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Research on fermentation technology for buckwheat sweet rice
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Abstract: With buckwheat rice and glutinous rice(1 : 1) as raw mate- s N
rial, and the optimum were determined through single factor test and [4]

orthogonal test fermentation technology for buckwheat sweet rice (5]
wine by tan-fan method as follow: the use level of jiuyao was 0. 4% ;
the use level of the wheat starter was 5% ; the add liquor alcohol con-
tent 45%vol, the use level of liquor; the raw material for 1 : 1(V : N s o
m) . fermentation temperature 30 ‘C, the primary fermentation time
11 d. Under the above condition, the produced buckwheat sweet rice
wine, after storage had mellow taste and lubrication and special -
styles and it was yellow in color and clear and transparent.
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Table 1 Sensory grade quality criteria of buckwheat sweet rice wine by tan-fan method
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Table 2 Orthogonal factor level table of fermentation
s technology for buckwheat sweet rice wineby
. 4 L, (3") ,
9 tan-fan method
o )
3 , A /% B /% C /%vol D /°C
° N 1 0.4 5 40 27
3, 4,
2 0.5 6 45 30
3 b
) 3 0.6 7 50 33
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Table 3 The main physicochemical target and orthogonal test result analysis
for buckwheat sweet rice wine by tan-fan method
/ / /
/ / /
A B C D
(1072 g+ mL) Y vol (g« L°H /
1 1 1 1 1 16. 22 15. 37 5.15 83.3
2 1 2 2 2 17.21 17. 86 6. 14 85.1
3 1 3 3 3 20. 02 11.70 7.15 79.5
4 2 1 2 3 15.50 10. 10 7.17 80.7
5 2 2 3 1 15. 44 17. 60 5.05 82.5
6 2 3 1 2 14. 27 12.97 5.76 81.5
7 3 1 3 2 17. 64 14. 24 6.02 84. 4
8 3 2 1 3 16. 90 6.36 8. 65 78.3
9 3 3 2 1 17.08 15.07 6. 40 83.8
13 82.63 82. 80 81.03 83. 20
ko 81.57 81.97 83. 20 83.67
ks 82. 17 81. 60 82.13 79.50
R 1.07 1. 20 2.17 4. 17
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P I:O.l
D 31.27 2.00 15. 635 18.18 3.11 % %
C 7.04 2.00 3.52 1.09 *
B 2.27 2.00 1.135 1.32
A 1.72 2.00 0.86
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Table 4
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Orthogonal test L, (3') analysis of variance table of

buckwheat sweet rice wine by tan-fan method
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