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Investigation on the New Measuring Methods of Xiaoqu Saccharifying Power

ZHANG Feng-ying', WU Zhi-yue?, YANG Wu-ying' and LUO-Qiu-shui'
(1. Food Science Department of Jiangxi Agriculture University, Nanchang, Jiangxi 330045; 2. Zhejiang
Beiyingmei Scientific Industrial Trade Co.Ltd., Hangzhou, Zhejiang 310007, China)

Abstract: The operation of the new measuring methods of Xiaoqu saccharifying power was as follows: adding 1.8 g rice

flour in 100 mL triangle flask and blending with 30 mL water, then heating by water bathing, then cooling till temperature
dropped at 60~65 ‘C, and then adding 4 g Xiaoqu samples for blending, after 60~65 ‘C water bathing and 3~4 h constant
temperature saccharification, the saccharifying power finally judged through the measurement of the sugar content of sac-

charifying solution by hand refractometer. The method could be used in quality supervision departments, distilleries and

starter-making plants because it had the advantages including simple operation, rapid measurement, reliable measuring re-

sults, and low-level technical requirements. (Tran. by YUE Yang)
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