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Application of Caproic Acid Bacteria Fluid

LI Hong—xiang

Technical Center of Ningcheng Laojiao Group.

Abstract The methods of artificial culture of caproic acid bacteria fluid were as follows

Ningcheng Neimeng'gu 024231 China

after 8~9

the inoculation quantity was 10 %

days of culture the colony of caproic acid bacterial could achieve 1><108~2><108pc/m1 and it could then be applied. Caproic acid bac-

teria fluid could be used in pits pouring pit mud culture

pits sprinkling

and pit mud maintenance by blending with sandwich mud.

In the production of Luzhou—flavor liquor the application of the fluid in the fields of pit pouring and pit mud culture could effectively

increase the content of ethyl caproate and decrease the content of ethyl lactate in liquors. Tran. by YUE Yang
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0.2x10%  /ml Ca?+CO*
1 4+2CH,CHOHCOOH—Ca CH,CHOHCOOH , | +CO, T +H,0
»®1 BALHEHBBUREEREHR (mg/100 ml)
B (d)
HWH a ke b c#
8§ 13 9 14 8 15
R 8.9 3.3 3.5 3.0 0 0
8 239.8 214.9 252.7 339.5 242.5 352.6
RTH 0 0 0 0 0 0
] 185 9.2 55 89 0 0
TH® 400.2 245.7 233.9 245.8 328.5 269.1
B 16.1 18.6 15.7 16.2 27.7 16.5 "
am 164.1 179.6 201.7 202.6 173.5 179.7 “
;3.0 0 0 0 0 0 0
e 0 0 0 0 0 0
8 41.7 63.3 58.9 57.4 17.2 47.4
B9 (X 108/ml) 2.10 0.18 1.41 0.21 2.23 0.15 60~80 °C
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2x10° /g
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