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-Method for preparing fermented
beverage by utilizing vinasse

AB -The invention discloses a method for

preparing a fermented beverage by
utilizing vinasse and belongs to the
technical field of food beverage
processing. The method comprises
the following steps: after mixing
yellow rice wine lees and oat meal,
adding rice milk water and directly
boiling and gelatinizing; adding an
enzyme and liquefying; then pulping,
adding saccharomyces cerevisiae and
fermenting for 4h-5h; centrifugally
sterilizing; then inoculating lactic acid
bacteria and fermenting; and after
fermenting, sterilely filling to obtain a
finished product. According to the
method disclosed by the
invention, process steps are
simplified, and adsorption on
nutrition constituents in the rice milk
water, caused by
adsorption treatment, is prevented;
the nutrition constituents in the rice
milk water can be easily remained;
and furthermore, the rice milk water
is directly sterilized through a
gelatinizing step, so that energy
sources are saved. A manner of
fermenting through utilizing the
saccharomyces cerevisiae and
fermenting through utilizing the
lactic acid bacteria is adopted, a
condition that the concentration of
lactic acid is too high due to
improper  control of process
conditions so that formation of yeast
fermented flavor substances is
influenced is prevented, and smooth
proceeding of a
fermentation process is guaranteed;
and an extra complex enzyme is not



needed so that the production cost is
reduced and a suitable environment
is provided for subsequent lactic acid

bacterium ferm

entation.
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- CROITORU CONSTANTIN [RO]

-NATURAL

FOOD

A

CIDIFIER

AND PROCESS FOR PREPARING THE

SAME

-The invention relates to a natural
food acidifier and to a process for
preparing the same. According to the
invention, the acidifier is a clear
liguid of brown colour, having a
density of minimum 1.0500 g/I, a
total acidity of minimum 70 g/l in
tartaric acid, a content of volatile
acids of maximum 4 g/l in acetic acid,
an iron content of maximum 5 g/I,
free of copper, potassium, calcium
and other cations. As claimed by the
invention, the process consists in

collecting the

vinasse

charges,

followed by the antimicrobial and
antioxidant treatment with 300...400
mg/l potassium metabisulphite in
2...3 stages, the treatment with 5
g/hl natural derivatives of thermally-
enzymatically degraded cellular walls
of autolysed yeasts, clarification and
stabilization by

simultaneous
by ion

proteinaceaous
bentonization,

complex  stabilization
exchange with H-cationic resin,
concentration by reverse osmosis
and preservation

concentrated

vinasse

of

the
stability
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by treatment with microgranulated
acacia gum of high purity in doses of
30...50 g/hl, associated with vigorous
homogenization, keeping it at rest for
5...10 days with daily
homogenization, filtration, dynamic
affinage, followed by the sensory and
physical-chemical control of the final
product.
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Tl -Method for producing vinasse

protein feed from corn steep liquor

AB -The invention discloses a method
for producing a vinasse protein feed
from corn steep liquor. The method
comprises the steps of preparing a
culture medium, activating by yeast
strains, preparing a fermenting
culture medium, fermenting
inoculating, inoculating lactic acid
bacteria for fermenting again,
adsorbing for concentrating, drying,
and packaging so as to obtain the
finished product. By adoption of the
method, a current process of
producing ethanol from corns is
changed, the vinasse protein feed
with the equal effect can be
obtained by mainly using corn
starch production side products
such as corn steep liquor and corn
bran through microbial
fermentation treatment and
together  with  fully-automatic
fermentation culture control, the
function of the vinasse protein feed
is increased, the waste recycling is
realized, and corns are saved.
The vinasse protein feed has the
advantage of not occupying grains
needed by humans, environment
pollution is alleviated, the
production cost is reduced, and
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excellent economic benefits are
achieved.



