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Abstract  Five strains of quality functional microbes including saccharifying functional microbes C-24 and A2-3

fermentation func-

tional microbe S2.10  aroma—producing functional microbes R-3 and S2.118 were screened from the quality Daqu starter. And then

they were prepared into composite microbe species for the inoculation of Daqu starter for Luzhou-flavor liquor.

Daqu starter was better than the contrast Daqu starter in taste and physiochemical indexes. Besides

6.49 %. Tran. by YUE Yang
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