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‘3:1 Maltose is a type of carbohydrate produced by the action of amylase-containing malt on starch. It is aE"

used as a nutrient and also for the preparation of culture medium. It is also a traditional Chinese
nostalgic snack.
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.EF" The production of maltose is roughly divided into the following steps: first soak the ":'E-.
wheat and then let it germinate to a length of three or four centimeters, and chop the
buds for use. Then wash the glutinous rice, pour it into the pot, and stir it with the
chopped malt. Let it ferment for 3 to 4 hours until the juice is transformed. Then filter out
the juice and fry it into a paste with high fire, and after cooling, it becomes amber-shaped
sugar cubes. Heat it when eating, stir it out with two wooden sticks, and pull the sugar
cubes to silvery white like ramen noodles.

: 1 G el . Rl TR T R e o L T i A s o
AP T e T £ BT e R R ML o 1 TR o




,-EF' Made from wheat and glutinous rice, it is sweet and delicious, rich in nutrients, and ﬂE-
has the functions of strengthening the stomach and digesting food. It is a food

suitable for all ages. The prebiotics and probiotics that have been popular in the food
industry in recent years are actually a kind of maltose - isomaltooligosaccharides.

Many foods contain this nutrient, such as Yake V9 vitamin candy, Mengniu probiotic

| milk, and Yeyuanfang malt. Jiayingzi, Youzhiyuan Children's Probiotic Nutritional

Tablets, etc., have all achieved great success in the market with this concept.
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_Ellfq Maltose is a kind of traditional candy food favored by the Hui people in Chuan District, Ningxia. ":'E;
After the autumn harvest, the Hui people dry the barley, tidy up the furniture, mill rice, and make
sugar. This habit is 200 years old. Ningxia Chuan District is the main barley producing area in
Ningxia, which provides favorable conditions for Hui people to make candy. In addition to eating
their own sweets, the candies they make are also sold on the street. During the period of the
Republic of China, there were dozens of workshops making maltose in Ningxia, among which
Mao Yishan and Mao Yichuan, the Hui people of Huibei Township, Pingluo County, were the
most famous and were called "Maojia Sugar Workshop".
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Making maltose can not only promote local culture, but also inherit the traditional culture of the ﬂE"
Chinese nation
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Maltose has not only edible value, but also its therapeutic effect. It is warm in nature and sweet in taste. It will
turn into glucose after being dissolved in water. Pain relief, moisturizing internal organs, appetizing and removing
vexation, clearing constipation, etc. It is mainly used for spleen and stomach weakness, shortness of breath and
fatigue, decreased appetite, abdominal pain due to deficiency and cold, cough due to dryness of the lungs, dry
cough with less phlegm, and sore throat. However, it should be used with caution due to weak mid-qi, insufficient
digestion, damp-heat in the body, and obesity and sickness, because maltose will help dampness to generate
heat and make people prone to bloating.
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That's all
thank youl!
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	麦芽糖是碳水化合物的一种，由含淀粉酶的麦芽作用于淀粉而制得。用作营养剂，也供配制培养基用。也是一种中国传统怀旧小食。
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	今天的介绍就到这里啦，感谢观看！

