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Application and Perspective of Cellulase in Food Industry

ZHANG Ming-xia DUAN Chang—qin and ZHANG Wen-na
Food Science & Nutrition Engineering College of China Agriculture University Beijing 100083 China

Abstract: Cellulase had been widely used in food industry. Its use in the pretreatment of brewery mash could in-
crease enzymolysis rate of brewery mash proteins by above 10 %. Its use in the production of quality Fen—flavor
liquor could increase liquor yield by 13 % with no adverse effects on liquor quality and liquor taste. Addition of
0.02 %~0.1 % cellulase during grains steeping in the production of Japanese Sake would result in smooth sacchari-
fying fermentation and high liquor yield. Addition of cellulase in alcohol fermentation could shorten fermentation
time and significantly increase alcohol output rate. Currently  the problems in cellulase use mainly included the
optimization of microbial species and the use cost. Tran. by YUE Yang
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