LUO Yan and LIU Xian-chun
(Guizhou Provincia Light Industry Scientific Research Institute, Guiyang, Guizou 550007, China)

Abstract: Paddy hull, corn cob, and stalk were used instead of bran to produce Q303 rhizopus starter due to their properties
of rich nutrient and high air permeability. Then Q303 rhizopus starter was used in Grade Il and Grade IV smulation test
and liguor-making experiments. The results indicated that the produced Q303 rhizopus starter could meet production re-
quirements and the production cost reduced greatly by the maximum of 71.7 % and the optimum proportioning of raw ma-
terials was 70 % paddy hull and 3 % rice bran. (Tran. by YUE Yang)
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