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Orthogonal Tests of the Production of Oat Wort by Enzyme Addition

YU You-gui LIANG Lian-hud ZHAO Liang-zhong JIANG Sheng-yiahand HUANG Q inghua
1_BioengineerindepartmentofShaoyang Col lege Shaoyang422004 2.Shaoyang
BranchofBaihuiBrewery Shaoyang422003 Hu"nan422003 China

Abstract Oatwas usedasauxiliamateriatoprodicewort The effectsfadditiolevebfenzyme additiophase ac-
tiontime and additioguantitgfauxiliamaterialsn wortqualityere studiedy orthogonatestsrhe resultshowed
thattheadditioldeve bfNSPase had significaetfectsn wortfiltratitame saccharifyifgme o«-aminonitrogeon-
tent reducingugarcontentnd liquoyieldp<005 . The additiophaseofNSPase and additioguantitgfoathad only
significaetfectsn a—amino nitrogen content p>0.05 . And the actiortimeofNSPase had no significaetfectsn the
physiochemicalndexes p>005 . The besttechnicadonditionsere summed up asfollows 024 % NSPase addition
quantity30 % oatadditioguantityadditionfNSPase atthefirsttageofproteimest45 °C  and 23 min heatpreser
vation Tran.byYUE Yang
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