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Application of High Temperature a-Gelatinization Techniques for
Rice Pretreatment in Rice Brewing Processes
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214036, China)

Abstract; This paper investigated the changes of rice starch crystal, water content, dry starch
content, starch gelatinization ratio, fat content, total nitrogen, and degradable nitrogen, during
the high temperature o-gelatinization process. The results showed that, after high temperature o-
gelatinization, the starch crystal was broken into loosen pieces with higher specific surface area,
which was beneficial for actions of the enzymes in turn; lower water content below 10% was
favorable for preventing the starch denaturalization and microbial pollutions; the starch
gelatinization ratio by heat blast processing was equivalent to that of steaming method, contents
of fat and degradable nitrogen decreased significantly, which potentially supplies an opportunity
for brewing fresh-type’s rice wines and increasing the physical-chemical stability of the wines.
This technique is suitable to be promoted in wine production with brown rice as the brewing
materials in our country,
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Fig. 1 Scanning electron microscope photographs of glutinous vice starch
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Fig, 2  Effect of treating time on water content and
starch content (dry basis) of glutineus rice
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Fig.3 Effect of treating time on gelatinization rate (dry
basis) and fat content (dry basis)of glutinous
rice
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