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Study on the Technology of Fermentation with Acid-resistant Saccharomyces sake A
JIANG Jun et al
Abstract
quality round shaped rice as raw material, on the basis of single factor experiment, the fermentation law of acid-resistant Saccharomyces sake A

(College of Chemical Engineering, Guizhou University, Guiyang, Guizhou 550055 )
[ Objective ] The purpose of the study was to lay a theoretical foundation for producing high-quality sake. [Method ] With high-

was studied through orthogonal experiment. [Result ] When the water-material ratio was 1 —2, the alcohol degree of sake was higher. When
the water-material ratio was 0.5, the sugar concentration and osmotic pressure of fermenting mash were higher. When the water-material ratio
was 3, the starch concentration of fermenting mash was decreased and the alcohol degree of sake was low. When the seeding yeast dosage was
20% , it was favorable to the dual fermentation of sake and the soluble content of sake was about 11% . When the rice starter dosage was 30%
-50% ,»
oryzae was about 290 mg/g when the fermentation was finished. When the lactic content was higher than 12%o, the enzyme activity was de-
creased faster and the sake had off-flavors. The alcohol degree of sake produced by fermentation at 15 °C for 21 d was up to 17.1% (V/V)
and its starch utilization ratio was 88.1% . [ Conclusion ] The production of sake by fermentation with acid-resistant S. sake simplified produc-

the sake had low colority and light bitterness and astringency. When the lactic addition was 8%o — 12%o, the activity of Aspergillus

tion process, shortened fermentation time and increased the utilization ratio of raw material.
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Fig.4 Effects of Miqu amount on the sake fermentation
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Table 1
AHLERE) /%o BKRHEL) C(ilg/ﬂiil%)

Lactic Water-

Factors and levels of orthogonal test

acid material Miqu
amount ratio amount amount
8 1.0 30 15
0 1.5 40 20
12 2.0 50 25
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Fig.2  Effect of amount of sake yeast on the sake fermentation
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Table 2  The results and analysis of orthogonal experiment
BE5 A (FLRRE) B(ACRHEL) COkphiED) D (E&-&) B | GEED /% B2 GBE) /%
Test No. Lactic acid amount ~ Water-material ratio Miqu amount Wine yeast amount Randomized block 1 Randomized block 2
1 1 1 1 1 12.9 13.1
2 1 2 2 2 15.9 15.7
3 1 3 3 3 13.0 14.0
4 2 1 2 3 11.0 12.0
5 2 2 3 1 16.5 16.8
6 2 3 1 2 14.0 13.5
7 3 1 3 2 13.8 14.0
8 3 2 1 3 12.0 11.8
9 3 3 2 1 13.8 13.0
K, 84.6 76.8 77.3 86. 1
K, 83.8 88.7 81.4 86.9
K, 78.4 81.3 88.1 73.8
X, 14.1 2.8 12.9 14.4
K, 14.0 14.8 13.6 14.5
K, 13.0 13.6 14.7 12.3
2 Range 1.0 2.0 1.8 2.2
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