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Relationship Between Microbe and the Protein—decomposing Abilities

JIANG Hong—jun and FAN Guang-xian
Guizhou Maotai Group. Co. Ltd. Renhuai Guizhou 564501 China

Abstract Through exploring the fermentation theories of high—temperature Daqu to find the rules of the microbic growth and decline
furthmore to find the relationship between the microbe and the protein—decomposing abilities of Daqu. As a result  there were more
quantities and species of the microbe in the initial fermentation of Daqu but more quantities of the microbe with spores in the middle
Daqu. Because of breeding the microbe and producing the flavour compounds the protein—decomposing abilities of the in middle Daqu
fermentation were highest 16~19 pg/g min Tyr.
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