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Screening of Two Mold Strains and Research on Their Application

XU Shichi and WU Tianxiang
(Life Science College of Guizhou University, Guiyang, Guizhou 550025, China)

Abstract: Two mold strains GQ-c and GQ-d were isolated from fermented grains of Maotai-flavor Daqu, then the two mold strains were used re-
spectively coupled with Aspergillus candidus Link to produce bran starter for liquor-making. Strain GQ-c had high saccharifying power and its
glucoamylase activity could reach up to 1823 U/g at about 60 C. Accordingly, it was suitable for the preparation of high-temperature bran starter.
Strain GQ-d had low saccharifying power, but its acid-producing capacity played important roles in improving liquor taste and liquor flavor.
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