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Study on Mucor Protease Activity Change and Furu Aging Acceleration
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Abstract The effect of high voltage electric field on the activity of mucor protease was studied. The
results showed high voltage electric field could increase the activity of mucor protease in a certain
condition. By adopting the high voltage electric field into Furu bottling process at the post-
fermentation time could be shortened by 15% and Furu aging could be accelerated when treated at
electric field strength of 300 500 V cm for 6 mins.
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Tab.2 Magnetic field treating furu in bottle
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16% .
2000 V cm 6mn A B 300~500 V cm 6 min.
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3 65d
Tab.3 Other physicochemical analyse at the ageing 65 day
i AN NaCl
0, 0, 0,
% g dL g dL i i AT

0 69.7 0.28 1.8 25.4 0.55 0.61 6.6 2.0
1 69.0 0.30 1.9 24.4 0.54 0.67 7.8 3.4
2 70.0 0.45 1.3 27.1 0.61 0.65 8.2 1.4
3 69.3 0.34 3.4 25.7 0.56 0.61 7.6 1.8
4 68.3 0.30 2.8 27.8 0.52 0.60 7.8 0.7
5 68.4 0.31 2.0 23.7 0.51 0.62 8.4 4.2

H' 100 g 1 mol L NaOH
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