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Research on Microecological Environment of Luzhou-flavor

Qing Liquor and Separation of Its Functional Bacteria
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Abstract: The species, amount, morphological characteristics, and physiological activity of microbes in Daqu, fermented grains, pits, pit mud,
brewing water, drying hall and other places of Luzhou-flavor Qing liquor were analyzed and the microecological system of Qing liquor had been
preliminarily established. Besides, 5 Aspergillus strains, 4 Rhizopus strains and 4 yeast strains with excellent performance were successfully isolat-
ed in this study, which was of guidance significance in producing high quality Qing liquor.
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