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Application & Prospect of Compounding Zymin in Liquor Fermentation

LIU Nian', DU Ming-song® and ZHANG Qing-hui?
(1.Sichuan Food Fermentation Industry Research & Design Institute, Wenjiang, Sichuan 611130;
2. Luweikang Bioengineering Co. Ltd., Shenzhen, Guangdong 518057, China)

Abstract: Liquor fermentation is the interaction process of multiple enzyme systems and multiple microbes. The low en-
zyme activity of starter and the single catalysis property of pure enzyme are the influencing factors of the development of
liquor fermentation techniques. The breeding of proper strains suitable for liquor-making environment, the synthesis of en-
zymes, and the compounding of enzymes are the keys to the inheritance of traditional starter-making and the improvement
of fermentation techniques. The application of compounding zymin is the main development trend for liquor fermentation.
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