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Effects of Enzymes on Reuse of Distiller’s Grains of Maotai Liquor

ZHANG Yan-mei WANG Chang-lu and GUO Kun-liang et al.
Food Engineering and Biotech College of Tianjin University of Science and Technology Tianjin 300222 China

Abstract The addition of cellulose 10 u/g distiller's grains and saccharifying enzyme 60 u/g distiller's grains in dis-

tiller's grains of Maotai Liquor and then 6 h heat preservation in 58 °C water bathing could improve the reuse of the dis-

tiller's grains by increasing reducing sugar content to 18.78 g/L lactic acid output by 7.01 % and liquor yield by about 2 %.
Tran. by YUE Yang
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10 uw/g 60 u/g
2.1 2.4
1.2.2 1.2.5 4
_ ! 4 MBEERMERRREE(T5D, n=b)
£1 FTRARALEMIEASR (X18D, n=6) B EEF ZIEBAER ABESE ERAE
2 HHEEBHE TEESE HASSE g (0 (g/L) (g/L) (g/L)
¥ (u/g TB¥E) (g/L) (g/L) 1 50 2.48-:0.008 30.78+0.018 15.39+0.014
1 0 1.80:40.024  36.48+0. 030 2 55 2.6840.012% 29.53+0.024% 14.65+0. 016%
2 5 1.84+0.023  33.2140.024 3 58 2.80+0.008% 28.40+0.020% 13.86+0.011%
3 10 1.984+0.014  32.1310.025 4 60 2.80%0.010 28.38+0.019 13.8520.012
4 15 2.01+0. 020 31.82+0. 032 i p<0. 05+ HEF, p<0. 0+ R F £ 7.
5 20 2.0940.018  30.01+0.028
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_ #5 BRECAHERABER(X1SD, n=6)
%2 TRABBUBERER (X+SD, n=6) F oiE EERESE HERSE ERAE
F BUBIAE TRESE EReE 5 (h) (g/L) (g/L) (g/L)
g (u/g TR (g/L) (g/L) 1 2 2.80+0.006 28.40+0.014 13.86+0.016
1 0 1. 80+0. 004 15.1240. 024 2 4 8.3410.004% 26.53+0.020%% 12.65+0. 015%%
2 20 1.8240.012 15. 01 +0. 026 3 5 14.8040.010%k 24.3840.018%+ 11.860. 011
3 40 1.9040. 014 14. 00+0. 029 4 6 18.78+0.0084% 22.38+0.016%% 10.85+0. 014%*
4 60 1.934-0. 004 13. 65+0. 014 5 7 19.0140.005% 21.68+0.014% 10.23+0.013*
5 80 1.9540. 010 13.21+0. 018 iE: p<0.05« HER, p<0.01e+H B FE LR,
2 5 10u/g
60 u/g 58 C 6h
16 g/L
18.78 ¢/L 7h
6h 6h
2.3
1.2.4 10u/g
3
%3 BIEA RN RTRE R LM ERR 10 u/g
(X:,:SD: n=6) 0
F WLET CRWAE GERAR WRAE 60u/g 8T oh
S EW/gH  (g/L) (g/L) (/L) 18.78 ¢/L
1 0 1.9840.009 32.1340.030 15.56+0. 024
2 20 2.0240.010 31.54+0.028 15.38+0.014 4l
3 40 2.3440.008 30.02+0.023 14.60+0.017 3.1 %
4 60 2.80+0.012 28.38+0.024 13.85+0. 018 5 '
5 80 2.88+0.015 28.1140.018 13.41+0.015 )
6 100 2.9140.013 28.0110.011 13.22+0.014
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NH,NO, 4
2 3
F2 EXRBERKTE
K _F 1 2 3
TR RS EREF(A) 6:2:2 7:2:1 8:1:1
NHNO, FINE (%), (B) 1.5 2.0 2.5
EHLEERA(C) CaCl, NaCl KH.PO,
Tween 80 R ME %), (D) 0.1 0.2 0.3
3
A>B>C>D
A1B2C1D1 9
AB,CD,

6196.803 1U/g
5719.506 TU/g

3

#3 ETHBRER
TR BiE N
A B C D

5 (Tu/g F )
1 1 1 1 1 5546. 112
2 1 2 2 2 5216.912
3 1 3 3 3 5049. 168
4 2 1 2 3 4968. 096
5 2 2 3 1 5056. 272
6 2 3 1 2 4805. 6
7 3 1 3 2 4661. 088
8 3 2 1 3 4958. 688
9 3 3 2 1 4716. 752
1 5270.731 5058.432 5103.467 5106.379
II  4943.323 5077.291 4967.253 4894, 533
III  4778.843 4857.173 4922.176 4991.984
R 491. 888 220.118 181.291 211.846

3.1

=6:2:2 NH,NO; 2 %

Tween80 0.1 % CaCl, 0.05 % 1:1

3.5 % 30 °C 65 h
6196.803 1U/g 41.74 %
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