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Research on Improvement of Domestic Malt Quality by Means of Rhizopus

ZHU Jun—qgin LI Qi SUN Jun—yong and GU Guo—xian
Key Laboratory of Industrial Biotechnology of Ministry of Education Southern Yangtze University Wuxi Jiangsu 214036 China

Abstract  The feasibility of the application of rhizopus to improve domestic malt quality was studied. Four rhizopus
strains including AS 3.904 AS 3.948 AS 3.866 AS 3.2893 were used as test strains. The results indicated that AS3.866
was the best strain. Besides the effects of inoculum size inoculum time and spores activation on malt quality were also
studied. B—glucan content in produced rhizopus malt decreased by 33 %. However B—glucanase and xylanase activ-
ities increased by 1150 % and 690 % respectively. Besides  other many parameters improved significantly. The
techniques of malt preparation by rhizopus were studied preliminarily in this paper. Tran. by YUE Yang
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