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Application of Amino Enzyme in the Production of Liquor
of Luzhou—flavor and Maotai—flavor

DONG You—xin

Hubei Baiyunbian Liquor Fermentation Research Institute Songzi Hubei 434200 China

Abstract We made a convenience of the physiological characteristics and the combined functions of amino enzyme to strengthen the
secondary fermentation of Baiyunbian liquor to improve liquor yield. The performance test of the enzyme optimized selection of the ap-
plied parameters and the production trial test indicated that the application of the enzyme had favorable effects and no bad effects on
liquor quality. The ideal technical parameters and applied methods were as follows  0.08 % use level of enzyme 3 % use level of
medium temperature starter  and dry enzyme and medium temperature starter mixed for production. The method could improve 2 %
liquor yield and 2 %~3 % utilization rate of amylum. Tran. by YUE Yang
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