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Research on the Production of Bran Starter with Aspergillus Flavus
by Liquid—solid Two-steps Method

SUN Guo-chang and ZHANG Shui—juan
Shaoxing Dongfeng Winery Shaoxing Zhejiang 312030 China

Abstract  Aspergillus flavus manifested stronger vitality than spore in the production of yellow rice wine. Starter-making by mycelial

was superior than starter—making by spore. During the liquid deep-layer culture all aspergillus grew mycelium. The application of lig-

uid—solid two—steps method in the production of bran starter could greatly shorten starter—making time from 10 d down to 4 d. Besides

the saccharifying capability and the sensory indexes of bran starter were better than before. Therefore  the quality of bran starter had

been improved. Tran. by YUE Yang
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