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Characteristics of Shanghai Rhizopus and Chuanqian Rhizopus

DU Shi-liang
(Yuhang Microbe Fermentation Research Institute, Hangzhou, Zhejiang 311121, China)
Abstract: Old scholars FANG Xin—fang et al had classified rhizopus into “Shanghai rhizopus” and “Chuangian rhizopus”. Both of the
two types had strong saccharifying power and the capability of saccharification and alcohol fermentation. However, each one of them
had different characteristics. Shanghai rhizopus had stronger acid—producing power, more suitable for the brewing of potato materials.
Moreover, different Shanghai rhizopus species had diverse properties. Chuangian rhizopus had weak acid-producing power, suitable for
the brewing of sorghum materials.
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