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Measures to Improve Production Quality and Use
Efficiency of Esterifying Enzyme

ZHONG Huai-li
Xijiu Co. Ltd. of Guizhou Maotai Group Xishui Guizhou 564622 China

Abstract: Esterifying enzyme—engineering techniques playes important roles in the production of traditional liquors
and flavor—crossing liquors. The following measures were practiced to improve production quality of esterifying en-
zyme:(Dbreeding of monascus species (hardly mutate) of high activity high enzyme—producing capability and strong
compatibility @strict sterile operation and the optimal culture temperature in lab at 30~32 °C Bsecondary steril-
ization for culture room for expanded three—grade culture ~ (@quality wheat bran as culture medium  (®moisture
content of culture medium controlled between 40 %~50 % (@temperature controlled between 28~35 °C during culture
process  (Dstorage processed after low—temperature aeration drying. Esterifying enzyme was used in the following
processes: (Ddistilling and dispensing of esterified liquid — (@late-stage steaming of esterifying liquid solids ~ (3in-
volvement in double—bottom fermentation etc. to improve use efficiency of esterifying enzyme. Tran. by YUE Yang
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