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Study on the Optimum Culture Conditions for Hanoi White Starter

XU Ling
(Technical Center of Bandaojing Co.Ltd., Gaoqing, Shandong 256300, China)

Abstract: The key technical factors influencing the growth and enzyme-producing capacity of Hanoi white starter (used for liquor production)
were investigated. The results showed that the best culture conditions for Hanoi white starter were as follows: bran used as the main raw materials,
moisture content as 95 %~ 105 %, pH value between 4.5 to 5.0, culture temperature at 32~37 ‘C, and about 48 h culture time. (Tran. by YUE
Yang)
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