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1.3 60.0m x 0.25mm X 0.25 Um :
: 55C, 5¢C/mn 110 C, I mi 10
T /mn 200 C; : He(99.999% ), 0.9
mL /m i : 230 C, 50 1,
el , : 1L 1 HL
. , El 70 eV,
R s 32d 230 C, 150 C, 230 C,
20 C, 1.5C/ 32 C, 8d 20 anu~ 500 amu 3mn
0.5C/ 24 C, 1.4.3
1.4 :
1.4. 1 0.190 g~ 0.210 g 1000 mL
100 g , 200mL 1000 mL s o vol
R 100 mL R 0.0mL 2.0mL 4.0mL 6.0 mL 8 0mL 10.0 mL
10 mL s 60% vol s
1.4.2 r 23 456,
RW 122 - 7062 , 1
1 (g/L)
1* o 3 4 5t ¢
0. 0000 0. 0397 0. 0794 0. 1192 0. 158 0. 198
0. 0000 0. 0399 0. 0798 0. 1197 0. 15% 0. 199
0. 0000 0. 0402 0. (805 0. 1207 0. 1610 0. 2012
0. 0000 0. 0399 0. 0799 0. 1199 0. 15% 0. 1998
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Effect of Enzym es on the Fom ation ofH igher A Icohols in L iquor

LUO Huibo>, GOU Yun'lingj’ ’, RAO ]ia'quanj, Q1U Sheng 'qiangj, FAN Changm ing3
(1 School of B btechno bgy Engneering Sichuan University of Science & Engmneerng Zigong 643000 Ching
2 L iuorM akng B iotechnology& Applicaton of Key Laboratory of Sichuan Province Zigong 643000 Ching
3 SichuanM ianyang Fenggu Industry Ca, Ltd, M ianyang 62100Q Ch na)

Abstract Them ethod of hboratory smulation w as used to study solid fem entatbn of Liquor E ffect of dry yeast glu-
coamy hse, protease and a-an ylase on the foomation of h gher alcohols in L quorw as nvestigated The results are as follows
addng proper anount of ghiwan ylase or dry yeast can reduce the fomation of higher alcohols W hen the yeast additbn w as
Q 8%, higher alohol production decreased by 14 8% ; and ghcoamylase dosage of 750 u/g the h gher alcohols decreased
by 11 4% ; However the protease ncreased he pwoducton of h gher alohols while the additon of a -any hse has no eflect

on it
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