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Research on the Properties of High—activity Rennin in Q303 Rhizopus
Koji Seeds and Its Newly—developed Dairy Product

DU Xin
(Guizhou Provincial Light Industry Scientific Research Institute, Guiyang, Guizhou 550007, China)

Abstract: Through the analysis of the coagulation reaction between milk powder and fermented glutinous rice lixivium fermented by Q303 the
3rd-generation rhizopus strain, 3866 the 3rd-generation rhizopus strain, freeze-drying Q303 the 3rd-generation rhizopus strain, and Q303 the
4th-generation rhizopus strain respectively, it was revealed that rennin activity was closely related to temperature, pH value, addition level, and
drying technology of product koji. Besides, new-flavor dairy product had been developed by the use of the coagulating properties of fermented
glutinous rice lixivium, which could provide useful reference for the breeding of rennin strains for industrial production. (Tran. by YUE Yang)
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