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Monascus Esterified Enzyme New Techniques and Its Application
in Liquor Production in China

WU Yan-yong
(Chengdu Microbes Research Institute of CAS, Chengdu, Sichuan 610041, China)

Abstract: The separated Monascus fulginosus M—101 strain could produce lipase and esterase, the heat durability of which manifested
24 h 100 % enzyme activity preservation under 45 C. Tt was used to produce ethyl caproate and further to produce ester—aroma liquid
through biosynthesis, and ethyl caproate content achieved 1080 mg/100 ml after 10 d esterification, achieved 2370 mg/100 ml after 30 d
esterification, and achieved 7230 mg/100 ml after 80 d esterification. Such biological esterified liquid could be used in aroma-increasing
(for liquor produced by traditional techniques), aroma—crossing (for liquor produced by waste distiller’s grains), and aroma-adding
(for liqueur by solid-liquid combined fermentation) etc. Besides, monascus could be also applied in medical field and brewing food
field. (Tran. by YUE Yang)
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