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Abstract:This experiment is using germinate brown rice and
rice as materials, using germinate brown rice as
saccharfying agent, with brew yeast as leavening ,
by their function of both to produce a late - model
brew. The optimum working conditions are : material
to water ratio is 1 2.5 , the inoculation quantity is 11
0.1% , the fermented temperature is 32 , the '
fermented time is 4d . - 725 : ;
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(%) (%)
6.5 5.8
7.1 55
2
(%) (%) (%) (%) ( (
125 6.7 5.03 0.25 0.162 83 85
135 5.3 4.36 0.24 0.108 75 70
145 4.0 3.01 0.24 0.079 75 67
3
() (%) (%) (%) (%) ( (
26 7.9 4.42 0.24 0.241 80 80
32 6.4 4.83 0.25 0.162 88 85
36 5.9 441 0.27 0.108 84 75
40 2.9 4,58 0.27 1.475 73 75
4
(%) (%) (%) (%) (%) ( (
0.05 6.0 472 0.22 0.542 81 72
0.1 6.3 4,95 0.25 0.104 90 85
0.15 6.6 4,73 0.20 0.126 88 80
0.2 6.1 3.52 0.24 0.081 70 65
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2 45 3.13 0.24 0.231 77 64
3 6.1 4.83 0.25 0.101 90 85
4 73 5.21 0.20 0.102 95 90
5 6.9 3.40 0.27 - 90 75
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