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Application of Angel High—temperature Resistant & Highly—active Dry
Yeast in the Fermentation of High—concentration Mash

LI Zhi—jun WANG Min and LI Jia-biao
Tianjin Science & Technology University Tianjin 300222 China

Abstract Angel high—temperature resistant & highly—active dry yeast was used to produce alcohol with corn as raw materials. Compos-
ite enzymes were added during fermentation and the technique of saccharification and fermentation simultaneously was applied at the
same time. Whatever in flask test or in trial production in tins of 5 tons volumn satifactory results were obtained solution the con-
tents of residual reducing sugar and alcohol were 0.21 % and 13.6 % respectively. The results also proved that proper increase of fer-
mentation temperature could enhance the output rate. However  under the hypothesis of high—concentration mash the increase of
temperature would lead to toxic effects of alcohol on yeast which would decrease liquor yield. with high content of main fermentation
mash. Tran. by YUE Yang
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1 I 123 127 0.6 60 2.25 025 51.96
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9 I 1:2.3 12.85  0.15 6.0 2.78 0.26 52.48 90~95 *C 90 min
10 N 118 14.8  0.22 7.0 3.25 0.49 50.76
1 Vo120 13.8  0.20 6.9 3.15 0.20 50.98 1200 kg 1180 ke
12 N 1:2.3 125 0.11 6.5 2.65 0.24 51.13
1:1.8 1:2.2
4 90 °C 90 min 210 61 C 1.0868 5.125 %
5 pH4.5 60 C 30 min 25% DE  20.5 %
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7 1.05 kg/t 105 u/g 1.05 ke/t 105 w/g
8 0.2 % 0.1 %
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1 23.0 2.5 55
4 20.5 4.3 2.08 30
8 19.7 4.5 3.20 8
12 14.11 5.0 5.5 5
16 10.99 5.5 7.8 3.0 1
24 6.44 3.75 6.7 0.06 10.0 3.25 0 1.01274
32 3.04 2.8 0.08 11.5 3.4
40 0.53 0.73 7. 0.1 13.1 8.5
48 0.43 0.14 7.0 0.09 13.3 29 1.0001
52 -0.82 0.11 0.11 13.5 36
56 —0.89 0.25 7.0 0.12 13.5 2.45 0.90 1.40 39 0.9962
62 -1.00 0.21 7.2 0.13 13.6 2.38 0.90 1.33 50 0.9952
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3 20.50 413 1.76 a2
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BEB 09 016 6.5 0.09 12.0 1.8 0.75 0.95 6 0.9992
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