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To Analyze the Physical& Chemical Indexes of Fengqu Starter From
the Changes of Microbial Amount

DENG Qi bao, JIA Zhi- yong, FAN Wen— quan, KONG Zao— kui and CHEN Yao- hui
(Shanxi Xifeng Liquor Co. Ltd,, Fengxiang, Sharxi 742106, China)

Abstract: Moisture content, acidity, saccharifying power and fermenting power are the main physical and chemical indexes to assess the quality of
Fengqu Staiter. The variation range of saccharifying power and liquefaction power is 50 % ~ 60 % and that of fementing power is 20 % ~ 30 %,
however, the variation ranges of moisure content and acidity are conparatively low. The control and maintenance of high temperature for aspergillus
oryzae koji— making has great effects on saccharifying power and liquefaction power and fermenting power of Fengqu Starter, and the optimal tem
perature is at 58~ 62 C and it should be maintained at least three days. (Tran. by YUE Yang)
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