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Evolvement Rules & Action Rules of Microorganism in Starter-making
and Fermentation of Maotai Liquor

JIANG Hong—jun
(Microorganism Research Group of Technical Center of Maotai Co. Ltd., Renhuai, Guizhou 564501, China)

Abstract: The collective interaction of microbial communities advanced the fermentation of Maotai Daqu. In this paper, the evolvement
rules, action rules and characteristics of bacteria, microzyme and mildew in starter—-making and fermentation were elaborated. At the
same time, the evolvement rules and action rules of bacteria were also introduced from the angle of enzyme. Tran. by YUE Yang
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