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ABSTRACT

Red rice wines were produced from black sticky rice with Monascus purpureus TISTR 3002 for starch
degrading and Saccharomyces bayanas EC1118 for ethanol production. In this experiment, the mixture of white and
black sticky rice was varied and the percentages of black sticky rice at 0, 55, 70, 85 and 100 % (w/w) were prepared.
The final products of red rice wine were concentrated and were tested for antimicrobial activities. The results showed
that red rice wine production from 70 %(w/w) of black sticky rice with Monascus purpureus TISTR 3002 inhibited
all of 6 pathogenic bacteria. The inhibition activities against Bacillus cereus, Staphylococcus aureus TISTR 029,
Pseudomonas aeruginosa ATCC 27533, Escherichia coli TISTR 073, Enterobacter aerogenes TISTR 1540 and

Salmonella typhimurium TISTR 292 were 1.5, 1.2, 1.7, 1.4, 1.5 and 1.1 cm in diameter, respectively.
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