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Application of Bran Starter in the Production of Sesame—flavor Liquor

LIU Mingming, WANG Jungao,SUN Pengpeng and WANG Kongbin
(College of Food Science and Bioengineering, Shandong Polytechnic University, Jinan, Shandong 250253, China)

Abstract: Bran starter was produced by pure-species Aspergillus oryzae and then it mixed with Daqu for the production of Sesame-flavor liquor.
The optimum technical parameters were summed up as follows through the calculation of liquor yield, sensory evaluation on liquor body, and the
measurement of total esters and total acids content: as the addition level of bran starter was 25 % of total grains amount, the best effects could be
achieved.
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