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Effect of Mixed Yeasts on the Waste Lees Liquor Quality of Nongxiangxing Baijiu
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Abstract
strains Z8Y-15 and S633Y-28-1 isolated from Nongxiangxing Baijiu brewing environment were inoculated in distillers’ grains and fermented for

[ Objective ] To explore the effect of mixed yeasts on the waste lees liquor quality of Nongxiangxing Baijiu.[ Method ] The two yeast

40 days in pits.Then the contents of main components and aroma & flavor-producing substances in fermented grains were detected. [ Result] The
result showed that the saccharifying power of mixture by two different yeast stains are more effective than a single tested stain or blank control
group (P<0.01), along with the average alcohol production was 8 460.27 mg/L, which was 35.88% higher than that of the control group.
These characteristics significantly improved the yield of wine.Meanwhile, the mixed yeasts could significantly reduce the contents of n-butanol
and benzyl alcohol in the waste distiller’s grains (P<0.05) , increase the contents of isoamyl hexanoate ( P<0.05) , B-Benzyl alcohol and ethyl
butyrate ( P<0.01).Thus the waste lees liquor body could change to be milder, and the flavor of waste lees liquor was more harmonious. [ Con-

clusion ] This study may shed light on the prospect of mixed yeasts in the future waste lees liquor production.
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Table 1 Design of fermenting waste distiller’ s grains

3] PR WEALRE 2y LHBERE en i) HEW

E; Distiller’ s Glucoam- Starter Angel Single bacteria Compound
roup grains /g ylase /g g Yeast// g tested // /g bacteria // /g

A(CK) 1500 1.5 30 0.75 — —

B 1500 L5 30 0.75 0.6x10° —

C 1 500 1.5 30 — 0.3x10° —

D 1 500 1.5 30 — — 0.3x10°
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Table 2 Effects on the major constituent of distillers’ grains after fermented by different strains

a5 - LT Kot IR MEReR OB&AER  ORSRER
Group Strains Acidity Moisture Reducing Crude starch Crude protein Crude fiber
mmol/kg content // % sugar content // % content // % content // % content // %
A(CK) 39.23+0.71 60.27+0.83 5.87+0.23 13.01+0.56 10.81+0.59 27.67+4.04
B 78Y-15 37.98+0.74" " 60.47+0.49 5.15£0.17" 12.47+0.17 11.62+1.00 29.33+3.06
S633Y-28-1 37.14+0.70" " 59.77+1.10 5.31+0.12 12.41+£0.29 13.31+£0.50" " 26.00+2.65

C 78Y-15 38.12+0.11" 60.83+0.74 4.77+0.58" " 11.91+£0.52" " 10.72+0.82 19.67£0.58" "
S633Y-28-1 38.07£0.35" 60.17+0.40 5.33+0.44 12.26+0.06 " 12.22+1.09 27.00+2.65
D 39.17+0.41 60.20+0.00 4.95+0.30" " 11.82+0.45" " 11.16+1.22 24.67+2.52

TE: = FoR 5 CK 27 B#(P< 0.05), * = F/R 5 CK 25 2.3 (P< 0.01)
Note: #* indicates significant difference with CK(P<0.05), * #* indicates extremely significant difference with CK(P<0.01)
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Table 3 Effects on esters content in distillers’ grain after fermented by different strains mg/L
255 Bk LT TR FLRR T 2R ORI HLPR T
Group Strains Ethyl acetate Ethyl butyrate Ethyl lactate Ethyl caproate  Isopentyl hexanoate Ethyl phenylacetate
A(CK) 4.46+4.29 1.54+2.45 242.32+13.57 6.20+5.79 7.36+1.34 0.82+1.41
B 78Y-15 1.03£1.78 4.32+0.21 287.49+21.03 4.90+4.46 9.38+2.07 2.24+3.78
S633Y-28-1 0.00£0.00" 2.09+1.76 245.15+26.31 0.00+0.00 10.17+0.64" 2.18+3.85
C 78Y-15 0.00+0.00" 7.94+4.01 290.08+56.40 1.94£1.74 9.92+0.82" 1.34£2.22
S633-Y28-1 1.49+2.59 6.29+1.92 276.28+18.60 1.72+2.97 8.38+1.24 0.00+0.00
D 1.70+2.96 12.30+7.67" " 290.86+16.51 2.15+3.72 9.75+0.63" 1.07£1.92

TE: « FORE CK 27 B#(P< 0.05), » = F/R 5 CK 25 3% (P< 0.01)
Note: * indicates significant difference with CK(P<0.05), % # indicates extremely significant difference with CK(P< 0.01)
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Table 4 Effect on content of alcohol and methanol in distillers’ grain

mg/L

after fermented by different strains

HiZe 4 1,5 AiAB b Birh, B 41 S633Y-28-1 L%
FRALT CK, HA 4 IR T CKo D HiEN b, LB
1 8 460.27 mg/L 15T CK 35.88%,
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415 it iR Zm
Group Strains Methanol Ethanol CK A I B —H 2 EAE 7Z8Y - 15 {1y B 4bFRh E%%% (P<
A(CK) 4.92+0.41 6 226.16x1 786.50 0.05), 75 C 401 D éﬂ%*&ﬂ%i%%%(F<001 )s FH AT
B 78Y-15 4.97+1.18 7 985.08+2 250.56 ~ e o I
S633Y-28-1 493221 3 444.64+2 078.56 HLZ8Y —15 FHIIN B LB i Y RE T, 1T B—K LB ]
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Table 5 Effect on higher alcohol in distillers’ grain after fermented by different strains mg/L
L it PR ETHE e B L
Group Strains N-propanol N-butanol Benzyl alcohol B-phenylethanol
A(CK) 4.35+0.56 7.31+£0.37 26.79+0.30 4.04+0.27
B 78Y-15 4.55+0.79 5.54+1.76 25.77+1.09 4.74£0.43"
S633Y-28-1 2.79+0.78" 1.78+£3.07" " 25.50+1.31 4.30+0.25
C Z8Y-15 3.51+1.21 2.20£2.02" " 23.11+£0.60 5.05£0.73" "
S633Y-28-1 3.69+0.72 4.25+0.30 13.34+6.35" 4.46+0.10
D 3.84+0.87 2.85+2.57" 16.00+8.98 5.10£0.26" "

TE: = FoR 5 CK 27 B#(P< 0.05), * = F/R 5 CK 25 23 (P< 0.01)
Note: # indicates significant difference with CK(P<0.05), * * indicates extremely significant difference with CK( P<0.01)
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