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Effects of Different Use Levels of Unmalted Sorghum and Different Commercial
Enzyme Varieties on the Properties of Sorghum Wort
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(1.College of Food Science and Technology, Yun'nan Agricultural University, Kunming, Yun'nan 650201;2.China National Institute
of Food and Fermentation Industries, Beijing 100027;3.College of Science, Honghe University, Mengzi, Yun'nan 661100;
4. Bioengineering College of He'nan Industry University, Zhenzhou, He'nan 450001, China)

Abstract: The effects of different use levels of unmalted sorghum and different commercial enzyme varieties on the properties of sorghum wort
were investigated. In the experiment, during the saccharification process (unmalted sorghum used as auxiliary materials), different ratio of raw
materials and auxiliary materials was adopted and different enzyme was used, and the properties of the produced wort were analyzed. The results
showed that the increase of sorghum use level would result in the increase of the steeping rate, TSN, FAN, amino acid content, and reducing sugar
content of wort, the decrease of filtrating rate, viscosity, and color degree, and the enhancement of pH value; the use of high-temperature-resistant
a—amylase could evidently reduce the viscosity of gelatinized mash and increase the steeping rate of wort; the use of neutral protease could in-
crease TSN, FAN and amino acid content in wort; and the use of fungal a—amylase could increase reducing sugar content and filtrating rate of
wort and its effects on filtrating rate were equal to B—glucanase.
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%4 TRSRUHIREAES pH EHIF

S PN S (%)
S Redi e 20 40 60 80
. A 5.93 6.08 6. 06 6. 31
ﬁ B 5.9 6 6. 03 6. 25
= C 5.85 6 5.99 6. 21
h D 5.83 5.92 6. 05 6. 04
20 : 60 80 E 5. 77 5.95 5.95 6. 19

e (%)

F 5.78 5.99 5.94 6.18
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C  1.5320.01 1.5040.02 1.4540.01 1.4240.03 g D 89646 86547 67249 43949
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*6 SERBERNDT (mg/L)
PR G (%) e
CRE TP 50 10 60 50 80 A
KA 125.17(12.3)  88.22(12.5) 76. 68 (13. 9) 80. 47 (18. 4) 63.4(30. 2) 179. 99 (19. 8)
BE B 58.31(5.7) 45. 96 (6. 5) 39.71(7.2) 10. 69 (2. 3) 26.3(12. 5) 128. 58 (14. 2)
P i 4 1 53.31(5.2) 34.26(4. 8) 24.13(4. 4) 17.09(3.7) 10. 55(5. 0) 53.33(5.9)
24 5 1 70.17(8.9) 47.78(6.7) 36. 84(6.7) 30. 98(6.7) 11.04(5. 3) 49.58(5. 5)
Al 67. 67 (6. 6) 47.23(6.7) 37.33(6.8) 33.70(7.3) 14. 06 (6. 7) 48.51(5. 3)
EE % 27.37(2.7) 19.08(2.7) 14. 66 (2. 7) 13.13(2.9) 1. 96(0.9) 13.38(1. 5)
H4a g 14. 83(1. 5) 9.12(1.3) 6. 77(1.2) 5.61(1.2) 1.92(0.9) 10.09(1. 1)
W B 75.56(7. 4) 51.06(7.2) 38.36(7.0) 32.86(7.1) 8. 66 (4. 1) 50. 71 (5. 6)
sk 1% 4 1% 58.56(5.7) 39. 89 (5. 6) 29. 77(5. 4) 24.61(5.3) 7.88(3.8) 38.85 (4. 3)
- 5= 66. 36 (6. 5) 43.82(6.2) 32.43(5.9) 25. 07 (5. 4) 6. 69 (3.2) 45. 64 (5. 0)
=R 32.07(3. 1) 20.25(2.9) 13.60(2. 5) 11.20(2. 4) 3.10(1.5) 20. 94 (2. 3)
K NAR 60. 53(5.9) 43.26(6. 1) 34.21(6.2) 21.56(4.7) 5.49 (2. 6) 41.03 (4. 5)
% 36. 64 (3. 6) 25.90(3.7) 20. 07 (3. 6) 18. 50 (4. 0) 6. 88(3.3) 28.59 (3. 2)
= AR 187.08(18.4)  134.41(18.9)  103.44(18.8)  98.41(21.4) 35.2(16. 8) 149. 22 (16. 4)
=R 84.81(8.3) 58.10(8.2) 43.33(7.9) 36.22(7.9) 6. 88(3.3) 49.01 (5. 4)
wE 1018. 44 708. 34 551. 33 460. 1 210. 12 907. 45
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