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Abstract

mentation could increase the utilization rate of amylum by 3 %~4 %

The addition of TH—AADY and saccharifying enzyme in waste distiller’s grains of Luzhou—flavor liquor for secondary fer-
which would produce evident economic profits. In the operation
quality artificial pit mud should be used to maintain pit port and caproic acid bacteria liquid and esterified enzyme were used to pro-

long fermentation period which could improve the quality of liquor by waste distiller’s grains. Tran. by YUE Yang
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