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Immobilization of Caproic Acid Bacteria and Culture of Pit Mud

MA Jia—jun

Mingren Liquor Industry Weishan Shandong 277600 China
Abstract  Agar as immobilization materials was used for the immobilization of caproic acid bacteria germ to produce immobilized
caproic acid bacteria mass ICABM . The inoculation quantity in culture medium in jar was 1.5 %~2 % then the ICABM was hung in
the culture medium after 6 d culture at 33~35 C it matured. Immobilized caproic acid bacteria cells propagated rapidly and it had
high output of caproic acid and acids produced had excellent stability. Besides it could be used for continuous fermentation continu-
ous application for 5~6 times fermentation . The application of the fermentation liquid of immobilized caproic acid in the culture of
manmade aged pit mud would produce quality pit mud. The liquor produced by the third turn had dense pit flavor and its total ester
content total acids content and ethyl caproate content were close to the levels of the liquor of 2~3 years storage time. Tran. by YUE
Yang
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