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Effects of Co—culture of Yeast and Monascus sp. On the Yield of Ethyl Acetate

LIU Guijun', SHANG Hongzhong', LI Yanmin?, GAO Chang?, LIU Hongxia® and ZHU Tingting’
(1.Lab for Microbial Radiation Breeding, Beijing Radiation Center, Beijing 100012;
2 Niulanshan Distillery, Shunxin Agriculture Co.Ltd., Beijing 101301, China)

Abstract: The effects of yeast on ethyl acetate-producing capability of red starter (Monascus) were studied. The yield of ethyl acetate of 6 red
starter strains by liquid culture ranked in decreasing sequence as follows: M4 >M5>M3 >M1>M2 >M6. However, the yield of ethyl acetate of
6 red starter strains by liquid co-culture with S.cerevisiae or ester-producing yeast ranked in decreasing sequence as follows: M5 >M1 >M2 >
M3>M4>M6. The results suggested that co-culture of red starter strains with yeast strains had great effects on ethyl acetate yield. In liquor-mak-
ing practice, it was found that ethyl acetate content in base liquor by co-fermentation of red starter strains and yeast strains increased greatly than
that in base liquor by common fermentation. Besides, tasting results also suggested that base liquor by co-fermentation of red starter strains and
yeast strains got improved in aroma and taste.
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