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Research on the Application of YH-AM Composite
Zymin in the Production of Yanghe Daqu Liquor

WANG Shu-rong, CHEN Xiang and XU Nai-yi
(Jiangsu Yanghe Distillery Co. Ltd., Sugian, Jiangsu 223725, China)

Abstract: Rhizopus, monascus and yeast, separated from daqu and fermented grains in Yanghe distillery, were used to produce rough

zymin and further to produce composite zymin with their mixing proportion ratio as 4:4:2 to improve the saccharifying power, fermenting

power and esterifying power of fermented grains. The composite zymin was applied in the production of daqu liquor with no changes of

traditional techniques, which could increase liquor yield by 7.21 % and produce 19.55 % more quality product liquor. Tran. by YUE
Yang
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