=26 -

0RO BE» ey OF eoIDB Hdeenc

66)6 emwa em 080 eei’a: @a)wmm
- 8806mD

FINS o Byercnewds cnds »iB8ndPedw?,
OER w8DImed 0 D, cvdn &30 B
&m0 BEeE 258 &5 aDedSID=s Oed o®
50258 B3, Oeed® BBt wrErS 08w 3O
OEMW B D®IE D0ow® EHmme 60
gonwunw HEO esdfe JODE v cce@
DED o GO0 5D ars.

8@;0 8bx 2 HEBE sm guacHs 55653
63,88 &) 1630 D st e@IemI e 3 G
362 G Galneds 82D 3Bs 3OO 5O
BG®) CEINEED BB e0dn BEV0 ¢ edemI
600d Sedacws! d80gn 60OE cued ar>.

ORI 3@ »F BEDO M) aMGEHGE SEDO
30e50d YIOF 61 5 6=IBD s GIE
QCeV craf =95, q;a')O & @0 e 6B sem
COggeRIe oS O 9on W68 ealneds
o dedn cdgcesIes B8,

SuOmOGE g, ETIOED SmEnws Deows
DROE OB my e Bod@us SODE 99857 O
oYt Soed wBe FHd v edvend 9O A
£ gEvwwd =08, Oa8n ©I10m)
DITBHYIe 6603 DO WS DBeE GOOBHIDVEO
O(Eesm 888 O eWEYS devs 9BOBT e
WD G B 629 At (D e cOD0)
e Imdsus oees Jed@w edeesmiod 628wO
S@6 B, OIS & @260 mED DSOS
BES ceevmn 60® OG 623D asmumesed R
800 Y3 god edeessie By S &5 &0
O,

Qg0

IS BE - vk A B8 80 ey O

CY - Qe IB ¢ oD e et FedOE
oD 0 600 e 20:80 gm0
GOV (T DL (2 EINY 6O £3¢En
FHED T @GO,

608 BSE e306e3IB

03¢ S8 BE weawin B wewmr vom wens
303z €D D5 W s

& e3D8m0mcs - O OE. DAED,
©200:833® ©let)siesda),
3]

¢ O@eduEmdm - g

& s - B @3esBE

¥ eslerdm emdst

Siolet - 9esl) 8.8, pesd), ©8.8.9
% Desdenmdm - DEWEID S8,

O g8 @wBmds - emewnmied 9. . .
sleR)iemosn

v oy ¢ Enm O8O - co O 6y sEHO
e - . 15.000/-

& B8 @ eDYPYS end PeedSist gDEDS - 28D
BY 016580 e3¢ - Sr. 250/- (csIDBsecs
L6 gL 6w oM S )

¢ ad By ©duss - dr. 3,000/-

¢ eIC 8d Wit (0890w g0 B¢ cdmed
ed) - dr. 10,000/-

¢ Ja8 BE weewdn BEDD abws e -
de. 3,000/-

@ cuidBed gITW a0 gty Y - SEmmBed
BED esesn

¢ OCwodE S8 m eywd BIO wew ©wO8HH,
S - 6Dl ¢RI et HAENE e Szt
OB Fo wme D3
a8 Jnwe D wtne - & 25,000/-
(2Dg0® DB ¢6s.8. 6.0 - 6ts.3. 12 25800
oS DE DD eLED 32¥m 10 23 HAein B
& O 8 S Heasi®mOm widnws S .
160,000/ 62. @ 38@1hewsd c@0 o)
Boagmes BEOD QDB wuvnas alos od.
O 828w»d emiyy 9@ ozIdd 20
TOIGE Besedes ©(Hes.)

Sdsres §i3108s

¢o0 wem @ 6N ¢od BBy B0 erdndews
Eo gows g6 ¢ ¢DYeD T80 a0
&R, 9F @Y 9 emyy s i@ ¢DYD mww
DID & G0 t300wincd SEOW Ered. BED 0UD0
st @DPe0 Gl BE A ey O Dol 15 =
8O el OIVY @ed. c®s adl B8
DI &HIDF. L w¥ne 9¥I89IWI OFDmHIw
®OOTY Eed.

»OHRI1B

GODV 27 o 02, 2006

Y



-27-

& Sdsign §xi10OBe
(1B es0m)

€l ©O1Ey ©IY
l o8 S8

eed B8O eseeustsn HE®
aDPed ¢®) B esmed BEO
. BE5® 7 [E©
’ cOB®
DEH»3eS HE@
G0eds m(EO®
c OB 6068 eSS

5O et

* [ ] \
4 Rice Wine
Developed by PhilRice (Philippine Rice Research Institute)

PhilRice is keen to encourage new ways of making living from rice, and have taken traditional practices
of rice fermentation and adapted them to the modern market for wine. The Rice and Rice-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.

Spread the cooked rice on a tray and inoculate with powdered rice yeast at 1g per 100g of raw
rice.

Cover the tray with a piece of paper or cloth and incubate at room temperature for two days.
Transfer to a fermentation jar with a water seal to allow the rice to ferment for two weeks, or
until the bubbling stops.

Press out the alcoholic juice through a cheesecloth and discard the residue.

Pasteurize the freshly harvested wine at 65-70° C for 30 minutes.

Allow 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 bentenite
for every litre of wine. Mix well and filter.

Bottle the wine and pasteurize at 65-70°C for 20 minutes. Approximately 1 litre, or 3 bottles at
50ml, can be harvested from lkg of rice.
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Further Information

PhilRice: Philippine Rice Research Institute

Central Experiment Station Maligaya,

Science City of MunozNueva, Ecija, Philippines

0 Qel: 63 44 456-0277 E-mail: prri@philrice.gov.ph ~ Web: http:/www.philrice.gov.ph Y,
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