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Pharmaceutical Application in Starter-making

ZHOU Heng-gang
(Beijing You'anmei Avenue No.28 Unit 15, Beijing 100054, China)

Abstract: Starter—making in China has a history of several thousand years. Since the ancient times, people had already added tradi-
tional Chinese herbs into starter—-making materials to prevent the growth of sundry bacteria. The experiments indicated that the addition
of Chinese herbs during starter—making could effectively inhibit the growth of pernicious bacteria and advance the growth and enzyme
metabolism of functional bacteria. The effects of Chinese herbs on microzyme included the following three aspects: 1. evident promotion
effects on microzyme thalli; 2. evident inhibition effects on microzyme thalli; 3. no evident effects on microzyme thalli. Currently, the
method of starter—making by bran without addition of Chinese herbs had broken the conventional concepts of starter—-making, which
could not only save the grains for starter-making but also save Chinese herbs. Besides, it could reduce 50 % starter—making costs and
ensure liquor yield at the same time.(Tran. by YUE Yang)
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