1 1 12 * 1 1 2
(1. 510225;
2. 510642)
( N NN - ( GABA)
(GAD ) . . N
N N ; GABA
; GABA 260.45 mg/L N 1.13.
144 N GAD GAD N o
GABA o
-

Effect of raw rice on fermentation
and GABA production of Guangdong Hakka rice wine
QIAN Min' TANG Si-si' ZHAO Wen-hong'°° HUANG Min-xin' XU Wei-ping' LI Bin’

(1.College of Light Industry and Food Science Zhongkai University of Agriculture and Engineering Guangzhou 510225 China;
2.South China Agricultural University Guangzhou 510642 China)

Abstract: The content of total sugar total acid amino nitrogen GABA content and Glutamate decarboxylase( GAD enzyme)
activity were respectively study in fermentation process of Hakka rice wine brewed by different raw rice( glutinous rice japonica
rice and indica rice) .The results showed that from the indicators of total sugar total acid and amino nitrogen glutinous rice
japonica rice and indica rice were all suitable for hakka rice wine brewing but content of total sugar and amino nitrogen of rice
wine brewed by glutinous rice and japonica rice were higher; GABA content of rice wine brewed by glutinous rice was the
higher japonica rice was less and indica rice was the least. After one month of storage GABA content of rice wine brewed by
glutinous rice reached 260.45 mg/L which was respectively 1.13 times that of japonica rice and 1.44 times that of indica rice.
GAD activity of rice wine brewed by glutinous rice and japonica rice were strong and close while GAD activity of indica rice
was quite different and weak.In summary the comparison showed that glutinous rice was the most beneficial to Hakka rice
wine’ s fermentation and GABA production the second one was japonica rice and the last one was indica rice.
Key words: Guangdong Hakka rice wine; raw rice; fermentation; GABA
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Fig.1 Effects of different rice on content of

total sugar during fermentation process
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Fig.2 Effects of different rice on content of

total acid during fermentation process
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Fig.3 Effects of different rice on content of
amino nitrogen during fermentation process
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Fig.6 Figure of amino acid and GABA of
hakka rice wine by high performance liquid chromatography
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