
how to make rice wine yeast
How to make rice wine yeast is a traditional process that has been practiced
for centuries, particularly in Asian cultures. Rice wine, known for its
unique flavor and cultural significance, relies heavily on the fermentation
process driven by yeast. This article will guide you through the steps to
make your own rice wine yeast, also known as "qu" (pronounced 'chew'), which
is essential for producing rice wine such as sake or Chinese mijiu.

Understanding Rice Wine Yeast

Rice wine yeast is a specially cultivated yeast that ferments sugars derived
from rice into alcohol. This fermentation not only produces alcohol but also
contributes to the complex flavors and aromas found in rice wine. The yeast
is a combination of mold and yeast, specifically designed to thrive in the
unique environment of rice and starches.

Types of Yeast Used in Rice Wine

There are several types of yeast used in making rice wine, including:

1. Saccharomyces cerevisiae: The most common yeast used in alcoholic
fermentation, known for its efficiency in converting sugars to alcohol.
2. Aspergillus oryzae: A mold that converts starches in rice into sugars,
essential for the fermentation process.
3. Candida spp.: Wild yeasts that can contribute to various flavors and
aromas in the final product.

Ingredients Needed

To make rice wine yeast at home, you will need the following ingredients:

- Glutinous rice: This type of rice is crucial because its high starch
content is ideal for fermentation.
- Water: Clean, filtered water is best for rinsing and soaking the rice.
- Yeast starter: You can use a small amount of commercial yeast or a
previously made batch of rice wine yeast.
- Mold spores: You can either purchase these or cultivate them from natural
sources like dried rice or fruit skins.



Equipment Required

Gather the following equipment before you begin:

- Steamer: For steaming the rice.
- Fermentation container: A glass or ceramic container that can hold the rice
and allow air circulation.
- Cheesecloth: To cover the fermentation container and allow air in while
keeping dust and insects out.
- Mortar and pestle: For crushing the mold and yeast.
- Measuring cups: To ensure you have the correct amounts of rice and water.

Step-by-Step Guide to Making Rice Wine Yeast

Making rice wine yeast involves several steps. Follow these instructions
carefully:

Step 1: Preparing the Glutinous Rice

1. Measure and Rinse: Start with about 2 cups of glutinous rice. Rinse it
under cold water until the water runs clear to remove excess starch.
2. Soak the Rice: Soak the rinsed rice in water for 4 to 8 hours. This step
is crucial as it allows the rice to absorb water and become soft enough for
steaming.
3. Drain and Steam: After soaking, drain the rice and steam it for about 30
to 40 minutes until it is fully cooked and translucent. Make sure to use a
steaming basket lined with cheesecloth to prevent the rice from falling
through.

Step 2: Preparing the Yeast and Mold

1. Crushing the Mold: If you are using commercially available mold spores,
follow the package instructions. If you are using natural sources, take dried
rice or fruit skins and crush them into a fine powder using a mortar and
pestle.
2. Mixing with Yeast: Combine the crushed mold with a small amount of active
yeast starter (about 1 tablespoon). This mixture will serve as your yeast
inoculum.

Step 3: Combining Ingredients

1. Cooling the Rice: Once the rice is cooked, spread it out on a clean



surface or a large bowl to cool to about room temperature.
2. Inoculating the Rice: Sprinkle the yeast and mold mixture evenly over the
cooled rice. Use your hands (make sure they are clean) to mix the ingredients
thoroughly, ensuring that the yeast and mold are evenly distributed.

Step 4: Fermentation Process

1. Transfer to Fermentation Container: Place the inoculated rice into the
fermentation container. Press it down gently to eliminate air pockets while
leaving some space at the top for expansion.
2. Cover the Container: Use cheesecloth to cover the container loosely. This
allows for air circulation, which is essential for fermentation.
3. Ferment: Store the container in a dark, warm place (around 25-30°C or
77-86°F) for about 5 to 7 days. During this time, you should notice bubbles
forming and a sweet aroma developing.

Step 5: Harvesting the Yeast

1. Check for Readiness: After about a week, the rice should have a pleasant,
slightly sweet aroma, and the grains should be covered with white mold. This
indicates that the yeast is ready.
2. Drying the Yeast: Spread the mixture out on a clean surface to dry for a
day or two. Once dry, it can be stored in an airtight container in a cool,
dark place for future use.
3. Using the Yeast: When ready to make rice wine, use about 1 tablespoon of
your homemade rice wine yeast per batch of rice wine.

Storing and Using Rice Wine Yeast

Rice wine yeast can be stored for several months if kept in a cool, dark
environment. Here are some tips for storage and usage:

- Airtight Containers: Store the yeast in airtight containers to prevent
moisture absorption.
- Labeling: Clearly label the container with the date of preparation.
- Testing: When you decide to use the stored yeast, it's a good idea to do a
test batch to ensure its potency.

Troubleshooting Common Issues

If you encounter problems while making rice wine yeast, consider the
following:



- Mold Growth: If the mold appears green or black, it may be harmful. Discard
the batch and start over.
- No Fermentation: If there are no bubbles or fermentation after a week,
check the temperature and consider using a fresher yeast starter.
- Off Flavors: If the yeast has a sour or unpleasant smell, it may have been
contaminated. Dispose of it and try again.

Conclusion

Making rice wine yeast at home is a rewarding process that connects you with
ancient traditions. With the right ingredients and equipment, you can create
a versatile yeast that will enhance your rice wine-making experience. Whether
you're a novice or an experienced brewer, understanding how to cultivate your
own yeast opens doors to experimenting with flavors and techniques. So, roll
up your sleeves, gather your ingredients, and embark on this fermentative
journey!

Frequently Asked Questions

What ingredients are needed to make rice wine yeast?
To make rice wine yeast, you will need steamed glutinous rice, water, and a
small amount of previously made rice wine yeast or a commercial yeast
starter.

How do I prepare the rice for making rice wine
yeast?
First, wash the glutinous rice thoroughly, then soak it in water for 6-8
hours. After soaking, steam the rice until it's fully cooked and sticky.

What is the process of inoculating the rice with
yeast?
Once the rice has cooled to room temperature, you can inoculate it by mixing
in a small amount of crushed rice wine yeast or a yeast starter evenly
throughout the rice.

How long should I let the mixture ferment?
After inoculating the rice, place it in a container and cover it with a
cloth. Allow it to ferment at room temperature for about 3 to 7 days,
depending on the desired flavor and strength.



What are the signs that the rice wine yeast is
ready?
The rice wine yeast is ready when you see bubbles forming, a sweet aroma
develops, and the rice grains appear to be breaking down.

Can I store homemade rice wine yeast for later use?
Yes, you can store homemade rice wine yeast in an airtight container in the
refrigerator for up to a month. For longer storage, consider drying it out
and keeping it in a cool, dry place.

Is there a specific type of rice best for making
rice wine yeast?
Yes, glutinous rice (also known as sticky rice or sweet rice) is the best
choice for making rice wine yeast due to its high starch content, which is
essential for fermentation.
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