


 

 Benefits of alcohol in general have been 
overlooked or underplayed 

 
  As a result, many people today believe that all 

alcohol is harmful to their health and merely 
mentioning the word evokes a negative 
reaction 

 
 It is important to differentiate the use of alcohol 

for medical applications versus excessive 
drinking or alcohol abuse 
 

 
http://www.drkaslow.com/html/alcohol_in_supplements.html 



 Regular consumption of red wine 

reduces mortality from coronary heart 

disease due to the anti-thrombotic 

effects of ethanol and to the 

antioxidant properties of polyphenolic 

compounds present in red wine. 
 

Khan et. al. (2002)  



 The phytochemicals in red wine 

are free radical scavengers which 

reduce the effect of harmful 

oxidants by binding to them, thus 

decreasing their destructive power 

(Mann, 1987) 

 



 Technically alcohol can also be 

classified as a nutrient because it 

provides a source of energy 

(Alcohol contains about 7 calories 

per gram)  

 



 Recently, 
 

 Red wine consumption can significantly 
modulate the growth of selected gut microbiota 
in humans diet which suggest possible 
prebiotic benefits associated with the inclusion 
of red wine polyphenols;   

 
 Red wine seemed to inhibit the growth of a 

group of bacteria (Clostridium) associated with 
colon cancer and inflammatory bowel disease 
(Queipo-Ortuno et. al. ,2012) 
 

  (Am J Clin Nutr 2012;95:1323ï34. Printed in USA.  

2012 American Society for Nutrition). 



üEnhancing the functional characteristics of 
rice wine with taro, being one of the best 
known prebiotic rootcrops among all 
rootcrops 
üPresence of non-digestible polysaccharide such as 

pentosans and dietary fiber have qualified taro to 
be a potential substrate for beneficial 
microorganisms in the human intestines in 
addition to its nutrients such as proteins, vitamins 
and minerals 

 

ü  Taro lacks the purple color which is believed 
to contribute antioxidant property in wine 
 

 
 



Taro (VG -9)  

Black/Red 

Glutinous Rice 

(Arabon)  



Cooked Shredded 

Taro and Black Rice 

Mixture 

Grated Taro 

Grated Taro and Cooked Taro-

Rice Mixture 



 
ü Amylomyces rouxii was the principal 

fungus for saccharification and 
liquefaction of rice starch  

ü Mucor indicus dominant at early 
stage of fermentation   

ü Saccharomycopsis fibuligera 
dominant yeast in saccharification  

ü Saccharomyces cerevisiae, Candida 
glabrata, Pichia anomala and 
Issatchenkia orientalis dominant 
yeasts at the later stage of 
fermentation 

ü Lactic acid bacteria (LAB) 
üWeissella spp. 
üPediococcus pentosaceus 
üEnterococcus faecium 

Nengah Sujaya et al., 1998 


