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Abstract:Regard rice bran as main raw materials the rice
bran culture medium is made by the additive of
water,candy and salt,etc. Through the orthogonal
experiment,the best fermentation is got that.dough
yeast consumption is 2 percenttime is 5h,
temperature is 30°C.The rice bran fermentation of
finished product made is prepared to make the
enzyme food of rice bran.
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additives
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FEE ikm BE®) CE®%) Dam  OE
1 1(1:8) 1(6) 1(0.4) 1 4.58
2 1 2(8) 2(0.6) 2 5.12
3 1 3(10) 3(0.8) 3 5.30
4 2(1:9) 1 2 3 437
5 2 2 3 1 5.01
6 2 3 1 2 6.12
7 3(1:10) 1 3 2 423
8 3 2 1 3 5.59
9 3 3 2 1 6.08
K! 15.0 13.2 16.3 15.7
K, 15.5 15.7 15.6 15.5
K, 159 175 145 15.3
k, 5.0 4.4 5.4 52
k, 5.2 52 52 5.3
ks 5.3 5.8 4.8 5.1
R 0.3 1.4 04 0.2
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1 1(1) 13)  1(25) 1 38.0
2 1 2(4) 2(30) 2 57.0
3 1 3(5) 3(35) 3 66.0
4 2(2) 1 2 3 92.5
5 2 2 3 1 71.0
6 2 3 1 2 74.0
7 3(3) 1 3 2 75.0
8 3 2 1 3 80.0
9 3 3 2 1 73.0
K, 161 205.5 192 182
K, 2375 208 222.5 206
K; 228 213 212 238.5
k, 53.67 68.50 64.00 60.67
k, 79.17 69.33 74.17 68.67
ks 76 71.00 70.67 79.50
R 25.5 2.5 10.17 18.83
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