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Abstract: Pit age is a key factor influencing the quality and style of Nong-flavor liquor. Fluorescence in situ hybridization (FISH) analysis com-
bined with visual information of fluorescence microscope were employed to investigate the quantity change of bacteria and archaeca communities
in pit mud of different age based on the optimized pretreatment conditions for FISH. The results showed that there was significant difference in the
amount of bacteria and archaea in pit mud of different pit age (p<<0.05) and both of them increased along with pit age. The lowest bacteria and ar-
chaea amount existed in new pit mud, 0.82x109 cells/g and 0.78x109 cells/g respectively. The highest bacteria amount reached up to 11.19x109
cells/g in 300-year pit mud and the highest archaca amount was 12.61x109 cells/g in 100-year pit mud. FISH could accurately reflect in situ infor-
mation of bacteria and archeae in pit mud. Therefore, it is a rapid and effective method to study microbial communities in fermentation pits of
Nong-flavor liquor. At the same time, the research on microbial community structures in the fermentation pits is of positive significance in guiding
the aging of new pits and the production of high-quality liquor.
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