I{ié:ﬂ@f&

Science and Technology of Food Industry

TEHM

b

K |4

X

95

B

{8 | B )

& L,FH BE,EEX.A K
(KnIFfeFmAafFER KPR, £ K 408100)

W EDRFB KEEFRIRATERM 2 —RAYER LB —RBTREGHREBRAE, L2
B &g da b, i@d ERXFBHAE TSR ARG ARFSE E T 5:5, K45 ZoR s 317, A MR g
7% B H AT 2% , LB BB 1% , L B8R E 35°C , K B ) 20h,

KA AR, BB A

Study on production of beverage wine of buffalo milk

PAN Jiang, YANG Hui, HUANG Bao-wen,ZHOU Chen

(College of Life Science and Technology, Yangtze Normal University , Chongqing 408100, China)

Abstract ;. Beverage wine of buffalo milk was brewed from milk,malt and black rice as the main raw material through

a common bio-fermentation.The beverage wine of buffalo milk was a kind of nutritious drinks.This article used the
orthogonal experiment to determine the final formula of the product, which based on the single factor test:ratio of
buffalo milk and wort 5:5 ;ratio of buffalo milk and black rice 3:7 ;amount of white sugar 7% ;amount of yeast 2% ;
amount of lactobacillus 1% ;temperature of fermentation 35°C ; fermentation time 20h.
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