TR LA ,2013,42(6):156-160

Journal of Henan Agricultural Sciences

( s 545006)

s AR FZAAER A R AL RSRABATHBEORELLFMN., SRV LB ZBH
BREILEBA BBORE: FHELRV/m)=1: 18R, FEFHEREARBE AL REF R
BRARIL25: 2 ERBEBRTFPEARER TR, T2 CHL2d. 2 58BARERL2 2L
HRERPMABFR R, T29 CRBS d.AHAFE, IRBRIINEEE, RE BEFH,
Rk AR 4 BB s A 4 90,

R AER G R BE; KR
. TS262. 4 . A . 1004 - 3268(2013)06 — 0156 — 05

Study on Production of New Rice Wine by Fermenting the
Mixture of Jujube Tea and Sticky Rice
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(College of Biological and Chemical Engineering, Guangxi University of Science and Technology , Liuzhou 545006, China)

Abstract: The technology of the new rice wine produced by fermenting the mixture of jujube tea
and sticky rice was studied. The results showed that the optimum ferment technological condi-
tions were:according as the mixing ratio of jujube tea to sticky rice was 1 : 1(V/m), sticky rice
and jujube tea were mixed,then rhizopus spore suspension was inoculated in the mixture accord-
ing the ratio of mixture to rhizopus spore suspension was 25 : 2(V/V),saccharifying for 2 days
under 29 °C, yeast was inoculated in the mixture according as the ratio of mixture to rhizopus
spore suspension was 25 ¢ 2(V/V) ,fermenting for 5 days under 29 °C,finally the new rice wine
was got,which had typical style with orange color and harmonious taste from fragrance of jujube
and wine.
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