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Trial Application of Acid Protease in the Production of Yellow Rice Wine

DU Si~ liang' and HUANG Jian- ping’

(1. Yuhang Microbial Fermentation Research Institute, Yuhang, Zhejiang 311121, China;

2 Fuyang Jiuyou Biochemical Fermentation Co. Ltd, Fuyang, Zhejiang 311404, China)
Abstract: Trial application of acid protease for alcoholic beverage in the production of yellow rice wine indicated that the adequate addition of acid
protease in Q303 pure rhizgpus bran koji could advance healthy growth of rhizepus and yeast, effectively imprwove the saccharifying fermentation ability
of koji and enhance liquor yield. And it also indicated that the addition of acid protease had rare effects on farinaceous Xiaoqu produced by Shaoxing
White Koji and Shanghai type izopus. (Tran. by YUE Yang)
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