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Application of Fermentation Intensifier in the Production of Alcohol

ZHANG Qiang', LU Jun' and HOU Lin' et al.

(1. Jilin Provincial Light Industry Design & Research Institute, Changchun, Jilin 130021; 2. Tianhe Alcohol Distillery, Jilin, Jilin 132101, China)

Abstract: The addition of five kinds of fermentation intensifier including pectase etc. in the production of alcohol could remarkably in-

crease the output of raw materials, shorten 5h fermentation time, and reduce about 3.2 % production costs. The experiments indicated

that the optimal addition quantities of the five kinds of fermentation intensifier were as follows: 1. pectase 12 u/g, added in pretreat-

ment of raw materials and the action time was 1h. Its addition could reduce the viscosity of mash liquid; 2. cellulase 50 u/g, added

in liquefied pot, which could reduce liquefaction time greatly; 3. phytase 8 u/g, added during fermentation; 4. acid protease 15 u/g,

added at the beginning of fermentation; 5. Kejunling 6 mg/g, added in the early period of fermentation.(Tran. by YUE Yang)
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