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Separation, Purification and Accreditation of Mold in Xiaoqu

WU Xue-mei
(Guangdong Jiujiang Distillery Co. Lid., Foshan, Guangdong 528203, China)

Abstract: Microbes in xiaoqu mainly includs mold, microzyme and small quantity of bacteria, the visible mycelium on xiaoqu almost
belongs to mold. Xiaoqu provided by Guangdong Jiujiang Distillery was used as startup bacteria for pure culture by potato juice culture
medium, then 2~4 single colony plates were selected for separation and purification to produce pure culture bacteria. Through the ac-
creditation of the culture bacteria (accreditation methods covered colony characteristics, form, tablet samples and biochemical test),
nine rhizopus strains were separated including four rhizopus strains, one mucor strains, three aspergillus strains and one penicillium
strain. (Tran. by YUE Yang)
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