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Application of Zhengzhongchun Brand Starter for Cooked Materials
in the Production of Fuqu Liquor

ZHAO Fu-ming
Tianjing Yuyang Liquor Industry Co. Jixian Tianjing 301906 China

Abstract Fuqu liquor is popular among consumers. Its conventional production techniques included bran yeast as saccharification fer-
ment. With the quick advance of liquor—making techniques research  diversified saccharification ferments came into existence. Five
groups test was designed including saccharifying enzyme—dry yeast  bran starter—dry yeast  and Zhengzhongchun brand starter for
cooked materials etc. to contrast their different saccharification and fermentation effects. Besides bran husk was added into the origi-
nal grains for nutritional adjustment. As a result  the liquor yield increased by 2 %~3 %  more benefits of 200RMB gained per ton
liquor and the liquor quality also improved. Zhengzhongchun brand starter for cooked materials was made by rhizopus as saccharifying
microbial species compounded with multiple enzymes and yeasts. It was a quality saccharification ferment for bran liquor production.
Tran. by YUE Yang
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