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Study on the Technology of Alcohol Production by Wheat Flour Clear Liquid

FANG Shu-qi ZHAO Yin-feng and NIU Qing—chuan et al.
Chemical Engineering College of Zhengzhou University Zhengzhou He'nan 450002 China

Abstract  Alcohol production by wheat flour clear liquid was investigated under the condition of the ratio of raw
materials and water as 1:3.5. And the results indicated that the distilling rate of wetted wheat gluten was 6.5 %
the optimal use level of amylase was 2.0 mg/g raw materials the optimal inoculation quantity was 0.6 %0 w/w raw
materials  and the best temperature length was 10 14h . Tran. by YUE Yang
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