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Research on the Application of Fungal Amylase in the Preparation
of Maltose Syrup for Beer Brewing

ZHANG Zheng-wen and YIN Zhuo-rong
Shandong Light Industry College Ji'nan Shandong 250100 China

Abstract  Cornstarch was used as raw materials and high temperature resistant a-amylase and fungal amylase were used
in liquefaction and saccharification. Starch milk concentration was controlled as 30 % liquefied DE value as 20 sac-
charifying pH value as 5.5 saccharifying temperature at 60 °C and use level of fungal amylase as 0.4 FAU/g starch. After
40 h saccharification  the glucose content in syrup was less than 10 % and maltose content was about 60 %  which met
the requirements of syrup for beer brewing. Tran. by YUE Yang
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