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Japanese Aspergillus Oryzae Strain Properties & Ventilated
Starter—-making Technology

ZHOU Li-ping, CHEN Xu—feng and SUN Bai-shen
(Biology and Environment College of Zhejiang Technical University, Hangzhou, Zhejiang 310014, China)

Abstract: Three Japanese aspergillus oryzae strains and two Chinese aspergillus oryzae strains were compared in physiochemical proper-
ties and one optimal Japanese strain was selected for experiment and the test results indicated that: 1. Japanese aspergillus oryzae
strains had shorter culture period, usually matured within 48 h. Through the measurement of the changes of total acids content, about
15 h after the growth and decline curve of total acids achieved peak value was the mature time; 2. culture temperature was at 32~36
°C, drastic temperature fluctuation must be prohibited; 3. it was the optimal time for starter-making when strain saccharifying power and
liquefying power achieved the peak simultaneously. The saccharifying power of the strain by ventilated starter-making technology could
achieve 1200 u/g h. Liquor produced by the strain met the quality requirement of quality liquor. Tran. by YUE Yang
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