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Investigation on the Application of Monascus in Liquor Production

MA Mei-rong', LIANG Hong—yan’* and WANG Chun-na’
(1.Beijing Hongxing Co. Ltd., Beijing 100022; 2. First Branch Co. of Beijing Hongxing Co. Ltd., Ninghe, Tianjing 301500;
3. Beijing Agriculture College, Beijing 102206, China)

Abstract: Monascus possesses certain fermenting power and strong esterifying power. Addition of monascus to produce saccharifying fer-
ment or addition of monascus and yeast to produce intensified daqu, their application in the production of bran starter liquor, daqu
liquor and liquor by liquid fermentation could improve liquor yield by 2 % round and the content of ethyle caproate could increase
from 3.005 g/L. to 5.378 g/L.. Tran. by YUE Yang
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36 C 25 Ba BMA  AEEA AREBE  AmKS  ARRE BERHE CHeE  ANSE
(kg) & (kg) B (kg) ('C) (%) (%) 2 (%) (g/L) (g/L)
e 700 22 — 19 56 1.4 42.5 1.86 1.68
pol=A 700 — 25 20 55.5 1.35 39. 4 1.52 1.53
R 700 22 - 21 55 1.2 41.3 2.16 1.82
x¢ te 700 - 25 18 56 1.3 40.5 1. 67 1.83
W 700 22 - 20 57 1.3 39.7 2.21 1.94
bol-4 700 — 25 19 56 1.4 40.2 1.70 1.68
W 700 22 — 19 56 1.3 42.6 1.98 1.6
*$ H 700 - 25 21 57 1.5 40.3 1.48 1.64
s 700 22 - 18 57 1.4 42,3 2.03 1.81
Xt 700 — 25 18 56 1.3 39.7 1.89 1.82
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*2 EitEBASHEMIRER (mg/100 ml) 2 % 238 mg/g 100 h)
w AW R KE  HhWEx COR LR z® TR 3.005 g/L
5 W HE WE (%) ZH ZBs ZB ZB
5.378 o/1.
1 A 59 744.61 24.55 855.36 22.21
I 2 B 55 35.04 28536 2596 29991 7.54
3 C 60 17424  33.57 183.57 4.37
4 A 606 56712 2178 60164  16.84
1 5 B 61.5 40.51 166.42  27.36 157.52 4.14
6 C 56.2 112.35  49.77 127.78 3.16
( 8 %) 7000 ml 700 ml
500 ml 700 g 10
d 0L pH5~6 32-34C
60 % 2
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