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Breeding Selection of Caproic Acid Bacteria and Its Application

CUI Shi-liang YANG Yu-zhen and JIE Xiu—juan
Hetao Liquor Industry Group Co. Ltd. Hangjinhouqi Inner Mongolia 015400 China

Abstract  Caproic acid bacteria  a kind of functional bacteria that could accumulate caproic acid in culture fluid  was prepared by
anaerobic culture and separation of pit mud of quality Daqu fermentation pits. And quality caproic acid bacteria was obtained through
tests of temperature resistant alcohol resistant pH resistant and anaerobic culture. The selected caproic acid bacteria could then be
used in the maintenance of artificial pit mud and the operation of sand cast technique and pit irrigation technique. Tran. by YUE
Yang
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CBZ g 285.4 304.7 254 226
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%5 EAECHREASHREATEREMR  (mg/100 ml) BB (%) 58 61 54 51
H45 KB i1g AR xE1#  xtE2#
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