
- 2 6

6A0 @6o @allg @d eolOO Sdot€elco

QJenlC oeodo a3e$ocgzloo3Q oeoOor oa8od@.o€,
OrO€ aoCOczrJ.ooofr eoc Oq)sl?tr, ooOq eseD SOceo
g"gcnrd 56o@Q esl gOrzl aOCerOC O2or^$ o1g
orOrzrj tS603. eoejO EBsJ& srerO Odo oOio
OdOac": OfzS Oorg Ocooc^:irj ejzrziros oorO
qezrcr?ror 1560 ooCQo dCOe gOro ooclgi
:o,5Ora-j.oco:d d,CC srJO <lro.

er@;O O6co o>Oral 66oOQ esol qerolc,s6)cs d6oOQ
ses l@fu en I d@redOaf Oqai oO roeo J ao@ af cseir soaJ
Qor oenrcssO oerftr2oOof SgOar or6cs eAO 660
€oqgll oeOaodSo E@ eDtEtlr 6600 qlal oOrcenJ
60A@ docdoocsal qo6eco 6OAd oergO Cco.

oOc8d e:6@ tlOlat 6600 orr epoalcsarc 6600
qOcsnOal EafOd_ai Qol csen oetJ6O esqoll cerrlq
gdgOert qsai e€S. ezalo @ @"eo€ ae GO aqori
oOggoolgef eilc6 Qo,i golo,r a676t eerltZoOal
Gerltq 8€o oOggoole?rt e€S.

e9ec Ceaj OG ?tJ csl g d)gzdOeO e:o6fo ce:s} Ocsejc^t bJ,
:oOgc8 O@aJ o1p Ogal Oo('c$c": dOCe eocOorc Our
?t95J d'Ococ"J coC.Sco gQ:orO olc oOcoeDC azrlO<ffal
QdrcolO ge'arc^l:oC e:Od. eOrOzrj el lcOor
o da o C aj'otsj oeo J .o C r ejro dr C zrjoct qO co u.o c C gO
tl(eoo?r e<ft OOcst coCSgsl e)cleooj gmlO<ffai Qdl
'sa Ca5 O5r o3orCI AgoJ (ejeccdOC OgoJ oOz3OO)
octlq e:ocjo.osJ ogee Oo(6ce oOgqooco6f gQ6c":c-t
o1O@r E(?r. E(brCOsj $ g"o oO zodOraJoodrO:rJ
56o oEob)3D oOO O@ crsj'OO E$a.ler?rcooc.J tdrlO
8ea-r ?rg:J gd@ oOgqcrorg Soet $cs ggc6c^:Cs1
oarroO.

q9gon

aAd 68 - eorulg <jod 56 cnrOoc toggE oO
orDrCI - a4O nJa gq crgeO o:oQ oeoc AaJoC

ooQ eor sgOO oloQ 20:80 cgoxrceO
oulu) qad a,xa eE obre! oO eoqeor
o)geO s-.res;r oood.

6Ob 66 es"sojoo

eoruJg dOd 56 es"o.-^:J'.;l 55O coEoll ercob) osqenu;
6rnaa gOx eocO.or ro€, FeGs

S eJOcSalcdaotco

s Oelo8aJocdzo
S es$csr>
s 6rrogidro oeoOsj

srCdto
s e esdgncd:o>
S g'5 O3rJ8:ocCo

c,oafogfoa6clr.t

- O@roCOeO O6. OAea,
oercOlSo:O enSoQcCcsSO,
oOO@

- erCSE
- Satrj c9:sies3O

- 9es0 fl.8., gesO, c)O.S.O
- OCnaJoeO eC.erd.
- o?rlobtraoJeS'CA. SaJ. eg.

-*F orol€ gen @oto O1SO - qeo rD(E o?olg oqg8g
:ogrot - 61. 15.000/-

+ 86?,J SrC qOgCC oeoC cCgradOal qOQCrj _ qd.)
60 eocdOco esqeot -  6t .  2501- (ooJ,OOoc$
gOcdro: qAO oOc^l oOoeJ 8os corScs)

+ A6 S5,6a.odcQcelol - &. 3,0001-
+ oOCC @61 c^:alpcaC (Ol6brOc,c qzaO OE oOoed

oE) -  d1.  10,000/-
+ 6A6 A6 es.ocodul 5600 qOcou Or"5 -

6r.  3,000/-
+ ooJOOsaJ gOc6c": q?O trg€ qog - OCj:oo8eJ

560 6qeDl
+ etCoaBC 55O otc ogad 55O rfqeDr esOEOu)

cszilgc,rsi - oOc": q8zr oeoJ erSoel€sJ df zd e:oC
O6?rJ Scoc zog ent6,,s

qSbJ $c,:c:og, et15 ceu}go - 6t. 25,0001-

(qOQO:o Ocd:oOenc,: oes.O. 6.0 - oes.O. l2 qs.iOc
csObte$:o:€ eorS es@EO?D .ezjg l0 ?rj,eoSoel@sJ
eJfC OoC g6d $u::sJO:aOul ,,:dgo:e Oe Cr.
160,000/- oD. Oeor e.:5Or*toceaj trOe) or*6.C
Sdocgutcs 5600 sc9Or6 ceziJg'oC qOrnr: oE.
Oul '  eacf lcsnO ototg r96f eoCOC 20 b)
EOc6r,:ioI SogOol <nf6o.)

Edenqor Scslo@cs
qa6 ir;,esu.' GQ crrorqo qad QDn r9r8go qrCrdoce d
@eor qOcou ggr<6cl E(C qogoO e)ocrocdO qs2d_r3
e(oA. gaj oenO eO oior:c es6.o qrC qOgO .o2:r

nda eq dafi er.odJoooi 6CO? €rcrD. 6CCc gOoc.r
o'sJ qOQcoObJ ddd 55 oDd1e3 og $ur Ozmf, l5 C
oOe-r  qOoe oOer . lu - t ,  e ( ( rA .c r9r^ :  qdo 60
cnr ic1Ou:d. 8Co c^:rilpo: cncO.o::od OC!':l-l€ce,
:odoa e(oD.

ao6@rdo cOrOO 27 eo?D 02, 2006



t _ _

- 2 7  -

L 6da4ar $orO@o
(or€O eeOeoa)

qa6 c,l:'5 o?rrc€

I
Y

q@d @Eo

qOQoE ggc eolOo esaroi 66O

Scoo

oO€o

O@zozr8eS 66O

qOQoOa] oceO@

qzlOcou ozorcOal a:erceo169

50 etodOca

6a8 86

eo.eciC6 56O

t:l??r) 66O

Rice Wine
Developed by Philf{ice (Philippine trlice Research Institute)

PhilRice is keen to encourage new ways ofmaking living from rice, and have taken traditional practices
of rice fermentation and adapted them to the modern market for wine. The Rice and Riie-Based
Products Programme run by the Rice Chemistry and Food Science Division of PhilRice develop and
pilot the production of rice-based products.

Ingredients required: glutinous rice, water, "bubod" (rice yeast), activated carbon or bentonite.

+ Weigh 1 kg of glutinous rice and wash through with water three times.
+ Drain and add 1.5 liters of water
+ Cook in a rice cooker until well done. Let it cool.
+ S.pread the cooked rice on a tray and inoculate with powdered rice yeast at 1g per 1009 of raw

rlce.
Cover the tray with a piece.of paper or cloth and incubate at room temperature for two days.
Transfer to a f-ermentation jar with a water seal to allow the rice to ferment fbr two weeki. or
until the bubbling stops.
Press out the alcoholic juice through a cheesecloth and discard the residue.
Pasteurize the freshly harvested wine at 65-700 C for 30 rninutes.
Aliow it to stand for one to three months in a dark, cool place to prevent discoloration.
Siphon the clear wine. If the wine is not yet clear, add one spoon of activated carbon or bentonite
for every litre of wine. Mix well and filter.
Bottle the wine and pasteurrze at 65-700C for 20 minutes. Approximately 1 litre, or 3 bottles at
50m1, can be harvested from 1ke of rice.

Further Information

PhilRice: Philippine Rice Research Institute
Central Experiment Station Maligaya,
Science City of MunozNueva, Ecija, Philippines
Tel: 63 44 456-0277 E-mail: pni@philrice.gov.ph Web: littp:/www.philrice.gov.ph
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