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Abstract: This small starter were used for liquor fermentation of extrude rice. The optimum conditions of fermentation techniques were:

the ratio of the swelling rice to rice husk 1:1 fermentation temperature 30 ‘C and distiller’s y east dosage 2%s, under which the yield of liquor

reached 67.3%.
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Table 1 The parameters of extrusion material fermentation

orthogonal test
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Fig.LInfluence of addition of distillre’s yeaston the liquor’syield
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Fig.2 Influence of daaition of filling on the liquor’s yield
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Fig.3 Influence of fermentation temperature on the liquor’s yield
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Table 2 The resultsof the orthogonal test for liquor fermentation

of extrusion material with small starter
R BER AR HARA HEE REIT

5 Mm% EIC He 1% 1% 515
1 0.5 30 50 52.3 55
2 1 35 100 64.1 80
3 2 40 150 66.7 55
4 0.5 35 150 58.4 60
5 1 40 50 63.5 50
6 2 30 100 67.3 80
7 0.5 40 100 60.6 60
8 1 30 150 62.5 60
9 2 35 50 62.2 70

K1 57.10 60.70 59.33

K2 63.37 61.57 64.00

K3 65.40 63.60 62.53
R 8.30 2.90 4.67
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Table 3 Sensory index
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Table 4 The detection of the physical and chemical indexes of the

HRIE 88

wine (alcohol degree 60% vol)
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