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Relations between Soybean—flavor Liquor Fermentation and Rice Species
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Abstract The main factorsnfluencingicefermentatinocoveredcaky startertemperature ricespecies and auxiliary
materialstc Under thesame storageonditionsround-grainedon-glutinousicevas easieforsaccharificataod oxi-
datiorand had rapiderotand agingthanlong-grainedon-glutinousice The saccharifyispeedofglutinousicend
ear lyround-grainedon-glutinousicavas fastethanthatofVietnamesebrokenricend earlylong-graineton-glutinous
riceUnder thesame fermentatioconditionsliquoby round-grainedon-glutinousicehad higheralcoholici&yd low-
eracidityghanliquoby long-grainembn-glutinousice The additionfsaccharifyiegzyme couldimprove liquorield
and reducel iquorcidityroducedby boththetwo speciesTran.by YUE Yang
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