Vol.24,No.6,2003

12°Bx
pH 65 : : =0.5:
12 0.1g/L 8~9d

33°C

Abstract A new type nonalcoholic beverage was produced

by use of black rice through gelatinization,
saccharification and fermentation by yeasts,
acetobacter and lactobacillus. The optimal

condition of the processes was: substrate 12°Bx,
pH 6.0 ,the proportion of inoculum was yeasts:
acetobacter: lactobacillus = 0.5:1:2, the inoculum
size was 1%, the fermentation temperature was
controlled at 32~34°C and the fermentation time

was 8~9days.
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A (€) BpH C $ : (%) (mol/L) (mol/L) (mol/L) (°Bx)
1 1(25) 1(5.5) 1(1:1:2) 0.425 0.289 0.207 0.082 2.3 6.92
2 2(28) 2(0.5:1:2) 0.382 0.296 0.223 0.073 2.5 7.10
3 3(30) 3(1:2:2) 0.216 0.297 0.218 0.079 2.0 6.97
4 1 2(6.5) 3 0.203 0.304 0.234 0.070 2.6 6.74
5 2 2 1 0.358 0.297 0.221 0.076 24 6.89
6 3 2 2 0.263 0.301 0.231 0.070 2.1 7.26
7 1 3(7.5) 2 0.192 0.312 0.247 0.065 2.3 7.03
8 2 3 0.113 0.325 0.262 0.063 2.5 6.84
9 3 1 0.260 0.306 0.232 0.074 2.0 7.03
K 7.00 7.00 6.98
K, 6.94 6.93 7.13
K 7.09 6.97 6.85
R 0.15 0.07 0.28
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