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Abstract

Using soft wheat as raw material, the influence of different storage times on the quality of koji medi-
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cine was studied. Taking new koji medicines (stored for one week), old koji medicines (stored for
one month), and produced koji medicines (stored for six months) as the research objects, the
changes in saccharification power, liquefaction power, acidity, moisture, starch, and fermentation
power of koji under three storage times were investigated, so as to determine the influence of dif-
ferent storage time on physicochemical indexes of koji medicine. The results indicated that the sac-
charification power of the new koji medicine was 850.0~970.0 mg/g-h, liquefaction power 0.44~0.59
g/gh, acidity 0.73~0.77, moisture content 12.25%~14.51%, starch content 59.0%~59.74%, fermen-
tation power 300.0~396.0 ml/g-72h. The saccharification power of the old koji medicines was
750.0~950.0 mg/g'h, liquefaction power 0.43~0.59 g/g-h, acidity 0.72~0.78, moisture content
11.25%~14.27%, starch content 59.10%~59.60%, fermentation power 286.0~361.0 ml/g-72h. The
saccharification power of the produced koji medicines was 280.0~380.0 mg/g-h, liquefaction power
0.25~0.31 g/g-h, acidity 0.7~0.75, moisture content 10.08%~12.05%, starch content 59.26%~59.51%,
fermentation power 118.0~186.0 ml/g-72h.
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Figure 1. Changes in saccharification power of koji under three storage times
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Figure 2. Changes in liquefaction power of koji under three storage times
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Figure 3. Changes in acidity of koji under three storage times
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Figure 4. Changes in moisture content in koji under three storage times
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Figure 5. Changes in starch in koji under three storage times
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Figure 6. Changes in fermentation power of koji under three storage times
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