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Present Status of the Application of Protease in Wine Production

CHEN Fei, WU Sheng-wen and ZHANG Zhi-gang
(Saint Liquor Co.Ltd ,Zhangshu, Jiangxi 331200, China)

Abstract : Protease is widely used in the production of liquor, fruit wine, and beer. In this paper, the roles of protease in improving liquor yield
and flavoring substance concentration, in improving the clarifying effects of wine, and in improving beer foam stability were elaborated. And its
application in liquor production was discussed.
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