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220 BEF, kieyERE ) AR ERKES D EF ISR ERACB AR, RBEZ AP L HERY, BEIRD
A9 S s RBERRIATI ISR pH A 6.5, FhlAandb A KE A 85% (V/W) , 3EHREEA 30°C, 3EHREFHEIA 120 he
S #FiBML, AreERABEHE L RRGFZIETRREEN 11648 mg/L, ABrLatiE4 (5553 mg/L) #F
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Abstract: The effects of bran types and solid-state fermentation conditions on the enzyme activity of bran-koji inoculated
with Penicillium oxalicum M1816 were investigated, and the bran-koji with the highest enzyme activity was applied to
Huangjiu production to evaluate its effects on the phenolic content, physicochemical indexes, and sense of Huangjiu. The
results showed that when the diameter of bran was 20-mesh, the enzyme activity of bran-koji was corn bran>wheat
bran>oat bran>rye bran. The highest enzyme activity in corn bran-koji was achieved under the following conditions: Glacial
acetic acid was used to adjust the pH of the solid medium to 6.5, the initial moisture content of the bran-koji was 85%

(V/W), the incubation temperature was 30 °C, and the incubation time was 120 h. Compared with factory Huangjiu, the
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total amount of phenolic acids in the Huangjiu produced by adding corn bran-koji was 116.48 mg/L, which increased to 1.1-

folds in comparison with that of the Huangjiu produced by adding no-corn bran-koji (55.53 mg/L). The volatile phenolic

compounds of 4-ethylphenol, 4-ethylguaiacol, 4-vinylguaiacol, guaiacol, and vanillin were increased significantly (P<0.05),

the medicinal aroma of the Huangjiu was obviously enhanced, and the physicochemical indexes were all in accordance with

the national standard of Huangjiu. The optimal fermentation condition of corn bran-koji with Penicillium spp. was

confirmed, and corn bran-koji could improve the contents of phenolic acids in Huangjiu. The research provides a technical

reference for the brewing of Huangjiu with medicinal aroma characteristics and rich in phenolic substances.

Key words: Huangjiu; grain bran; solid-state fermentation; phenolic acid; Penicillium; sensory evaluation

P TR R S 1 R I 2, HOXUAR AT AR,
B IR, RS2 2 5 o GG B R
Ty iy LR . IR R St A ZZ th oA 4 i
3, TEZ A AN AT | R e S L RV E T R 3R T
Kl AR DU B 2k i S Uk, 825 8w
W KBS, FERPRRE AP, S35 3T 15 2 A
i, T P ERIE R AR P R e A b, Bkt b
TS B A A i RS L IS | ISRy
FERIRALG ), BT ERR AR, SR, 1%
40 A VY PR A SAREE A2 it A TR L 1, fE A
B FAb A Py il M kit O 1 200 A AR 7 i E T
EhSIER

AR B w5 CAY IR S S A My 2 5T, bl &R
R . A R A MERR 450, HAPUAAAL . Praeimie &
LR P RE T, VT AF RS2 BIWFSE A 1) 12 T
WEAHOUS, SER R v 08 R R DA R el i )
TG AffRE T 2SS G . DRI, A A 2SR
WER B TP S5 G ST IR, A R ZOREI 2 i, J2
AT E SR . MEA Rl T4
B P, 90 an g B0 T3k ™ R AR ATk, B!
RAA= ) R Bkt ) e ) R I DR s S0 R
WA a2 3 T WEE 5 7 bk, TER 24 | PRI S5 45T e
T TIRAMETEN S, Gl A ek RV e TR A 1
P BSOS FA AR B P ST AE RN 2RI RE, ANZT 43R
Tt . BRI 1R PR 55 , K5 45 -5 1R 1 TR e A0 Ay i 5 780 1)y
MR TR, R U B DKAL TR A W NS 4k i RE W 3
P v BRI 1R 9 il 0 U, R O e e n e At w e
R Aspergillus niger [EIZS KW/ INAZ K B, 01 BAT 20k g
JCEE R 2 4.05 mg/g ZERUY, MEINEAREE . BHK
ARG NAN RN, A WSS 1)/ INZE 2k 52 T )i 2 T iR
T W ARG AR A n] DA SR A P ER
J I R R, AH IR R R /N2 &k iz Stk
FEXF G, Xf T AW W 2k B an 2K | S Y IIT IR 5L
o PR, AR AR 7 2, JFIERIE I BRAE W &
PP B AR, X B D BB AR W BT TR
R X

WTAER, Bt T 5 5a S 0 il APl & e s 2,
F S SRS W, 2 A
AR 2 TP XUBR [R) 3T A 7™ B o AN F 5T LA 52 b 35 25 T
Penicillium oxalicum M1816 W= r= s ALk il A X
G2, PRI T K 2 PSSR 25 2 W A X kit v it 1% )

FEMA), JRE B 0 B v S T Bk th g TR A
77, PR T T O 2 i . B e bR AR
FRISE IR, S A ER B2 5 &R FH X B 3 By 21 o iy
AR AR S
1 MRS5EE
1.1 MRS5S

FORERRZ | e ER R | BRAEE L NEERRZ L R
K WM UETNE; HFE W P. oxalicum M1816. %
RER B661 VIR KA (ZE24) ro b H AR ST e A
s BEOWEZZ I WL O LU ZE 2GR I A PR A W 42
it WALEF(2x10* U/mL) . ##{klF(1x10° U/mL) L=
MR AE YR FRAF]; BRI | 4- 2 0@ 2L Ar AR
M. 4- L EERAIRTY . FEis . TR, T &R &
TR, WNMERR | SRIEER AT TRRAGARES, PR T
XA RN 7] YPD(Yeast extract peptone dextrose)
FEAREE IR s R AR Q0. BN
gEaliEGR]) | BENR . EUEALEN . FIEEPEIERY . oK
ZPE . BT =AM . BRI SN ST o)

E 2R R A FE S

PHS-25 # pH I Mk -FLR A28 AH RA
H]; JIDI-21D @l B0l L2gob R A TR 7
CH1015 fEiR/K G iR s A IR F]; IC-
100-SE fEVRIEMR IR IR0 HEHER AR 1245 G IR
A]; UV-1800 284N AT ULYGArY6y 6 BT Wi
e PR F; BKQ-B5OIT KM I ra A PR
H); SHP-160 A bIEFRAE  H P KA il i A BR
5 Fl; Agilent 8890-7000D S AH (A% B 15¢ FH SO HE
& PAL3 CTC — & — H 3 FERR . Z2HES 1260 /=
AR SEEZHEC AT
1.2 EWHE
1.2.1 HE W P. oxalicum M1816 5m Ak Zk il 54 I /E
RZHEAAE Lh—E BARRH SRS 5k K SR &5 il il
FEIREFRIE, MRS EY 5537350046 pH, HshilRs
FERAI A S KE, T 121 °C KB 30 min, B HIE
RS FETCREERE S POk, 2251 5% B P. oxalicum
M1816(2x10° spores/g) LTI FH-$& 5], 76 Bl P IE
IR RS — R . EFEIE S, SR AR AL
T, FFE TR T A el Uf, 2T 48 121 ¢ KA
30 min B4 Be 442 Py f O, FH T Ar kil b no BT
F1(4 CARAE) -
1.2.1.1  JEERF A ST Ehth b i EEIE JI 52 SR
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PAKIZESLIG TR, EE A 20 HEIT K., /NE .
FZ FNFRERZ PUZEER N, 43 FHUKBE TR . FLIR AR SR I8
R FEILWILE pH SN 5.0, FITAS /KN 80%(V/W),
HEMENT 32 C B3R T A BEERFE 96 h, e Ekih
BT ERIR TR . LT 4k K EE UK TGS 1o
1.2.1.2  #FRAPpZEF E AT Skl dh pO BETS J1 8200
TERAVARRFIAL RS, JAFE T2k /NEE L SRR
e PUSER 2 AR 10 H . 20 H A1 30 H, 43510
REFKIN P B BRER R . LT 4 R A SRS /T .
1.2.1.3 #EkithilfESgtife  WeBREALOOIERRT . £k
B RSFIEL AR, SR SRR R snss ikt ik gkt il ES
o [ S5 B R 304G K32 75%(VIW),
TEME N T 30 °C 55 TR0 R BEEE TR 96 h, 5]
4 pH 43514 5.0, 5.5, 6.0, 6.5, 7.0 Fil 7.5, PEAfr &k
i AP BT BR AR R . 2T 43K AR SRBE RS 1, D ibEs
FEWIUR pHo TERALEIREFE3WI4G pH. 30 °C &4
¥EF% 96 h, PWHEEER M WIGE S K =430 70%. 75%.
80%. 85%. 90% Fll 95%(V/W), PEAN &k Hh = i1 7%
J1, AT IG oK . FEEAL BT FRIEWI 4G pH. ¥
f KA 85%(V/W) A5 T 553% 96 h, JRIFEEk i 1%
FEHRE ST Hh 24, 26, 28, 30, 32 Fil 34 °C, ftfb#k
M R TR . AR GR350 G pH . WG & /K=
h1 85% (V/W) L4 FF 30 °C ¥3askith, yasgskihis
FEEFE] 5398 48, 72, 96, 120, 144 F1 168 h, {1k
Fh iy A2 BT TE]
1.2.2 FRh ARG 1 HERRFRER 5 g Zkith Gt
BT g kAR, DW), BF 250 mL K Y —
R, I 60 mL [HEETR-BEFRENZE W (pH4.6,
100 mmol/L), & F 30 °C [H IR FE K+ 180 r/min &
£ 1 h, 12000 r/min Z.0> 15 min, B35 WRAE AR
B, AR ZRER FP BE (Methyl ferulic acid, MFA)
Sk TR A 0 R 2K i A i BT 29 TR R i S T, A4k =R
Tt U1 1A SRR il U 1 0 A2 43 0] 2 B SRbR T
NY/T 912-2020 #1 GB/T 23874-2009
1.2.3  wEIPARE
1.2.3.1 ERVEMERETEAL S Wl —ae aEn
YPD 5575, 115 °C KA 20 min 44 H. 7ETCRETERE
EWH IR h Y Bo61 BEREBRERD (2RI E: 5%0)
%] YPD E5383Lh, BT 28 °C, 150 r/min 2514, K%
It 24 ho BHEE T ZEPERIRIR 5K 3R 1:4 11
O IR A, RGN 1% FRIEALRE . 1 %o WAL B AN
10% M BT 22 R A5 S AE 55~65 °C iIRE M1k
4~5 h, FEALLE OS2 H A NS EE AN FSHIE T 12°Bx,
115 °C KB 20 min, 3EA 5% [ B661 BEREFh-F 1555
W, BT 28 °C, 150 r/min &4 F, 553% 24 h, 5537 5%
S RS 55 5
1.232 S5 T) ®E AR Z7% 1) HIEARE
T2, DAJOK B B, 28 B Ok K 785
W R B 2 g4 3 PR 150%., 125%., 11.4% Fil

13.6% LbBIR & 3 51 3% G0 & e . B0 R iR 2 R
28 °C, KRFEHTE] 5 d, SABBEFERF RS ZEEES 8 h, 2
JEBE 24 h PRI —IK; 5 RERE R 15+1 C, &
BERSF] A 360 h, #HIA] A 48 h i HL—IR .
1.2.3.3 ZRh 0 ERyE ST SRS T 250
FLath I, 7 B K P A P& G 9 B i UL B 5 2.0%
45 P. oxalicum M1816 iAkEk i, R EESES
T EEAHIR], LIS IR AR A A T w0 S Xt AR
2H (Control) o
1.2.4 SRR 24T B AN EE i e R RSl R
AP ERURE, B BCRERT R FE34 57, T 10000 r/min, 4 °C
ELODE VSR T HERARFR AR . IR . 4 & M2 ot
I E R PR
1.2.4.1 BEIRAIGE By RS E R 2R i A 2o
K M HPLC J5 6 I & , (0 3% 41 25 XBridge™ Ciq
(4.6x250 mm, 5 pm); W EIAH A: 0.118% WilE /K 7
W TishAH B: NG, #6)5 PEIE (0~5 min, B AH4ERE
5% ANAE 5 5~65 min, B fH M 5% £k PE AR T 30%;
65~66 min, B FHM 30% LRMERAE E 5%; 66~80 min,
B HH4EF 5% ANE8); HaE: 1.0 mL/min; #5E7E: 30.0 °C;
KM < : 280 nm; PG 10 pl.

BT v R A R B 10 mL BV RE S, A
30 mL Jo/K B, AEHRBE 30 °C, Th=R 30 W il
30 min $EBUIFE AR, 12000 r/min 2.0 10 min, 2
R IR, R RS S OF FIEW, FH 0.45 pm 1%
FLIERRTUE o KR u8 5 B9 VB WO T 28 RAX
i, B 45 C, FEAS M FZET, FFHP R ERE
10 mL. f#H 0.22 pm JEEBE S HRAF T80 °C, M
R TR Sl
1.2.4.2 wWINIELEER G ME A HS-
SPME %54 GC-MS J7 X0 #8 wp i 44 & My 251k
GEWIATRE AT, HS-SPME i: B 2 mL
FESHT 15 mL TSR, ARIINA 2 g NaCl, 4 mL
HEZEZK . 10 pL 2- P (JC/K LA, 101.8 mg/
L)YERPIAE, H PAL3 CTC £&58 A hilkE . Inags
BE 50 °C, SEAERTTE] 10 min, BE SR FFETE] 40 min, $F
FE D ERTESE] 5 ming A5 SH-Rix-Wax #PEE
A4 AE (30 mx2.25 mmx0.25 um); GC S50 PERE T
HE 250 °C, A=, 2R E(>99.999%), 18
AV 1 mL/min, FEFAFHREFRT: 40 °C {7£%F 2 min,
5 °C/min FHEZE 230 °C, ££5F 10 min; MS S%: B &
77 EL B ESHER: 70 eV, B TR EE 230 °C, &%
LR R E 250 °C, K JH MS1 @i, 31398 [
30~350 m/z. T EEST LM AL G W bR v Bl
LA T BT, DI E PRSI P E R 2 S
Tt
1.2.4.3 BEWYHALFEPRIIIGE  PIAR B v TR
BVR AN S AL R A A A e, S I8 E R AR HE(GB/T
13662-2018 Wiily, - T RULGE B ) o 0 JEH 5 1
R, RH 3,5- Sk (DNS) H ek,
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1.2.4.4 BEWRCETEM 10 7(4 AL P, 6 ik,
AERATE ] 20~30 2 Z [8]) Zead Ll YT ZR A9 S A 5L
A TIE ST, BB ST N ET R S A T TR Z:
S =REE I GGad R BRI, BE TN
ZH 435X 30 PR e S AT E AUk, R
30 min, ELE—MH . B, BRE S HT/NE
S RS [R] REP A S A TR E ST, SR AR
BB, 28 =%k, DL EAAREERPY25) 245 A4 23 XL
WRFE A LA, JBCE HT /N X 7 Bl A A AR
AT 10 4 HIFT A UIZR (€ 1) . FE 20 C =EiRHRER
., PRSI LA A AN dmtid e BB T
N GIHATESSHT, LA 0~10 4331124,

F1 FHERETR
Table 1 Sensory evaluation table of Huangjiu
SR I
W RATEH AT 0~1043
R SERBAFG T HFHIKRAFR 0~1043
JHEE T gt PN 0~10%%
Fith A IR AR Sk 0~10%%
PHEBEBR PR BRV T 7K A R T 0~10%%
TR T B (R T 0~10%%
el 4-Z IR RIAR TR AR IE 0~10%%

1.3 HELIE

T A SLge ¥ E A — UK, SR Excel 2019 Ab 3
YR . SRAH SPSS 26.0 k{4, il it Duncan 434k
WA G225 5, P<0.05 25 W 3E . KA
Origin 2020 2l [E1 2,
2 FRS57Hh
2.1 FHERHHELZHL
2.1.1  AS[RIZEAYPEFER VA 1 pH Xk i B S 11

S BT pH XA R A K B g R, HGE
TS T ) AR S PR & M FEL Ay 22, BACR 2T M A5 g 3
FEE, BT ) 20 X 35 SR IO, S e pi e A g
SRR R E, LSRR R AR S — A s i ER
BEAE, PR il R e BE i) pH HAT 4 B 8
Mo BAhRPREE VAR —IEE WLAYER, AT LA U
VAT & P IR BE P, W UL A AR IR . LR A

iR . SZIGF AT . FLER RIS IR — Fh iR BR TR 4351

VAT ER B2 00 pH SRy 5, LIFRFEAS [A] 28 78 3J8 ik 771 X 5k
A PTG 1 g sEma . R e 2 RTINS [R] K R A
VER RN, 2SR H VKBS R PR IR I, ok kil . /N2

Fk Bl AN FHE S B il b g = RP TS S e T

PRI 7 (P<0.05) o AN 2 22 &k i v i Bi) 2 1% 1 il

(623.16 mU/g) FILT4EZK BF(126.36 U/g) TS 77155

FRLIR I, 3X 0] B 5 B2 2R B h 4544 S I TR R
SR A o6, FLIRT A £ Hh BB R R I I £T
HeZE WA IS E . DREEIR JE—Fh K AR A ML
12, P AAARFNIRIZ (523 /0N M ks AEXT AR, HAH

B HE VAR, Bk ith FEE NG 5w, A R TR

HEWIRESHATIER R o SF LR, P KBS IR e

kb &% pHo

2.1.2 FRJE RIS AR SR EEE I sEm R

PR T B PR, AR S SR U, 7Rl R A

FAF TS EAERP, S EART AN, SRk Y

1 RGBESPERE, T EA S, FREE S AT 5, S8k

R AR, e 3 mIn, Bk 142N 20 HA, &
KBRS TR A 2k i b ) B B TR T . A SRV T AN

LY FEAGE 13 W 2 ST 10 H & 30 H &k h (P<
0.05) . B HIFEAS R 4ERE AR, X LAY,

Sy % B BEAR SRR GE 19, Eh R EAS I/ INFEX TR 1

FBAE P A K FWE T 2N . AR RIS

F 2 RFERRYAST pH X DUk G g 452
Table 2 Effects of pH with different acid regulators on the enzyme activity of four bran-koji
E N INAE A ez

B e T o T o o e o

U S Y L VKESIR  FTRRIR FLIR UKESRR  FrlERR FLIR VKESRR  FrlERR FLIR
FIIBRIRIGEE 294676+ 2334.66: 2695.87+ 124525+ 120337+ 123812+  623.16+ 61223+ 124525+ 67325+ 63838+ 609.26+
(MFA, mU/g) 28.41° 32.37° 21.17° 748.34" 43.67° 46.79° 42.86° 33.94° 48.34° 30.66" 32.25° 29.46°
K BB (U/e) 640.64+ 515.5+ 504.57+ 54044+  523.23+  456.07+ 432.64+ 34223+ 340.64+ 541.23+ 515.5& 502.57+
T 16.77° 13.72° 12.33¢ 16.02° 11.22° 18.28° 16.77° 13.72° 16.77° 16.77° 16.72° 16.33°
LA Z T (U/g) 226.06+ 22024+  191.38+ 195.32+  181.31+  168.43+ 126.36+ 120.24+  226.06+ 140.76+ 12537+ 122.58+

T 16.25" 12.69° 9.72° 12.46" 9.63" 11.19° 10.25° 12.69° 16.25" 13.75° 11.23° 7.67°

T WA RN SRR 5 F7m DUk il 28 4 22 57 i 3 (P<0.05)
3 BRECEARN BT T R
Table 3 Effects of bran diameter on the enzyme activity of bran-koji
S 10 H ki Al 1) 20 H &k B g 30 H #k il BHE )
IS

/S INAE A e SN N BA MeA EN INAE A e
Bl LI P it 2880.28+ 1165.85+ 583.64+ 647.86+ 2960.57+ 125251+ 632.64+ 672.23+ 2611.64+ 1265.83+ 612.64+ 631.86+

(MFA, mU/g) 55.76 23.65° 19.42¢ 14.65° 35.73* 34.32° 31.63¢ 28.65° 28.53% 34.85° 19.63¢ 14.65°
K EARG(Ulg) 623.69+  501.43+= 411.54+ 512.75¢ 664.35+  529.43+ 429.53+ 537.62+ 632.86+  481.85+ 402.64t 504.75+

s 43.19° 22.64° 18.53¢ 22.96° 21.34° 27.22° 12.84¢ 29.65" 26.19* 24.83° 11.43¢ 17.31°
LT EWI(U/g) 210.06+ 176.44+= 107.67+ 12145+ 231.73+ 197.43+ 12353+ 146.61+ 220.46+ 165.58+ 114.53+ 132.65+

s 17.84° 10.94° 6.83¢ 12.66° 32.29° 11.73° 9.41¢ 9.58° 24.24* 12.89° 8.37¢ 14.74°

TE: AT ARVNG T353R AN TR 5 2 N 22 5 1.2 (P<0.05) .



- 152 - £ Tl B4

2024 4F 11 A

F S Sy e 2= R B R, M E AR 20 HEY,
Eih 35 2 TR T K =N 80% . K MERT[E] Sl 96 h,
FHVKEEER VR 55573 pH oA 5 B, X b KSR L /N
Akt | e R AR Bk il R R, oKk il R Rk
B, B ERIRERNG . AR TWHG S A 4k K i hE 1 5=
419°M 2960.57 mU/g . 664.35 U/g F1 231.73 U/g(P<
0.05), WU gk &S b LI E AR 20 HWE
KER Rz Ry SEHXT S

22 ERFKBBESABSEEENSHMK

2.2.1 WG pH WAk FERRTEMCEE Y52, 2414
AW AR ) e AR R BT A AR AR AR, S 2 I
) BTACH S S AN B Y D RS, B IE 1 AT, Y
RERIAE T K& . IR BERILR [RS8 4R, pH 2R 5.0~
6.5 I, Btids pH Jh = T2 ER BRI . A SN I A2 21 4k
HEMEG Itz EF. E B P. oxalicum M1816
VERr - BB IR MR . A SO LT 4L 2R M Y TR B,
HA YIS PEDE T BEE 10 sk pH IS, B2 R
559, I8 P. oxalicum M1816 & Wik R H & refil

~ 31007

i c b c
d e
2900+

2800

(5]
(=3
(=3
(=)

27004

2600+

I BR 2R (MFA, mU/g DW

2500

50 55 60 65 70 15
wltHpH

7204

7104

7004

6904

6804

KEHHER (U/g DW)

6704

660

50 55 60 65 70 75
WlhpH
300-
280-
260-
2401
220-
200-
180
160

LT4ER T (U/g DW)
o

50 55 60 65 70 75
wIhfpH
K1 Wb pH R KK S 1 895200
Fig.1 Effects of initial pH on the enzyme activity

of corn bran-koji

WA/ ING PR R 22 5 B 3 (P<0.05); K 2~ 4 [A],

pH. 1 pH & =il T % 8w P. oxalicum M1816
AWE ST, BAEAE pH ol 6.5~7.5 BFEERE 11 5 F FE#
el gk ER I AE pH A 6.5 B, KRSk A
BRI . A SRl S 2T 4 2R WG 735 B e v 43 1) A
3028.83 mU/g. 703.41 U/g 1 238.62 U/g( P<0.05),
£ oA nT A Ak i RIVE T 4G pH R 6.5,

222 WIREKERIPLIE KRS ERE AR KT
MFEFESRAFZ —, KB TR, AR
2 T 2K S s, Bk 2 (e A A5 BR
BRI 28 AR, 25 =ik s ok A Bk b, BEAS
WA AR RIE 2 v, M EEILE pH. i
JE RN R TR RGO, Bt B oK ER R 4h & /K
PRI, TG 1 SRR SIS v kA, BEFRIK
Sy T, AR P. oxalicum M1816 A= K ACIETIE 5L,
RIS B B i NG 7 o AH AR K Sy it 22 S ki
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Fig.2 Effects of initial moisture content on the enzyme activity
of corn bran-koji
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Fig.3 Effects of different fermentation temperatures on the
enzyme activity of corn bran-koji
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Fig.4 Effects of different fermentation time on the enzyme
activity of corn bran-koji

2.3 RIMERIKEXT EIEREAR

2.3.1 FRERAXT B R R A2 A B R
WA, BSngs RS B A7 i B ok ER IhE
T AR = FOKERARE . S RS S, oK
kI 0L A 116.48 mg/L, SaRERINE K
FRAR A T H R e (55.53 mg/L) AR L, B8 hn T
Kk g 2He ] e PR e 2 v T KR R B v Y s TR
i (P<0.05), H A BT8R 1% (55.76 mg/L) . WIMERR
(7.64 mg/L) . £ JF 1R (34.04 mg/L) $& Tt He A HH 2
(P<0.05)(F 4)., FpiFagEER P. oxalicum M1816
ARGy A = A 0 BT B PR TR 1 . A SR S AT 4R
TifF, [ AR B, IR T 45 & SR RN, [RIHHX
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SEREIL AT LA [R) AP R A2 Hh S AR IEUR P BO R RE, 42
PEBTRIEW) AT, I B A e R W R A 22 Py
b, JEfEIR T ARk B R G R

T4 L) H R FORER B R LS RS R i
Table 4 Phenolic acid contents at the end of fermentation
of factory Huangjiu and corn bran-koji Huangjiu

BV T PTG ARTE Bl 4- 20 B dn G ARy 22 4, B
LK BEAR S PRIy IS o ] BETK T~ B TP A A 14 R SR
ETRicN

K6 PR TER I BTE i

Table 6 Contents of volatile phenols in Huangjiu

[ilivesiil T.J# (mg/L) FORER TP (mg/L)
[T 1.17+0.34° 55.76+6.34°
T 0.17+0.03° 1.43+0.34°
TFHR 32.95+5.61* 1.12+0.13"
WANHE AR 0.53+0.06" 7.64+0.89"
B 1.54+0.67 34.04+3.92°
BETm® 19.113.05" 11.34+2.19°
AR 0.15+0.03° 1.12+0.22°
i 0.22+0.04° 4.38+0.78°
At 55.53+6.34° 116.48+6.89"

e T HW (pg/L) Tk sk T (pg/L)
AT 1.43+0.12° 49.19+2.16"
4- IR 21.76+4.23 36.33+4.34°
4-Z IR 3.45+0.56 11.45+2.04°
4-2 Iy 102.87+3.67° 419.06+5.34°
HFEE 339.07+3.49° 437.76+4.22°

TE: AT FREA R ZRR 22 57 .35 (P<0.05) ; K6l .

2.3.2 FoKRERHXTEE B LR AR e T
VY RN T K 3k il B A5 T B AL PR b, 45 AnEE 5 F
R Hor, T ETIPAE BE Y 15.89%vol, I JFUBE S
B 1521 g/L, AR N 4.34 g/L, BETRERSE N
0.67 g/L, Y55 G AL Ge 1 T 84 Hei0 F AR (GB/T
13662-2018 ) . EKERINEINE S AT H N
1.32 o/L, FL T 8 20 15, RS B Al sy
T E(P<0.05), FIEERE T P. oxalicum
M 1816 i 77 A= 55 v B4 1 4 22 il A0 A SROBE RO T,
P IR BB AT £ 4R 2 | AR TEBESE B i SR,
PN HE T 5 K &5 i 250 TP9 A4 W5 A B s IO & 1

5 HEIELIESR

Table 5 Physicochemical indexes of various Huangjiu

BIEL e (vvol) TR (o/L) EMRAE (/L) M (/L)
(ZViﬁZ%ZOd) H)x 70 P\ g AR\ E hos g

L) # 15.89+0.51° 15.21+0.22° 0.67+0.03"  4.34+0.32°

FOKERMET  16.8420.46°  15.63+0.26 1.3240.12°  5.02+0.62°

TE: S FREAR IR 22 53 1.3 (P<0.05) .

2.3.3 T KRERIN AT B T R R A S P 5 )

Py 2 o JRATAE TGS AT XU T, X XL
B B ) B R R P, FIH HS-SPME 454
GC-MS A #ve i R M 2 &1 (3R 6), 5
T B b, T AER R T e A R R 2 T
WERIN(P<0.05), FEAA 4-ZIGFA O . Aa
Ky 4-ZFR A 223255, 51 AL, &
KR B P P ELAIAR I HE S T 33.4 4%, 4-2 sk
AT T 0.67 fi5. 4-Z 3L @A T
232 4%, 4-HERER R T 3.07 5. WERES T
0.29 fi5 o KEBITE W ISAE R WE . ZRIE LR T o fi
o FR BE FETEAS PN, T A L R R, TR K ER R A
PR G i, 230678 I —ER X B SO 2
PEEY )T, AN 4- 2,3 AT A A T A 4- 3R G A iy
SE, O3 2T AR, BB TE = iRk ST BRI I R

2.3.4 TOKEREXTEWERE AYEEm R 5 IRE 4
SRATHEN, BN T ACER Al A9 EE W T 25 (6.9) | AN SR
(7.2) MR (5.7) iR E B E ST 1) 8il, X5 1
A KR IS o RE B RS A — 2 ARy
SR ZUH SR A LA R 2 R Uk, 4- 2 Ak
AR AR 25, 4- Oy BAT
IR LA 2GS AHEL T 2500, RokEkeh
B P IR (6.0—5.2) FIIER (6.0—5.5) 5 AH
TRE. T B A B KSR s X B T e
P B . A2 A R BER, 3302 FR 1 2 &k et 2
BRI B PR A B 22 e R R . R R BRAS RS,
T ARSI S P F 2B S BT, 2R EA
T2 AT SARABII WA, 7T HE ST U oK &k
FH BV 1) 7 B i SR o)
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10+ —e— K Ek
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Fig.5 Aroma radar map of factory Huangjiu and corn
bran-koji Huangjiu
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