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Application of Angel TH—AADY in the Production of Alcohol

LI Wang—jun
Manufacturing Department of Lanling Group. Changshan Shandong 277731 China
Abstract The application of Angel TH—AADY in the production of alcohol has the following advantages rapid multiplication high
temperature resistant acid resistant antisepsis strong lipolytic activity thorough fermentation timeproof storage and convenient ap-
plication etc. Besides its application in consecutive fermentation could increase use ratio of amylum by above 2%. Tran. by YUE
Yang
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RE (kg/m*) 0.67 0.20 0 0 0 0 0 0 0.42 0.17
BALEE (u/g) 660 236 588 178 250 250 833 139 158 158
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FRE® (kg/m?) 1.33 0 0.88 0 1.0 0 1.1 0 2.5 0
HFEX(u/mb 2.10 0.43 0 2.0 1.0 1.0 0 2.80 2.70 1.33
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50 %~55 % FRI 32~36 52 5.0  0.21 0.42 0.15 33.66 89.24
V 160 uw/g HRID 32~36 68~70 4.2 0.19  0.47  0.15 36.96 91.52
FRMD 32~35 62~70 5.0 0.19 0.42 0.15 37.08 91.76
HEN 32~35 60 4.2 0.20 0.47 0.14 36.64 91.33
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