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Research on Brewing Technology of Papaya Rice Wine
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Abstract:In the present study, papaya and rice were used as raw materials to study the influencing factors for
wine brewing process. In single factor test, based on sensory scores, post—fermentation time, the amount of wine
koji, and the amount of papaya juice were studied and evaluated. Followed,the orthogonal test was used to
further determine the optimum formula. The results showed that the optimum formula for papaya rice wine
brewing was as following: post—fermentation time was 5 d; papaya juice was 14%, and the amount of wine koji
was 0.2%. Total sugar content and alcohol of papaya rice wine were 18% and 12%vol, respectively, with a
sensory evaluation score of 85. The papaya rice wine was clear with pale orange color, with strong complex
aroma. It tasted mellow and sweet, without bitterness. The papaya rice wine had great marketing promotion

prospect.
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Table 1 Sensory evaluation standard of papaya rice wine
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Table 2 Effects of post—fermentation time on papaya rice wine

quality
E?iﬁ%ﬁa‘ AN /W /o BEEE / RERE WA
[a] / d g g o (%vol )
1 12 0.16 18 9 79
3 12 0.16 245 10.5 82
5 12 0.16 26.1 11 84
7 12 0.16 23.6 11 81
9 12 0.16 20 13 80
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Table 3 Effects of papaya juice content on papaya rice wine

quality
AT ’if;;“f Wil S L i
10 5 0.16 17 12 76
12 5 0.16 17 13 76
14 5 0.16 18 13 82
16 5 0.16 16 12 75
18 5 0.16 16 10 78
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Table 5 Orthogonal experiment of papaya rice wine brewing

process
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Table 4 Effects of wine koji amount on papaya rice wine quality

Wil M BRI SRR T i
0.13 5 12 17 6 76
0.16 5 12 17 9 78
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Table 6 Orthogonal experiment results of papaya rice wine

brewing process
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