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Study on the Use of Degerminated Maize to Produce Superdry Base Wine
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Abstract : Superdry base wine was produced by low-temperature beer fermentation techniques as follows: degerminated maize as the main materi-
als, saccharification by double enzyme method (saccharification temperature at 55 C, pH value as 5.0, the addition level of enzyme was 200 u/g,

and saccharification time was 80 min), then maize protein hydrolysis (hydrolysis temperature at 55 C, pH value was 3.5, and 4 h hydrolysis).The

physiochemical indexes of the produced base wine were close to those of ordinary beer. The base wine had soft and clean taste without any

off-flavor and its taste could be modified according to consumer's requirements.
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