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Study on the Process of Active Lactic Acid Bacteria Rice Milk

WANG Lie-xi et al
Abstract

material, after curing, grinding, gelatinization, enzymatic saccharification and mixed with full cream milk powder, inoculated with lactic acid,

(Guangdong Food and Drug Vocational College, Guangzhou, Guangdong 510520 )
[ Objective | To optimize the processing technique of active lactic acid bacteria rice milk. [ Method ] With broken rice as main raw

the active lactic acid bacteria rice milk was produced. [ Result | The optimum technique conditions for producing active lactic acid bacteria
rice milk are as follows: saccharified under 55 “C for 50 min, adding amount of glucoamylase 65 U/g, Sir. thermophilus: L. bulgaricus =1:
1, fermenting 9 h; Besides, the stabilizers were 0.02% of algin, 0.02% guar gum and 0. 04% monoglyceride. [ Conclusion ] The obtained
active lactic acid bacteria rice milk shows a uniform fluid state with no stratification; the color is milky white or light gray, tastes sweet and

sour with typical fragrance.
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