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Study on the Technology of Roselle Rice Wine
WANG Li—xia', YE Si—min', CHEN Wei-min', HU Bing—jie', LU Ting—zhang>"

(1. Department of Biology Science and Technology, Minnan Normal University, Zhangzhou 363000, Fujian,
Chinaj; 2. Institute of Food Science and Technology, Taiwan University, Taipei 10672, Taiwan, China)
Abstract: Roselle rice wine was processed using glutinous rice and rose eggplant extract as raw materials.
Single factor tests and orthogonal design were applied to optimize the saccharification and fermentation
conditions. The results showed that the best conditions of saccharification were: saccharification time 21 h, the
amount of wheat koji 12 g, saccharification temperature 30 “C.. The optimum fermentation conditions were:
fermentation time 72 h, fermentation temperature 25 C, 2 % roselle extract 60 mL, koji addition 2.5 %. Under

these conditions, the alcohol content of the rice wine was 13.8 %vol, the reducing sugar content was 0.256 mg/mL

and pH 3.42.
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Fig.1 Effect of saccharification time on saccharification efficiency

of glutinous rice

P 1 AT, BEAE WAL IR TR] B3, 3 SOl 5 1 A
Jo LTVE TR, BEILI ] Dy 21 h i, i J5OE 55
ORI R KA. BEILISTEI7E 12 h~18 h I, B AR
PR, 18 h Jim HUAET- 2 5 I 58 U it Wt e e ] 4038 ooz

Fhir o K i TR WAL B[R] B R K Hp % Y s
AN K g AL AR | WO T B R TR . 43R i
Wl A e A UL LA e 4 . Z SRR b 75
SR N O T M S 2R, O
A 2T, WL RRFF TR R AT IR A BB e 1k AT AL
T2, PRI, B R AR A B ) 3 I TR B AR 25
% RS TR 18 h~21 h A .

212 Z M e

2 WS N AR AR AR 5 i DL 2.,

R/ (/L)

I JFE S/ (mg/mL)

F A nst/g
B2 ZHFRMEERIEL S RNZE

Fig.2 Effect of wheat starter dosage on saccharification efficiency

of glutinous rice
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Fig.3 Effect of sacchari cation temperature on sacchari cation

efficiency of glutinous rice
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Table 1 Orthogonal test results and analysis of saccharification
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BEl/A Jnie  IREEC
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3 1 3(12)  3(30) 14.09 3.41
4 2(21) 1 2 9.85 2.03
5 2 2 3 14.73 421
6 2 3 1 13.42 2.99
7 3(24) 1 3 11.96 4.55
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9 3 3 2 12.79 4.89
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Fig.4 The effect of fermentation time on alcohol and sensory score

of roselle rice wine
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Fig.6 The effect of roselle extract on alcohol and sensory score of

roselle rice wine
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Fig.7 The effect of koji addition on alcohol and sensory score of

roselle rice wine
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Table 2 Orthogonal test results and analysis of fermentation
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5 2 2 3 189 133
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