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Investigation on the Nutrition in Need for Microzyme
during Alcohol Production by Wheat Starch

YU Yuanhu, CHEN Ying, ZHAO Xudong, CHENG Ming and LI Zhijun
(Suchun Liquor Industry Co.Ltd., Suining, Jiangsu 221200, China)

Abstract: The nutrition in need for microzyme during alcohol production by wheat starch was investigated. The results showed that the use of
fermentation promoter as nutritional supplement could effectively promote microzyme activity and advance microzyme reproduction and
metabolism and strengthen its alcohol-producing capability. Its use could increase cells number in yeast tank by 20 % ~35 %, increase sprouting
rate by 15 %~20 %, shorten fermenting period by 8 ~10 h, and increase alcohol yield up to above 54 %. (Tran. by YUE Yang)
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