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The Application of Brettanomyces Rich in 3—glucosidase in
the Field of Liquor-making
GE You-hui', WANG De-liang? and CAO Jian'

(1.He'nan University of Technology, Zhengzhou, He'nan 450051;2.China National Research Institute of
Food and Fermentation Industry, Beijing 100027, China)

Abstract: Brettanomyces has the characteristics of producing [3-glucosidase and improving the aroma of fermented products, therefore, it has a
number of outstanding applications in beer, wine and fruit wine. This paper reviewed the classification of the genus Brettanomyces, aroma
producing mechanism and the method of screening for 3-glucosidase high-yield strains, and introduced the application research of Breitanomyces
in the field of liquor-making.
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