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Brewing Quality Analysis of Some Kinds of Sorghum in North and in South China

YUAN Rui', AO Zonghua®, LIU Xiaogang?, LUO Huibo', SHEN Caihong?, DING Hailong” and REN Jianbo®
(1.College of Bioengineering, Sichuan University of Science and Engineering, Zigong, Sichuan 643000;
2.Luzhou Laojiao Co.Ltd., Luzhou, Sichuan 646000,China)

Abstract: The physiochemical indexes and the brewing properties of six kinds of sorghum in north and in south China were investigated. The re-
sults showed that their starch and protein content were close and the difference was that amylose not detected in three kinds of red glutinous
sorghum in south China and their amylopectin content, crude fat content and tannin content were comparatively high, however, in three kinds of
non-glutinous sorghum in north China, their crude fat content and tannin content were comparatively low and their amylase and amylopecin ratio
was close to 1:4.3. Besides, the analysis of their water absorption performance, gelation temperature, and viscosity also showed that three kinds of
red glutinous sorghum in south China were more suitable for liquor-making.

Key words: sorghum; quality; brewing

) 700 12
[1] (e} Y b b ’ b
. 13
: . 131
, ) GB/T5498—85
. GB/T5519—88 GB/T5497—85
| 105 °C .
132
L1 GB/T5505—85 ;
1 b ’ (e}

GB/T5512—85

2 9

2011200021 091ljzk16 .
:2011-10-25
(1987-), s
(1971-), , , s , o
2011-10-31; :http://www.cnki.net/kems/detail/52.1051.1TS.20111031.1120.002.html .



34 2011 12 (210 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2011 No.12(Tol.210)
GB/T5515—85  GB5009.10—85, , N , . , ,
[2] o
’ o 22
1.3.3 6 2,
6 ) 1~2 mm F2 oMEREFHES
, . ks VRS EE 1Y SR BRI NS T
TEH () 71.1 68. 6 69.0 69.9 67.3 70.2
' . . . ‘ EEEER ) KK R REH 13.6 12.8 13.3
75C8CIOSC R 6 4. 40 468 4.01 2.93 2.32 2.97
, S min 1 , FLE A () 8.75 9.8 875 9.1 9.19 7.96
HLET4E (%) 1.52 1.39 1.37  1.72 1.47 1.61
: L (%) 1.38 1.43 1.44  0.09 0.11 0.08
1.34 WA () 1.9 1.4 .3 1.3 1.4 1.3
o 6
55 mm 1.7g/100mL 221
10mL, . 30 C 2 ;
24h, 6 1, 32, ’
i3, , 4, g ° ’
, 35, . ’
.6 [5] ’ b
6 ’ ) ’ 9 5
[310 o s
1.3.5 ’ g >
1 o
@ 2.2.2
2 2 '
, 1 (4.68 %),
21 6 (2.32%), )
6 N \ (49 %) . (31 %) . (143 %)
\ 1. (2.7 %) (2.1%),
*1 6 MERMESH ,
ks YO\ EEL 1S HYeE BRI NS T
SMULEE e A RS VR SR ki ’ ’
RE(g/L) 724 768 77765 751 772 ,
THE () 25.7 15.6 15.5 26.9 27.4 26.5 - R
K (%) 10. 4 9.9 10.6  12.1 12.1 12.2
1 3 , [6]O
3 223
10 % 2 6 7.96 %
12 % . 1 ~9.8 %, 1 , N
777 gL, , ;
’ N ’ [7]0
2.2.4



b o 6 9 [e]
) b 2 ’ b
1.3%~1.8% s ,
o 1 , o
( 1.37% 1.39%), 24
0.2 % 5 , 6 4,
, , F4 6 MEREIHEE
i WiH 5o VNS EEg 15 BT AF LT
2.45 2.1 2.51 2 1.8 1.9
225 LA
b 4 )
o 2 . 1
,3 s 2.45 2.51, 0.6,
o , ,1~3
, , ; , (>74C), 1
o 75 C, X
> o 80 C 5
, [8]O ,
2.2.6 o ,
. 6 , 2 2.5
’ ] 50
, , x5 6MSRMRERENEER
: i % e UM s e monr
1% I\
23 BEkEEE A (min) 31.33 31 31 38 39 40
6 3. ARG T (AL U.) 2470 2480 2470 2450 2465 2440
Fz3 6 MERBKIERE A RIALIEEE ('C) 77  70.5 73.5 67.5 67.5 69
COWRE L., EmaO VS L e
ek “(C’E'j o 'I%I j’ifij AT N .
75  60.8 65.4 65.6 68.4 64.5 71.5
I =
%ﬁfg 8 65.9 69.3 72.8 76.2 73 79.5 ’ ’
’ 95 83.2 82.9 89.8 93.9 92 96.4 o )
31 min , 1 0.33 min
3 , , , o , 2480 A.U.,
5 75 °C 1 s 3
71.5 %; 95C 96.4 %, o 1 77 C,
o 95T
’ e} ) 1 6 N
, 95°C | ,3 3

13 % o , o ,
]



36 2011 12 ( 210 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2011 No.12(Tol.210)

[10]O 4 ,
) ) (1] ) M. ,1999(6):1-4.
, ) (2] ; ;s
o , (. ,2008(21):85-87.
o , , (3] . [J1. ,2000(6):
i 1 44-46.
[4] ,
' ' .GB/T 14490—2008 \
, O [S]. : ,2008.
3 [5] , , s
. 2009(4):10-13.
3 \ L 1] ,2009(4):10-13
[6] : ]
’ ’ ,2007(7): 16-19.
’ ’ [7] . [7.  ,2000,4(139):45-47.
’ [8] , , .
. ° , [n. ,1994(4).32-33.
3 , 1 [9] , . ] )
, 2004,25(5): 63-66.
[10] , , , [7.

,2003,18(1):28-30.

o

KO0 R 13 J €% I P I Y0 R 13 2K 19 R U Y2 N Y0 MK 13 2 (9 X % J Y2 R 12 R (9 2 {9 N g Y2 M (0 R 19 R (% JC 0 U V0 A 12 2O 19 N % O Y2 R Y0 2 1.2 (9 JO % I Y2 R 13 A (9 2 (9 X 19 XK {9 J U IO U9 P I Y0 R V0 I 10 I Y0 I (2 IO (P IO (P IO 0 1§

2012

2012 2011 11 29 , 31 400 ,
,2011 25 55 16 . 130
3 130 . 2010 9000
700 32 55 .
50 % 50 % o 5 2010 21 . “ 721
60 . .
® . @
. ®
. NO)
. ®
2012 32 28 %
. ®
. ®
. . ® 1 6 . 6 3
. @ 2012 1 ﬂmﬁﬁiﬁﬁﬂ
NO) . [ = n
IV EE BIREK B
® 20% . ©@ ,

® @ . . ® . ®

2012 . .

110 .
. 535 4
5.3 .4 5000 . 10000 YE
. 8000 4

8.2 ° °



