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Alternative Production from Fermentation of Crushed Paddy Rice
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Abstract

The purpose of this research was to develop the ethanol
production process from paddy rice ( varieties RD 6 ) malting ,
drying , non drying and grain mill by 2 size : rough and delicate.
The sweetness stimulated by 0l-1,4 Amylase enzyme. Then yeast
Saccharomyces cerevisiae was used for fermentation. The
process was started from soaking paddy rice in water for 2 hours
. After that fermented in sack for 24 - 36 hours and drying
temperature for 40°C for 48 hour. There after grain was rough
mill added with hot water until rice with water ratio of 1 : 3 and
0-1,4 Amylase enzyme (0.04 percentage w/w) was used for
hydrolysis process. When the temperature decreased to 35 °c.
0.02 g/l of Saccharomyces cerevisiae was added in the
fermentation process control temperature with 35 °C for 7 - 10
days. Alcohol content after fermentation was 7.4 % (v/v) and . It
was found that RD 6 paddy rice was suitable to use as raw

material.
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