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Optimization of Production Technology of Liquor With Uncooked
Materials Fermentation Method
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Abstract The factors affecting on the yield of liquor fermented with uncooked materials, such as the components of starter, the ratio of
material and water, acidity, temperature, were studied. Through single factor research and orthogonal experiments, the components of
the starter and the fermentation conditions were optimized .The results showed that the optimal starter for uncooked materials are com-
posed of glucase 73 % a—amylase 10 % acidic protease 4 % cellulase 5 % high thermal resistance active yeast 8 % The optimum fer-
mentation conditions are the ratio of starter and raw materials 1.0 %, the ratio of material and water 1:3 and fermenting at temperature

30°C for 16 days. The yield of liquor is 82 %(48 % v/v).
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142 u/g 59.33 % 48
2.3 80 %
732 % 2.5
2.4 1:3 1:4 1:5 1:6 1 % 2 30%C
16 d 3
*3 HAEEHBEENHXR (%)
b 2¥i 94 1:3 1:4 1:5 1:6
T (65 %,v/v)  59.33 54.61 52.05 51.65
1:6
30-35°C pH  5.5-6.0 113
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B (%) 0.7 1.0 1.2 1.5 2.0
HER(% 53.20 59.33  57.05 55.69  55.91
®1 EXLWLER" H(%)
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FE A B C i .
(%) (%) (%) (65F,%)
1 1(60) 1(9) 1(11) 41.66  AB,C,
2 1(60) 2(6) 2(9) 43.80  AB,G, 7
3 1(60) 3(5) 3(5) 42.57  ABG )
4 2(65)  1(9) 2(9)  45.49  ABC, pH 4
5 2(65) 2(6) 3(5) 41.72 AB,Cy 60 °C 30~35 C
6 2(65) 3(5) 1(11) 46.59  A,B;C,
7 3(70) 1(9) 3(5) 45.21 A;B, G, .
8 3(70) 2(6) 1(11) 48.75  AB.C 30 C
9 3(70) 3(5) 2(9) 47.53 ABG,
K, 42.68 44.12 45.67
K, 44.60 44.76 45.61 3
Ks 47.16 45.56 43.08
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