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Abstract:Re —fermentive dregs was brewed by a new 1.1
technology which contained "washing dregs with
hot water, reducing Qu ,increasing saccharifying
enzymes and using AADY” and their effects on
decreasing acid in re —fermentative dregs, the
main physical and chemical indexes, the output 50000u/g
and quality of liquor of fermentative dregs were (AADY)
investigated. The results showed that 1
Compared with traditional production of acid
removal by evaporation, new technology by 1.2
washing dregs with hot water could decrease ’
acid of re —fermentative dregs significantly p< 1.2.1
0.05 ,the acid could be controlled within 2.0; 2 60~70°€C
Output of liquor coming from re —fermentative
dregs was increased more than 30 kg/zeng by 7 400~450kg/ 10min
the new technology compared with traditional « ”
fermentative way (p <0.05), and there is no
significant difference in the quality of liquor.
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