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Study on the Culture Characters of Some Strains of

Asp. oryzae for Liquor—-making

ZHOU Li-ping SUN Bai-shen and CHEN Xu-feng
Zhejiang University of Technology, Hangzhou, Zhejiang 310014 China

Abstract: The comparison tests of the enzyme producing capabilities between Chinese Asp. oryzae 4" 5" and 6" and some Japanese
Asp. oryzae 1* 2% 3" were carried out in this paper. The influences of the culture temperature medium , initial acidity and the culture
time on the enzyme producing were researched. And the physical and chemical characteristics in the cross of making leaven were
analysed. The best conditions of making leaven were found out . The saccharification power of leaven made with Asp. Oryzae in Er-
hewmeyer flask was reached 1400 mg Gluc./g leavenr h. The best temperature for enzyme producing of leaven was 37~38 °C and the
best pH value was 5~6. The activities of saccharifying enzyme and acidic protease of the leaven made with 5" were higher than oth-
ers.
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