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100 So, saccharification-fermentation is not fit to the very-high-gravity
fermentation.2.Research on brewing diagram of saccharifying enzyme under different
temperature and different sugar concentration, investigate the possibility of simultaneous
saccharification and fermentation ( SSF).
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200 New Production Techniques to Improve the Saccharifying Power of Liquid Starter
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30 The Application of PLC in Saccharifying Process in Beer Production
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401 Study on the Best Saccharifying Conditions in Producing Glutinous Rice Wine
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50 Improvement of management and regulation of saccharifying techniques.
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60 Methods: The Improvement of Measurement of Saccharifying Cellulase Activity
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70 Computer Integrated Control for Beer Saccharifying Process
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80 Using High Transformation Rate Saccharifying Enzyme Instead of Liquid Koji in the
Alcohol Production
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