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Application of Acid Stable Xylanases in Sake Brewing
Lu Jian Cao Yu Chen Jian Gu Guoxian

School of Biotechnology Southern Yangtze University Wuxi 214036

ABSTRACT Xylanase R was purified by ion exchange chromatography and gel filtration chro-
matography from Rhizopus chinensis Y92. Three acid stable xylanases xylanase B from
Aspergillus oryzae RIB128 xylanase C from Aspergillus kawachii IFO4308 and xylanase R
were used in sake brewing separately. The fermentation rate and alcohol yield of sake brewing
could be improved by adding xylanase B.
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