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Study on the Enzymatic Properties of Saccharifying
Enzyme of Luzhou—flavor Daqu

REN Fei
(College of Life Science and Technology, Southwest University of Science and Technology, Mianyang, Sichuan 621010, China)

Abstract: Luzhou-flavor Daqu, as the saccharifying agent and fermenting agent in the production of Daqu liquor, contains varieties of microbes
and various enzymes produced by the microbes. The optimum technical parameters of saccharifying enzyme of Luzhou-flavor Daqu were summed
up as follows through experiments: temperature was at 50 ‘Cand pH value was 6.0, and Cu*" was an activator for the catalysis of saccharifying en-
zyme in the concentration range of 0~2 mg/L, however, it became an inhibitor in the concentration range of 2~12 mg/L.
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