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Application of Phytase in Alcohol Production with Corn as Raw Materials
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Abstract

Phytase could decompose phosphorus-phytate in corn and give out inorganic phosphorus and advance yeast

growing and metabolism. Experimental results suggested that addition of phytase in fermentation could increase alcohol

content by 0.8 % v/v and output rate of raw materials by 1.6 % namely 140 kg corn saved for alcohol production per

ton. Tran. by YUE Yang
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