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Comparative Analysis of the Metabolites of Three Bacillus
Strains in Maotai Daqu Starter

YANG Fan, LIN Lin, WANG Heyu,WANG Li,YANG Daiyong, LU Yunhuai and JI Keliang
(Guizhou Maotai Co.Ltd., Renhuai, Guizhou 564501, China)

Abstract: Three Bacillus strains were isolated from Maotai Daqu and then purified and identified as Bacillus licheniformis MTDB-01, Bacillus
licheniformis MTDB-02, and Bacillus subtilis MTDB-03. Then solid fermentation of the three strains was carried out respectively under
starter-making technical conditions and their metabolites were compared and analyzed. The results showed that their metabolites in common in-
cluded 3-hydroxy-2-butanone, 2,6-dimethylpyrazine, pyrazine, tetramethylpyrazine, isopentoic acid, 2-methyl-2-butenoate, 2,3-butanediol, 3 —
phenethyl alcohol, and phenylacetic acid. It was preliminarily revealed that these three strains had made certain contributions to the flavor of Mao-
tai Daqu. (Tran. by YUE Yang)
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