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Research Progress in Main Functional Microbes in Nong—flavor Liquor Pits

HOU Xiaoge', WANG Junying?, LI Xuesi?, HU Bingyi*, LI Shaoliang? and GAO Yingyun*
(1.Department of Life Science, Zhoukou Normal College, ZhouKou, He'nan 466001;
2. Henan Songhe Distillery Co. Ltd., Luyi, He'nan 477265, China)

Abstract: Microbes in pits play important roles in the formation of liquor flavoring substances. In this paper, the compositions, the identification,
the functional properties, the correlations, and the roles of main functional microbes in Nong-flavor liquor pits were reviewed in order to provide
new approaches to the research on important Nong-flavor liquor microbes and to provide theoretical evidences for the control of the fermentation

of Nong-flavor liquor.
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