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Sažetak

Proizvodnja šećera i šećernih sirupa iz hidolizata riže je povećana u zadnje vrijeme. Ovaj sirup se koristi u proizvodnji hrane, a može se koristiti i kao izvor fermentabilnih šećera za proizvodnju razlličitih alkoholnih pića (rakija od riže, vino od riže itd.). Da bi se mogla proizvesti ova pića, potrebno je odabrati kvalitetnu sirovinu, provesti hidrolizu i fermentaciju na adekvatan način. Cilj ovog rada je dobijanje rižinog vina od tri vrste riže: slatke (“glutinous”) riže i riža okruglog i dugog zrna, koje su podvrgnute hidrolizi i ošećerenju pomoću komercijalnih enzimskih preparata Termamyl, Dextrozyme i Fungamyl ili uz dodatak komercijalne starter kulture za proizvodnju rižinog vina pod nazivom „yeast balls“. Primijenjeni postupci hidrolize su uticali na brzinu hidrolize i sadržaj suve materije u dobijenim hidrolizatima. Različiti tretmani nastalih hidrolizata su uticali na brzinu alkoholne fermentacije vina od riže, na količinu nastalog alkohola kao i na neke druge parametre kvaliteta dobijenog vina. 
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Summary

Sugar and syrup production from rice starch hydrolysates using enzymes has increased in recent years. This syrup is widely used in foods, and may also be used as a source of fermentable sugar in beverage production for the production of various alcoholic beverages (rice brandy, rice wine, etc.). In order to produce these beverages it is necessary to select high-quality raw material and carry out the hydrolysis and fermentation in an adequate manner. The aim of this study is to produce rice wine from three types of rice: sweet (“glutinous”) rice and round and long grain rice, which are subjected to hydrolysis and saccharification with commercial enzyme preparations Termamyl, Dextrozyme and Fungamyl or with starter culture for the production of rice wine called “yeast balls". Applied methods of hydrolysis had an influence on the speed of hydrolysis and dry matter content in hydrolyzed substrates. Different treatments of the hydrolyzed substrates had an influence on the speed of rice wine fermentation, on the amount of the alcohol formed during fermentation and on some other wine quality parameters.
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