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was proved to be effective through the contrast of applied tests. Tran. by YUE Yang
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liquor yield utility of amylum

Addition of amino enzyme in the production of the 2nd round pits accumulation could increase the average liquor yield by
0.03 % in Workshop 1 and by 6.57 % in Workshop 2
creased by 5.32 % in Workshop 2. The method could improve the utility of amylum and liquor quality.

and the average upgrading rate increased by 2.56 % in Workshop 1 and de-

The ratio of input and output

Proper operation of pits entry acidity should be noticed. Amino enzyme

0.013 % 10d
0.033 % 0.047 % 10d 0.027 %
0.013 % 2~5 kg
A 2 B 6
3
3.1 A 1
®1 A ZE 18 B M B DR AW R X b (%)
RRA pogi: bl
A HE R FHigH A HEE AR
KA 30.16 13.73 Xt BT 28.91 29.79
KR 1 37.51 24.10 bogi: 38.33 17.95
R 2 30.41 43.17 xR 2 29.30 47.38
KR A 34.35 31.50 MEA  34.32 28.94

EARKBRISE M 20 d AKX 1 9T 10 d K&, D
AEA 250 g $he , WEM3S0 g H ;KB 2 /WG 10d X, HAK
AEMI00gHH, )k TEENM200g BB RBENEIR 1 H
RE28FHME, ATELR,

1

17.77
0.03
32 B

543



2003 4E55 3 ) CRUES 117 39

54 Liquor-making Science & Technology No.3 2003 Tol.117
®2 BEHAMAMEMRE TSR (%)
E FIRERMRR TERSER . Xt f 4
HER ARE HEE AHE HER ARE
FiXB 24.22 9.79 26.40 41.98 XtEAr 26.32 30.35
RE 1 26.64 8.99 2502 13.00 XMW1 18.11 25.28 35 B 5
K2 30.11 29.26 24.19 13.62 XfH2 26.63 23.52
REE 29.65 19.12 24.53 13.40 XfHH 23.08 24.44
#£5 B %8 F & B 1 AR
- ke 7354 ¥k o TEM (%)
9.33 ‘ o ! Adl i A Hid AWM i AWM dR
6.57 5.32 2 B *i{K  55.4 62.1 1.95 2.19 1.47 1.04 17.68 11.43
« ” « . RE1 56.1 62.4 1.8 2.53 1.25 2.06 17.81 12.15
RK2 558 62.1 1.72 2.81 1.18 1.14 17.82 11.25
1.87 28.58 : ' M 559 62.2 1.78 2.71 1.21 1.38 17.81 11.46
“ 1.45 5.32 3
1 2 5 “ " 6.25
B A A 30.16 % " 6.35% 2 “ oo
% B 24.22 % 29.65 " 4 5 B
% 5.43
3.6 A 6
33 A 3
®3 A 2 16 B 5 B 0 T A 3 A ®”6 nzﬁa;rﬂw*in%i%ﬁﬁ;ﬁfﬁiﬁmﬁz (mggggd)
) K4y 3 ¥ o TEB (%) -
I H MR (g/L) 0.8622  0.8438  0.8618  0.8528
AR il AW W AW WM AW dw MBS (g/L) 3.8849  3.8849  3.7973  3.8411
®AK 555 62.3 1.98 2.33 1.47 3.13 17.55 11.48 z B 187.7009 72.2560 113.8141 103.4246
K2 55.5 61.7 1.80 2.80 1.52 2.98 17.70 10.80 HORE 6.1458  4.9480  5.6660  5.4865
HEE 55.9 61.8 1.77 2.88 1.68 2.69 18.06 10.80 THZE 52.6844  31.6970 23.4025  25.4761
ER B 17.4204  27.0929 18.1322  20.3724
BTH 20.2741  16.6331  14.7793  15.2428
3 “ ” 0.35 R ZEE 19.3732  13.7355  7.6580 9.1774
” 111« » ETE 12.6029  15.3459  14.0158  14.3483
. ) LB 26.9321  26.2670  24.7074  25.0973
6.07 % 7.26 % A EMZE 675.6503 548.0641 399.8816 436.9273
1.19 HERZ & 68.5309 165.5470 140.2172 146.5497
% . - , Z ® 11.1142  1.9380 1.6072 1.6899
T ® 9.3182  11.0877 12.8558 12.4138
o B 32.5638 34.4859  43.9448  41.5801
34 B 4 CMZE:-FMZE 1:0.10 1:0.34
®4 B 2 18] B o B B 0 TR 4L 36 4R 6 ‘ o !
5H K4 358 g (%) “ "ot =1:0.10 " =1:0.34
A ¥ AWM M AN HH AN “ ” “ ” “ ”
KRB 55.5 62.3 2.03 2.31 1.49 1.30 17.78 12.06 « ” 0
1777 % A
KK1 55.8 61.6 1.82 2.83 1.13 1.56 18.14 11.25
RE¥2 559 62.1 1.78 3.01 1.37 1.68 17.89 11.53
KEHR  55.8 61.92 1.80 2.95 1.25 1.65 18.01 11.44 37 B 7
4 « " 0.28 © “ Toor =1:0.34 " " =1:0.56
” 1.15 * ” h :
572 % * " 6.57 % B 9.33 % B
u " 2¢ "o " 38 B 8
3 « " « .
3 4 1« " 0.1211 g/L. 14.2 %
“ " 0.2353 /L, 6.22% *“ v g

2 « . 47.8536 mg/



2003 4255 3 4] (R3S 117 1)

No.3 2003 Tol.117 Liquor-making Science & Technology 55
4
N7 BEAMEEMIRELERAR GHNE (mg/100 ml) 41 5
R *RE  RE1  RAEZz RBA : 8
B8 (g/L) 0.7285  0.7347 _ 0.7737 _ 0.7569 Ly A 135 kg
B (/L) 3.6496  3.0500  3.7355  3.4417 90 kg 0.50
z ® 95.8243  92.8394 98.3976  95.6185 40 0.68 B
ZME 85.4945  45.7757  52.4327  49.1042 ) ‘
BOE 9.2085 13.3398 10.7784  12.0591 29886 kg 24730 kg B
‘éggaﬁ 26.6782  26.8649 29.1591  28.0120 6 23261 kg A 4
' 25.4968 27.0622 26.4524  26.7573
STH 14.3621 17.1346  15.9786  16.5566 17314 kg 2 8684
R 13.0947 11.5988 10.6280 11.1134 kg
ETH 15.4257  19.1454  13.0096  16.0775 29886 -23261 +24730 -23261 +17314 8648 x2 x0.68/1000 -
L340 24.2202  32.4117  26.4694  29.4405
CME 415.3180 410.5564 416.7901 413.6733 0.51=5.01C )
LA Z NS 141.0865 271.2336 194.2876 232.7606 0.5:5.0=1:10
z ® 17.4075  14.8475 0 7.4230
T B 16.0711  15.6444 12.4908  14.0676 5
e M 50.4528  44.43890  35.7889  40.1139
OMZE AMZE  1:0.34 1:0.56 5.1
B A
®x8 BEEFHAIREM EHEAHEE (mg/100 ml)
B85y KRR R HE2 REL
BB (g/L) 0.8553 0.7875  0.7009  0.7342 5.2
BEE(g/L) 3.7657  3.8483  3.2124  3.5304
z ® 52.6417 111.3002 84.2929  100.4973 53 .
BB 71.0400  51.3661  46.1029  49.2608 : :
L 5.7495  8.3166  7.0653  7.8161 2
THMZE 22.6900 31.2350  31.2389  31.2366 54
ER B 19.4231  23.4955  23.9391  23.6729
BTH 10.9950  14.5369  17.7400  15.8181
78 9.5139  11.9248  12.2324  12.0478 5.5
ETH 13.0577 15.3063  14.2181  14.8710
23,4 27.2639  26.6403  36.8921  30.7410
EMZE 359.5560 438.5195 410.5521 427.3325
AR 175.7271 125.9682 215.7240 161.8705 now "
z B 15.7120  17.2455 0 10.3473
T B 13.5507  15.2997  15.0893  15.2155 6
2 M 41.9426  48.9756  44.7018  47.2661 .
100 ml 47.6 %
28.58 %
6.2
o

2003

2003 3 18

700



