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Main Factors Influencing the Growth and the Metaboly of
Caproic Acid Bacteria

LIU Qian-sheng LI Zhi-bin and YAO Zhen
Hubei Zhijiang Liquor Industry Co. Ltd. Zhijiang Hubei 443200 China

Abstract  The main factors influencing the growth and the metaboly of caproic acid bacteria were the components of culture medium
other acid bacteria temperature and acidity etc. Carbon source was the energy source for the growth of caproic acid bacteria and 15
%~17 % amylum content for pit entry could meet the requirements of the growth of caproic acid bacteria. Nitrogen source was indis-
pensable to the growth of caproic acid bacteria and it mainly derived from starter powder  distiller’s grains and the dead microbial
thalli albumen. Moisture content was an important component part of microbial cells and 40 %~48 % moisture content in pit mud and
53 9%~55 % moisture content in distiller's grains for pit entry could meet the requirements of the metaboly of caproic acid bacteria. In-
organic salt was the constituent of caproic acid bacteria and it had the functions of maintaining the enzyme activity and adjusting os-
motic pressure. Lactobacillus could inhibit the growth of caproic acid bacteria and acetic bacteria and methane bacteria were the asso-
ciate bacteria of caproic acid bacteria which could accelerate the growth and the metaboly of caproic acid bacteria. The optimal growth
temperature of caproic acid bacteria was at about 35 °C. pH value less than 4.5 would seriously damage the growth and the metaboly
of caproic acid bacteria. Tran. by YUE Yang
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