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Study on New Technology of Black Rice Wine

WU Hui-fang
(Chemistry & Bioengineering College of Guizhou University,Guiyang,Guizhou 550003,China)

Abstract: Quality Guizhou black rice was used as raw materials to produce black rice wine through low temperature and
high pressure expanding. The optimum technical conditions were as follows: temperature at 100 , 10 min expanding and
expanding pressure difference as 0.3 MPa. The use of such technique could effectively preserve rice color and the nutrition
in rice (lose of color and nutrition often occurred by traditional steeping technique). Besides, the use of new technique
could gelatinize black rice starch completely, evidently shorten saccharification period and fermentation period, increase
liquor yield by above 8 %, reduce production cost, and keep the stability of product quality.
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