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Analysis of Starch Hydrolytic Enzymes of Fen—flavor Daqu
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Abstract: The enzymes related to starch metabolism possibly-existed in Fen-flavor Daqu and their catalysis were analyzed comprehensively. Be-
sides, starch hydrolytic enzymes related to liquor-making were searched from Brenda database to compare the enzymatic characteristics of en-
zymes from different sources. At the same time, starch metabolic enzymes from the synthesis of liquor-making microbes were analyzed in ge-
nomic levels in order to know more about liquor-making microbes.
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