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Abstract

tion process and prepare good fermentation wort . [ Method ] Single factor experiment was conducted to evaluate the effects of malt amylolysis and

[ Objective | To study the effects of different saccharification process on malt hydrolysis and in the meantime optimize the saccharifica-

proteolysis by measuring reducing sugar,total sugar,a-amino nitrogen and soluble proteins. Factors involved protein rest temperature , protein rest
time , saccharification temperature ,saccharification time and initial pH . [ Result ] The result confirmed that saccharification temperature is the crit-
ical factor of amylolysis while protein rest temperature, protein rest time ,and initial pH significantly affect proteolysis of malt. The optimal sacchar-
ification process were as follow ; Protein rest for 1 hour at 50 °C ,saccharify for 40 min at 65 °C then for 20 min at 72 °C ,initial pH 5. 0. The wort
produced under these conditions were fermented into alcohol,of which ethanol content reached to 6.2% and final real attenuation was 80.3% .

[ Conclusion ] The research provides theoretical references for wort production according to different types of beers.
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Table 2 Effect of saccharification initial pH on alcohol fermentation
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