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Application of TH-AADY and Saccharifying
Enzyme to Increase Vinegar Yield

ZHANG An-ning' WANG Chuan-rong' and XIA Ru-bo?
1.Jiangsu Food Occupational Techniques College Huai'an Jiangsu 223003
2. Subei Sauce & Vinegar Plant Huai'an Jiangsu 223300 China

Abstract The application of TH-AADY saccharifying enzyme and high temperature resistant ca—amylase to increase
vinegar yield was studied and the main technical parameters were concluded as follows the addition level of high tempera-
ture resistant a-amylase was 5~8 u/g raw materials  liquefying temperature at 89~91 C 25~30 min saccharifying time
fermentation temperature of alcohol at about 33 °C  about 64 h alcohol fermentation cycle 20~25 d vinegar fermentation
time and the acidity of matured vinegar juice reached 6.5~7.0 g/100 mL. The tests suggested that the application of TH-
AADY and saccharifying enzyme could effectively increase vinegar yield by 1.56 kg/kg main grains on average. Tran. by
YUE Yang

Key words TH-AADY saccharifying enzemy vinegar yield application

TH-AADY
50000 w/mL
a- 20000 u/mL
2
TH-AADY 21 1
o 22
22.1
1 200 kg 250 ¢
68.12 % 0.1 % 500 g 0.2 %
o- 20000 u/g 5~8 u/g 50000 u/g
* TH-AADY
2005-07-18
1956- 5

20



88 2005

11 137

- LIQUOR-MAKING SCIENCE & TECHNOLOGY 2005 No.11(Tol.137)

7k 7k
i !

a- B ,CaClz,NaCj BiLE TH-AADY & k&4 ¥

BA-BE-BR AR MR—BAA-B LR H-RET
HABERHIARBSERREE-ME-WHE— I

REER B
B ER BRE
1
500 g TH-AADY 375 g 540 kg
275 kg 30 kg 20 kg
222
1:2
18~20'Be
pH 6.2~6.4
5~8 u/g o-
223
90 °C
89~91 °C
10~15 min
100 °C
61~65 C
20~25 min 25~30 min
27 C
224
2.2.4.1 TH-AADY
TH-AADY 2%
TH-AADY 20
35~40 °C 15~20 min
35°C 60 min
40 °C
2.2.4.2
pH 42~4.4 TH-AADY
33 °C
37 C 30 C
64 h
8.5% 0.3 %~0.4 %
225
2.2.5.1

230 kg

70

10 min

35~

540 kg

40 °C 35~38 C
2.2.5.2
24 h
40 C
22523
40 °C
36~38 °C 42~44 °C 36~
38 C
6
100~200 kg 120~130
20~25d
2254
6.5~
7.0 g/100 mL
20 kg
2.2.5.5
5.0 g/100 mL
2256
0.08 %
80 °C
3
3.1 1
F1 EREEX (kg/kg)
EFERR pogiil R
BHLE (kg) 200 200 200 200 200 200
EEFEUABSE
%35 g/L it ke) 1620 1642 1636 1943 1950 1938
HEEE (kg/kg ) 8.10 8.21 8.18 9.72 9.75 9.69
1y 8.16 9.72

TH-AADY



TH-AADY 89

1.56 kg/kg
32
3.2.1
5
32.1.1 t
20 mL 20 mL
50 mL
150 mL
0.5 mL
32.12 2
#2 FERENBEREILE
e pofiiste g e
B Bae AN 3
FR REREESKEBEEREE REBRERB R
HNMES, BB FHES, BRY4E
Yk ERUKREA, [FEIERE BRERER, MR
wK, LRK K, TR%
B B, Ly BiE, LY

i LR R RS AR E G 3 ARG R,

33
3.3.1 @
33.1.1

33.1.2

4°C 1~2

33.1.3

332

33.2.1

300 u/g 100 kg

400 u/g 50000 u/g
_ 400-300 u/gx100x10°g _
w 50000 wg 1000 ¢
3322
300 u/g 100 kg
50 % 50000 u/g
_ 300 w/gx100x10°gx50 % _
W 50000 u/g 300¢g
_ 300 u/gx50x10°g _
W=50000 we 300 ¢
3323
300 u/g 100 kg
50 % 400 u/g
50000 u/g
_ 100x10°gx400 u/g-50x10°gx300 u/g _
w 50000 u/g 00¢
333
3.3.3.1
3332 7.5~8Be
3.3.3.3 TH-AADY
1 /mL
3334 33<C
37 C 30 C
3335 24 h
3.3.3.6 40 C
38~40 C
3.3.3.7
(1] . M].
2003.
(2] M]

1994.



