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Study on High—concentration Mash Fermentation Technology

LIU Dai-wu, PENG Tao, WU Shan—-yuan and LI Zhi—jun
(Angel Yeast Co. Ltd., Yichang, Hubei 443003, China)

Abstract: The optimal technical conditions for high—concentration mash fermentation were studied with the use of
Angel high temperature resistant alcohol active dry yeast and corn as raw materials. The experiments indicated that
when double—enzymes liquidifying fermentation was applied, 180 u/g saccharifying enzyme added, pH value as
4.5~5.0, yeast inoculation quantity as 0.15 %, inorganic salt and nutrient added adequately, and 70 d fermentation
time operated, satisfactory fermentation results could be achieved (the ultimate fermentation alcoholicity as 14.7 %
(v/v), 092 % residual sugar, 0.2 % residual reducing sugar, and 84.9 % use ratio of amylum). (Tran. by YUE
Yang)
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