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Analysis of the Properties of Starter Produced by Different
Aspergillus Strain and Different Raw Materials
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University of Science and Engineering, Zigong, Sichuan 643000, China)

Abstract: The saccharifying power and liquefying power of starter produced by different Aspergillus strain and different raw materials was ana-
lyzed. And the starter with the best comprehensive performance was then used for the production of corn Sake. The experimental results suggested
that strain QJ was the optimum saccharifying bacteria strain and the physiochemical indexes of Sake produced by QJ strain were summed up as
follows: the alcoholicity was13.6 %vol, total acids content was 3.23 g/L, amino nitrogen content was 0.56 g/L, total sugar content was 85 g/L, and
solids content was 23.8 g/L.
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