2005 3 Mar. 2005

22 1 Journal of Chongqing Normal University Natural Science Edition Vol.22 No. 1
s
400047
8 3 4
10 5 15
10 10% 15 15%
15
7Q920. 1 A 1672-6693 2005 01-0050-03

Isolation of Microbes and Fermentation from Distillers Grains

of Luzhou-flavor Liquor

GUO Xia
College of Life Sciences Chongging Normal University Chongqing 400047 China

Abstract In order to clarify distillers grains microbes of Luzhou-flavor liquor and fermented ability 15 microorganisms are i-
solated by streak plate method. It contains 8 yeast 3 bacteria and 4 moulds. Results of the sugar fermentation test shows that
they have the ability of producing liquor. After physiological and biochemical test 10 strains of good characteristics are
screened and fermented together in the five mixed grains while 15 strains fermented by contrast. The results show that the
output of liquor of the former at 10% are lower than that of latter at 15% . Therefore more than 15 strains are suitable for the
fermentation of Luzhou-flavor liquor in this experiment.
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