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Study of Brewing Technique for Reducing Methanol Content of Sugar Cane liquor

WU Xiao-na, KANG Fu-shuai, YAN Rui-ming, ZHOU Shi-shui
(College of Bioscience and Bioengineering, South China University of Technology; Guangzhou 510006, China)
Abstract: A mutant of Saccharomyces cerevisiae, which was obtained by UV and M ES mutation, was used for fermentation of sugar cane

liquor to decrease the methanol content.The brewing techniques was optimized as: inoculums Size 4.0x107cfu/mL, fermentation temperature

23°C and fermentation time 6 days. Under the optimum fermenataion conditions, the methanol content of sugar cane liquor was 1729 mg/L,

which was 39% lower than that of the liquor brewed by original strain (284 mg/L).
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Table 1 Methonal content of brewing wine by Saccharomyces cerevisiae mutant with DES mutation
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4# S5# 6# # 8# o# 10#

Ansxt PEEAE/(myl) 1348 1652 2094  116.2
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Table 2 Methonal content of brewing wine by Saccharomyces cerevisiae mutant with UV/‘mutation
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Table 3 Fermentation properties of different strains of

Saccharomyces cerevisiae
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Table 4 Result of orthogonal experiment

Y B C A8V BE A
(BRIC) [#EAE/(cfumL)] (:ia/d) E/(mglL)
1 20 1.0x10’ 6 194.1
2 20 2.0x107 7 235.0
3 20 4.0x107 8 193.4
4 23 1.0x107 7 203.3
5 23 2.0x107 8 236.4
6 23 4.0x107 6 172.9
7 26 1.0x107 8 292.0
8 26 2.0x107 6 276.4
9 26 4.0x107 7 276.4
K1 622.5 633.8 643.5
Ko 612.6 747.7 716.3
Ks 846.3 644.3 721.7
R 233.7 113.9 78.2
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