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1] H.T. Huang, Science and Civilisation in China, Vol. 6, Part 5, Fermentations and Food
Science, in press.

(2] Rudolph Michel, Patrick McGovern & Virginia Badler, “Chemical evidence for ancient
beer.” Nature, 360 (1992), 24; and McGovern, P.E., Glusker, D.L., Exner, L.E. & Voigt, M.M.
“Neolithic resinated wine.” Nature, 381, (1996), 480 — 81.
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[1] Cited in Michael Godley, “Bacchus in the East, The Chinese Grape Wine Industry,
18921938, Business History Review Autumn, 1986, p. 386. It should be noted that in this
cse the jiu is drunk cold or at room temperature as is the custom with grape wine.

(2] Takamine Jokichi (1854 — 1922), a Japanese scientist living in the U. S, was the pioneer who
developed the use of ensymes produced by fungi siolated from qu (or koji in Japanese) in
food processing. He established Takamine Laboratories to produce and market the enzymes.
He is the inventor of the first U.S. Patnet, No. 525820, “Preparation and Making of
Takakoji,” Sept. 11, 1894 devoted to microbial ensyme technology. This is the beginning of
the enzyme industry in the U.S.

(3] Gerald Reed, Enzymes in Food Processing, Academic Press, 1975, and Michael Carlile &
Sarah Watkinson, The Fungi, Academic Press, 1994.
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