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The Influences of Saccharifying Microorganisms on the
Properties of Maize Wines

Audrey Chingzu Chang

Associate Professor, Department of Food Science, National Ilan Institute of
Technology

Abstract

This research conducted the influences of saccharifying microorganisms on the properties of maize
wines. Maize wines were first saccharifyed by two different saccharifying microorganisms of Aspereillus awamori
and Rhizopus formosaensis;and then fermented by Saccharomyces sake. After the fermentations were completed,
the maize wines were collected by using the 80°C distillation method. Comparisons of gas chromatography
measurements, alcohol content, titratable acidity of acetate, and the organoleptic evaluation were made between
the two different maize wines saccharifyed by two saccharifying microorganisms. Results showed that the
analytical contents of two different maize wines were about the same but quite different in quantities of some
contents. Thus, influenced the flavors and qualities of these two maize wines to a distinct degree. Maize wine
saccharifyed by Rhizopus formosaensis had a much better flavor and quality both analytically and sensorially than
the one saccharifyed by Aspereillus awamori. The results revealed that there are many scientific angels of making
wines need to be detailed studied.
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Fig 1 The titratable acidity values of maize wine:
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Fig 3 The acetal -aldehyde, ethyl acetate and 2-phenyl
di fferent saccharifying microorgani sms.
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Fig 4 The methnol, 1-propanol, 2,3-dimethyl-butanol,k i

made of different saccharifying microorganis
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Fig 5 The sensory evalwuation results of maize wines
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