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Microbial Changes and Functions in the Production of Wine Starter

MAO Qing—zhong
Dongfeng Shaoxing Wine Co. Ltd., Shaoxing Zhejiang 312030 China

Abstract: The microbes in yellow rice wine starter in amount decreasing sequence included Endomycopsis and then bacteria (including
streptococcus, lactobacillus and acetic acid bacteria etc.) and then mildew (including Absidia Mucor monascus and Monllia etc). And
the research further indicated that the saccharifying bacteria and dissociative bacteria in the saccarification stage of wine starter by rice
sprinkling were mainly Endomycopsis  Monllia  Streptococcus and saccharifying yeast ete. and rhizopus and Absidia only played subor-

dinate roles. Tran. by YUE Yang
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