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Progresses of Researches on Rhizopus for Liquor-making
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Abstract: Rhizopus is a very important microbiology for liquor-making, which plays an extremely significant role in the process of

saccharification. Many studies focus on the characteristics of the Rhizopus enzy me production. Purebred Rhizopus koji has been widely used in

production. And nowadays the role of Rhizopus in liquor brewing has become ireplaceable. This paper introduces major growth and enzyme

production characteristics of Rhizopus for liqguor-making, and discusses the effect of product ethyl alcoholand flavor substances of Rhizopus.
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