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The Effects of Live Yeast Cell Derivative by Moutai
High Temperature Technology

JI Ke-liang and GUO Kun-liang
(China Guizhou Moutai Liquor Distillery Co. Ltd. Renhuai, Guizhou 564501 China)

Abstract: The effects of live yeast cell derivative (LYCD) by Moutai high temperature technology were discussed in
this paper. The experiment results suggested that LYCD was observed after treated by Muotai high temperature tra-
dition technology from Saccharomyces cerevisiae MT281. the biological activity of LYCD became strongest under

stress for 50 °C and 45 min.
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s CO, Bt (uL/mL) M IAETE R (%)

§oh! S X I AL Do pagiceil
45 146.6+20.2°  141.2+18.3  87.349.5%  82.4+10.6
46 152.3421.6°  143.5+22.1 84.6+11.6* 88.2+8.4
47 161.4+20.2° 133.1+18.9 79.2+13.7° 84.6+6.8
48 178.6425.1°  138.2423.6 73.5+12.5° 85.749.4
49 183.7424.7°% 14124257 68.1£16.3° 86.2+11.3
50 191.2424.8% 14544235 61.7£13.8° 87.3+9.5
51 184.1427.4°%  139.8+26.4 53.3+17.4° 86.5+107
52 182.3+23.6°  147.6£27.7 39.6£19.6° 83.4+123
53 176.8425.6° 14444228 15.2+21.3% 84.2+11.5
54 167.44263% 14334246 4.8+18.6° 81.513.6

E: oa: p0.05; b: p<0.05
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60 184.6424.5% 13524217 51.4+13.2° 73.8+11.4
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