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Investigation on the Storage and the Application of Maotai—flavor
Microbial Species of Bran Koji

AN Wan-fen
(Guizhou Provincial Light Industry Scientific Research Institute, Guiyang, Guizhou 550007, China)

Abstract: The storage of microbial species is a painstaking and careful scientific research job. Dry storage of Maotai-flavor microbial species at

room temperature was investigated in this paper. Microbial species were stored at room temperature after a series of processing (cultured, then in-

oculated with solid culture medium, and then dehydration), the survival and properties tests were carried out during the storage of microbial

species, and then the passage was timely done. The experimental results showed that the adoption of effecient methods could ensure the purity of

microbial species from pollution or degradation and keep the intrinsic life-force, breeding capacity and metabolic function of microbial species.
(Tran. by YUE Yang)
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