M WE I DAL o T e R L

TR, R OF, W 2, Mk, A& W

ORI A HE =l 2z B, iU 1 R 610106)

E: AL ERRFERA R, EZERZTREARTT EAMI R T LBENE BHRE
S a8 AW RSB kAR R BR R AT R TR B A B R, IRl A B LR R R
Fyvety AR R R ve @ kST IR TR R LA B L L AT T A, ER R ESRE % 06%, %
W R E 5 # 374%, AL A K e A 1.2 ml/g, X B8 % 29.0 °C, 2 A B AT 1A 8 d, 2% &4 T 89 LR
BB FEEH 17.0%(20 °C), T35 69 = S &, 8ok ARAE | I B A B 51T 578 B4 09 A%

KW FHRKER T RE; LR ;R E %

RESES. TS 2624 XEIREL A XEHS:1673—1689(2015)11—1185—07

Optimization of Main Fermentation Technology for Buckwheat
Dry Rice Wine by Response Surface Method

WAN Ping, ZHANG Yu, YANG Lan, YANG Wenbo, ZHAO Gang
(College of Biotechnology, Chengdu University , Chengdu 610106, China)

Abstract: With 1:1 buckwheat rice and glutinous rice as raw materials, the impacts of fermentation
time,the mass fraction of jiuyao and wheat starter,proportion of water added into fermenter,
fermentation temperature on buckwheat dry rice wine fermentation during the main fermentation
process were studied by single factor experiment. The alcoholic strength of main fermentation was
used as the response value to optimize main fermentation technology for buckwheat dry rice wine by
adopt response surface method. The results indicated that under the condition of 0.6% jiuyao,3.74%
wheat starter,1.2 mL/g proportion of water added into raw material,29.0 ‘C fermentation
temperature ,and 8 d fermenting time, the alcoholic concentration up to 17.0% (20 C ), the product is
aroma and has a unique taste style of buckwheat dry rice wine.
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Fig. 1 Effect of fermentation time on main fermentation
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Table 1 Factors and levels of Box-Behnken experiment

design

1 0.5 3 27
2 0.6 4 30
3 0.7 5 33
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Table 2 Results of experiment of combination rotational

design
MR | A )

53 80% 53 80/% SYEI%
1 0.5 5 15.47
2 0.7 3 30 14.87
3 0.6 3 27 15.82
4 0.6 5 27 15.81
5 0.6 4 30 16.64
6 0.7 4 27 16.14
7 0.6 4 30 16.81
8 0.6 4 30 16.87
9 0.5 4 33 14.44
10 0.6 3 33 15.34
11 0.6 4 30 16.57
12 0.5 4 27 15.54
13 0.7 4 33 13.32
14 0.6 4 30 16.34
15 0.7 5 30 14.87
16 0.5 3 30 15.35
17 0.6 5 33 13.43
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