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Performance Contrast of Japan Aspergillus Flavus No.1
Strain and Su-16 Strain

DU Shi-liang
(Zhejiang Fuyang Xindeng Shiyongjun Field, Fuyang, Zhejiang 311404, China)

Abstract:

Performance contrast of Japan aspergillus flavus No.l strain and Su-16 strain was done in the research.

And the results

indicated that the saccharifying enzyme activity of Japan aspergillus flavus No.l strain was 16.7 % lower than that of Su-16 strain,

however,liquefying power was slightly stronger and acid protease activity was four times of Su-16 strain.

aspergillus flavus No.l strain instead of Su—16 strain was applied in wheat yeast culture,

wine production. (Tran. by YUE Yang)

It was suggested that Japan

which was more favorable for yellow rice
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