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Study on the Bacteria in Baiyunbian Daqu Activated at Different Temperature
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Abstract: Microbes in culture Daqu was activated at different temperature and in different activation time. Then bacteria, microzyme, mould, and
actinomycetes in medium-temperature Daqu and in high-temperature Daqu were isolated by dilute plate method. The results showed that different
temperature and different thermal stimulus would result in great difference in microbes culture in Daqu. In Daqu, the quantity of bacteria was the
maximum, then microzyme, then mould, and there was rare actinomycetes. Fast-growing bacteria was ubiquitous in medium-temperature Daqu
and in high-temperature Daqu, and its quantity in medium-temperature Daqu was comparatively high, which played certain roles in the formation
of Baiyunbian liquor styles.
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