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Changes of Enzyme and Biology in the Fermented Grains
for Hengshui Laobaigan- flavor Liquor

ZHANG Yu-hang*%HUANG Jian-hua’ WANG Ming-yuan? DU Hui-li? and ZHAO Chang-xin*
(1.College of Bio. & Food Tech., Dalian Institute of Light Industry, Dalian ,Liaoning 116034;
2. Hengshui Laobaigan Liquor-making Group, Hengshui Hebei 053000,China)

Abstract: The changes of enzyme and microbe in the fermented grains were detected continually and analysed dynamically
during multiple feeding solid fermentation technology of Laobaigan Liquor in April . The change trend of enzyme and mi-
crobe in the fermented grains during the fermentation was made clear. It could offer the artificial simulation of the micro-
bial ecosystems in the fermentation pits and construct the resource database of the Laobaigan-flavor Liquor.
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