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Fig. 1 Single extruder for extrusion cooked rice as beer adjunct
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Table 1  Measured results of main indexes of wort
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Analysis of saccharifying mash of extrusion

cooked rice as beer adjunct

Shen Dechao', Zuo Feng’, Duan Tiyong’, Zhang Shuang’, Zhang Chunye’
(1. School of Light Industry and Agricultural Engineering, Shangdong University of Technology, Zibo 255049, China;
2. Colleze of Food Science. H eiloneiiane Aueust First Land Reclamation Universitv. Daaing 163319, China:

3. College of Engineering. Northeast A gricultural University, Harbin 150030, China)

Abstract: For reasonably determining the parameters of saccharification technology for extrusion cooked rice as beer adjunct, the
mashing and liquefying of mash of traditional cooked rice and extrusion cooked rice as beer adjunct were analyzed. The research
results indicate that the mashing essence of above two beer adjuncts is similar. The difference is as follows: the saccharification of
mash of traditional cooked rice as beer adjunct includes mashing and liquefying, but the mashing is carried out merely for the extrusion
cooked rice as beer adjunct and the liquefying is carried out in the single mash saccharification. The single mash saccharification
technology for extrusion cooked rice as beer adjunct must be modified for exerting the activities of a-amalase and f-amalase in the malt
and additive resistant-temperature-t-amalase fully so as to conduct the single mash saccharification of extrusion cooked rice as beer
adjunct successfully and solve the difficulties of saccharification and filtering.

Key words: extrusion; cooking; beer; adjunct; saccharification



