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，● ○Fig. 2. The change of moisture content (% ) and pH value ( ) during Lao-chao fermentation.

TN1: Taichung Native 1; ML1: Miaoli 1; TSW2: Taichung Sen Waxy 2; TCW70: Taichung Waxy 70.

Data are mean ± standard deviations, n=3.
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，△ ■Fig. 3. The change of alcohol content (% ) and titratable acidity ( ) during Lao-chao fermentation.

TN1: Taichung Native 1; ML1: Miaoli 1; TSW2: Taichung Sen Waxy 2; TCW70: Taichung Waxy 70.

Data are mean ± standard deviations, n=3.
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○ ●Fig. 4. The change of total carbohydrate ( ) and reducing sugar ( ) during Lao-chao fermentation.

TN1: Taichung Native 1; ML1: Miaoli 1; TSW2: Taichung Sen Waxy 2; TCW70: Taichung Waxy 70.

Data are mean ± standard deviations, n=3.
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◇ ■Fig. 5. The change of total carbohydrate ( ) and reducing sugar ( ) during Lao-chao fermentation.

TN1: Taichung Native 1; ML1: Miaoli 1; TSW2: Taichung Sen Waxy 2; TCW70: Taichung Waxy 70.

Data are mean ± standard deviations, n=3.
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ABSTRACT

Rice is an important kind of crop products in Taiwan, with different contents of amylose,

amylopectin, protein and lipid among different cultivars. In this research, we studied on the

biochemical changes in fermentation process of Lao-chao with different rice cultivars via the

pure culture of and yeast. After 168 hours of fermentation, starch was gradually

degraded by amylase with time and the content of reducing sugar thus increased. Moreover,

the pH value drastically dropped from 6.7-6.44 to 3.5-3.9 in 24 hours and kept in this range

thereafter, while titrable acidity, alcohol content and moisture content gradually increased.

However, in Taichung Native 1 (TN1), the content of reducing sugar increased in a milder

tendency. The content of reducing sugar kept above 550 g/ml in Taichung Waxy 70

(TCW70), and there was no significant difference compared with the one in Miaoli 1 (ML1)

in 120 hours of fermentation. After 168 hours of fermentation, titrable acidity in Tai Sen Waxy

2 (TSW2) and TCW70 was significantly lower than TN1 and ML1. Alcohol content reached

about 4-5% after 36 hours of fermentation and its production became moderate in the late

stage of our experiment.
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