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Research on the Utilization of Cellulase in Liquor Distiller’s Grains
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Abstract: The resource utilization of Maotai-flavor liquor by cellulase was studied. The results showed that the addition of 10 U/g cellulase in the
residual distiller's grains could effectively increase the content of reducing sugar after 5 h water bathing in water bathing pot at 58 ‘C, the alco-
holicity by the fermentation of the residual distiller's grains could reach 4.67 %vol, and liquor yield could reach 31.39 % (increasing by 2.61 %
than untreated distiller's grains). The distilled liquor product could meet the requirements of quality Maotai-flavor liquor and its sanitary indexes
were in accord with the related standards. The addition of cellulase could enhance the use value of Maotai-flavor distiller's grains.
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