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Microbes in High Temperature Starter

YANG Dai-yong, FAN Guang-xian, WANG Di-giang and LU Yun-huai
(Technical Center of Moutai Distillery Co. Ltd., Renhuai, Guizhou 564501, China)

Abstract: There were 98 strains separated from the high temperature fermenting Maotai Daqu starter including 6 yeast gen-
era, 41 bacteria species, and 51 mildew species. Yeast genera included Geotrichum, Hansenula, Candida, Pichia, Tri-
chosporon sp. and Rhodotorula; Bacteria species included Bac.Subtilis, Bac.lieheniformis, Bac.coagulans, Bac.cereus and
Bac.thuringiensis; Mildew species included Aspergillus, Mucor, Rhizopus, Absidia, Monaccus sp., Penicillium and Pae-
cilomyces vatiotii. The results showed that the amount of bacteria was 2.118x107cfu, the highest in high temperature Daqu
druing fermentation, while mildews, 6.446x10°fu and yeasts, 6.6x10%fu. However, the species amount ranked in decrea-
sing sequence as mildew (51 species), bacteria (41 species), and yeast (6 speices). Microbes presented different growth and
decline rules with the proceeding of the fermentation (the bacteria as the major species in fermenting prophase, while the
mildew increased rapidly in metaphase and anaphase, but only a little yeast existed in prophase and anaphase).
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