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Screening of Monascus of High Esterifying Power & Its Trial Application
in the Production of Xifeng Luzhou- flavor Blending Liquor

MENG Qin-yan, ZHANG Ya-wei and FU Wan-xu
(Shanxi Xifeng Liquor Co. Ltd., Fengxiang, Shanxi 721406, China)

Abstract: A monascus strain of high esterifying power (M- 6) was successfully isolated from more than 20 kinds of Daqu

and fermented grains and the best esterification conditions of M- 6 were as follows: 30 d esterification, temperature at 35
, pH value as 3.5, and alcohol content as 10 %(v/v). Ethyl caproate content in fermenting liquor (produced by addition of

M- 6) was over two times of that in contrast liquor. The trial use of M-6 in Xifeng Luzhou-flavor liquor had achieved satis-

factory effects compared with contrast samples: evident increment of ethyl caproate content, pure and mellow liquor flavor,

enjoyable liquor aftertaste and clean liquor body, and better liquor quality. (Tran. by YUE Yang)
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