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Application of Angel Super Dry Yeast in High Gravity
Fermentation of Alcohol

LI Zhi-jun LIU Xiao-min LIU Dai-wu and WU Shan-yuan.
Angel Yeast Co. Ltd. Yichang Hubei 443003 China

Abstract  Angel super dry yeast was used in high gravity fermentation of alcohol with corn and cassava as raw materials
and the optimal technical conditions were as follows  (Dliquefying conditions 10~20 u/g high temperature resistant o.—
amylase 30 min moistening of raw materials at 60~70 °C and 90min liquefaction at 90~95 °C @saccharifying conditions
100~200 u/g saccharifying enzyme (3)pH value as 4.0~5.0 (@fermentation temperature at 30~35 °C (®inoculum size of
super yeast 0.2 % of the volume of raw materials in small-scale test in lab 0.05 %~0.1 % of the volume of raw materials in
pilot scale test  and 0.02 %~0.05 % in large-scale production. Besides the technique of double enzyme consecutive
fermentation was applied and comminution of raw materials was required with the ratio of raw materials and water as 1:
2.3~2.5. Tran. by YUE Yang
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(%)  CO.RE WE®, v/v) RE® BE pi HEE® CO.RE WHE®G v/v) BE® BE pH HEE®Y)
0.05 - - - - - - 36.91 12. 90 1.36  3.72 3.49 33.37
0.10  28.30 10. 70 - - - 25,33 37.96 14. 60 0.55 3.66 3.58 34.35
0.15 28.68 10. 80 7.29 3.85 3.22 25.65  38.55 14.75 0.34 3.60 3.63 34.63
0.20 29.89 11.30 - - - 26.59  38.79 14.90 0.29 3.48 3.61 34.84
0.25 30.72 11. 60 532 3.96 3.27 27.18  39.09 15. 15 0.34 3.60 3.67 35.34
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30 32.56 12. 4 - - - 29.38  37.36 15.03 0.56 3.12 4.26 35.71
35 31.77 12.1 - - - 2802 37.24 15.18 0.40 3.72 4.12 35.91
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30 35.75 13.9 - - - 3314  36.98 14.70 1.70  4.50 4.04 34.90
35 36. 93 14.5 1.46 3.87 3.94 34.86  37.36 14. 95 1.31  3.75 4.00 35.90
40 22.77 8.6 - ~ - 23.28  25.9 9.60 1.42  3.12 4.28 23.21
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T ] WE REW TELE REW BEN FEE L
A B T REOERR T T @ w @D ® @  TH
1 23.0 - 2.5 - - - - - - 55 - -
4 20.5 - 4.3 - - - - - 2.08 30 - -
8 19.7 - 4.5 - - - - - 3. 20 8 -~ -
12 14. 11 - 5.0 - 5.5 - - - - 5 - -
16 10.99 - 55 - 7.8 - - - 3.0 1 - -
24 6. 44 3.75 6.7 0. 06 10.0 - - - 3.25 - 1.01274
32 3.04 2.8 0. 08 11.5 - - - - - 3.4 -
40 0.53 0.73 7.6 0.1 13.1 - - - - - 8.5 -
48 0. 43 0.14 7.0 0.09 13.3 - - - - - 29 1. 0001
52 -0.82 0.11 - 0.11 13.5 - - - - - 36 -
56 -0.89 0. 25 7.0 0.12 13.5 2. 45 0.90 1. 40 - - 39 0. 9962
62 -1.00 0.21 7.2 0.13 13.6 2.38 0.90 1.33 - - 50 0. 9952
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24 9. 64 5.5 53 0.06 6.9 - - - 3.5 2 1 1. 0532
48 1.47 1.80 6.5 0.08 11.0 - - - - - 3 1.0128
65 -0.79 0.16 6.5 0.09 12.0 1.8 0.75 0.95 - - 6 0. 9992
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1# 32.7  12.8 5.15 3.84  9.52 0. 21 2.92 15.16 6.17 -
24 33.5  8.34 3.18 4 9.78 0.24 2.74 13. 86 8.42 -
34 342 4.29 1.53 3.88  9.84 0.23 2.15 13.44 10. 61 -
44 34.1  2.62 0.77 3.9 9.57 0.22 1.78 14. 49 11.7 -
54 34.5  1.35 0. 51 - 9.52 0.23 1.18 12.99 12. 24 -
64 34.6 1.3 0.43 - 9.43 0.23 0.73 13.21 12.19 -
R ~ - 0.33 - 8.21 0.24 - - 12. 66 0. 89
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