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Study on Technology of Red Koji Production with Wheat and Ending Wine

REN Fei, XIONG Shuang-1li, ZHOU Hong-hai, LI An-ning

(College of Life Science and Technology, Southwest University of Science and Technology, Mianyang 621002, China)

Abstract: In this experiment, the method of solid-state fermentation producing red koji withwheat and ending wine was studied.
Using ending wine to adjust the substrate’ s pll, the ration of ending wine to wheat powder was about 30%. The results exhibited
that the color value of red koji was higher than 1400 after cul tured at 32~35 “C for 14 days, when 40% wheat powder passes
through 40 screen mesh, the initial pH and moisture of the substrate were 4. 4~4. 8 and 45%~50%, respectively.
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Fig.1 Effects of amounts of ending wine on initial pH and color
value
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Fig.2 Effects of comminution degree on color value
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Fig.3 Effects of initial moisture of medium on color value
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Fig.4  Effects of time on color value
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