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Study on the Technology of Esterifying Monascus and Its
Application in Liquor Production

CHENG Jiang-hong HE Ru-liang and CHENG Jiang-hao et al.
Ruyang Dukang Distillery Ruyang He'nan 471241 China

Abstract  Quality monascus strain was selected and cultured with bran husk as raw materials to produce esterifying
monascus  esterifying power as 220 mg/g 100 h . The application of such esterifying monascus in liquor production could
evidently increase total ester content and ethyl caproate content in product liquor and the product liquor had mellow and
pure taste with enjoyable aftertaste. Tran. by YUE Yang
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dL3%  1267.859 707.456 397.166 129.849 111.062

g Jb5% 1037.085 738.070 294.362 278.697 79.447
5 o3t 1121.186 628.725 503.962 254.507 84.773
h 5%  1162.780 690.063 421.153 301.359 78.006
SEHJME 1147.228  691.081 404.161 241.103 88.322
k4%  609.814 248.818 262.995 178.690 63.932
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B 4t 596.561 241.007 210.194 190.858 98.531
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