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STUDIES ON THE FERMENTATIVE BEVERAGE OF RICE MILK

Zheng Jianxian

(College of Light Industry and Food Engineering, South China University of Techmology, Guangzhou 5_10641)

Abstract According to the basic principle of chinese traditional jiunian (fermentative ghutinous
rice) preparation, a new tybe of rice milk beverage was produced by the fermentation of rice
or broken rice as raw material. This- new beverage was characterized as milk appearance,
traditional! jiumian flavour and carbonated water taste, which would find wide market. The
optimum fermertative condition was 30T -65h or 32C-55h. The beverage contained 20% solid
mater, 15.4% reducing augars, 0.52% organic acid and 1.5% alcohol.
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