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Production and Application of Monascus Esterified Enzyme

LI Shao-liang, LIU Zi-hong and LI Xue-si
(Songhe Liquor Industry Co.Ltd., Luyi, He’nan 477265, China)

Abstract: No.1 monascus functional bacteria separated from quality Daqu (made by Songhe Liquor Industry Co.Ltd.) was applied in the produc-
tion of esterified enzyme. Then esterified enzyme was applied in the production of yellow slurry esterfied liquid. And the produced yellow slurry
esterified liugid was blended in bottom pot for cross-distilling & cross-steaming experiments. The results showed that compared with the contrast
liquor samples, the experimental liquor samples (with the use of yellow slurry esterified liquid) had better quality and significant effects had been
achieved in increasing economic benefits and reducing production cost. (Tran. by YUE Yang)
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