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Abstract: The different characteristics of esterifying enzyme catalytic synthesis of ethyl acetate, ethyl lactate, ethyl hexanoate and ethyl

butyrate in light-flavor Daqu, strong- flavor Daquand ma qu were studied in this paper under the different acid concentration (or

pH). The results showed that the esterifying enzymes acti kinds of Daqu increased at first and then decreased with the increase of
acid concentration in catalyzing and synthesizing ethyl acetate, etHS/l caproate, the enzyme activity decreased with the increase of lactic acid
concentration in catalyzing and synthesizing ethyl lactate. However, the variation tendency of enzyme activity was different in three kinds of
Daqu in catalyzing and synthesizing ethyl butyrate. As the butyric acid increased, the enzyme activity of light-flavor Daqu and strong- flavor

Daqu increased at first and then decreased, while the.enzyme activity of maotai-flavor Daqu increased gradually. For light-flavor Daqu, strong-

flavor Daqu and maotai-flavor the optimum pH in catalyzing and synthesizing ethyl acetate all were 4.0; the optimum pH in catalyzing

esterifyée of three kinds of Daqu were different, and the synthesis of eash ester had its proper acid concentration and pH range.
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Fig.3 Effect of caproic acid on the enzyme activity of Daqu in
catalyzing and synthesizing ethyl caproate
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Fig.4 Effect of butyric acid on the enzyme activity of Daqu in
catalyzing and synthesizing ethyl butyrate
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