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Extraction of Compound Amino Acid Liquid from the Spent
Grains Liquid of Corn Alcohol

ZHOU Yu-guang
Shiliquan Liquor Industry Co. Ltd. Zhaozhuang Shandong 277102 China

Abstract  Amino acid liquid products were produced by the following procedures  centrifugal separation of the spent grains liquid of
corn alcohol about 30 % dehydration pH values adjusted to 6.5 addition of papain according to the requirement of 300 u/g 24 h
hydrolization under constant temperature at 55 °C  after proteins fully transited into dissociated amino acids the temperature of the di-

gest increased to 85~95 C  then 20 min sterilization through pressed filtration the filtered residues used as fertilizer the filtrate fur-

ther condensed to standard content requirement and finally the procedure of high temperature instantaneous sterilization. Tran. by YUE

Yang
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