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Table 1 Factor and level table of the orthogonal experiment
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Level Starter addition Fermentation temperature Fermentation time pH
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3 1.1 22 20 5.5
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Fig. 1 Effect of sacchariferous agent and

starter inoculation on the alcohol yield
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Fig. 2 Effect of fermentation temperature

on the alcohol yield
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Optimum Fermentation Conditions for Millet Wine of Waxy Maize

WANG Cheng-bo
(Maize Research Institute of Heilongjiang Academy of Agricultural Sciences, Harbin, Hei-

longjiang 150086)

Abstract: In order to increase the kinds of millet wine and expend the resource of the material, millet wine was

made with the use of aspergillus niger(3758)and saccharomyces cerevisiae(As. 1392)as zymogenous strains and

ground waxy maize as raw material. Based on a single factor, the fermentation conditions were optimized with

orthogonal experiment. The result showed that the optimal reaction conditions as following:saccharifying agent

was 9% ,fermentation agent was 0. 9% ,fermentation temperature was 22 °C , fermentation time was 19 d,initial

pH was 5. 5,under these conditions alcohol yield was 16. 7%.
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