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Selection of Isolation Media of Microbes in the Fermented Grains
of Luzhou—flavour Liquors

QIAO Zong—wei', ZHANG Wen—xue', ZHANG Li-ying' and HU Cheng® et al.
(1.Department of Food Engineering, Sichuan University, Chengdu,Sichuan 610065; 2.Department of Bioengineering, Sichuan University,
Chengdu, Sichuan 610064 ,China)
Abstract:The changes of microbes in the fermented grains of Luzhou—flavour liquors were studied with the culture media for bacterium,
yeasts and mold. The results of experiments showed that Beef extract—peptone medium, YPD medium, antibiotic starch medium could
isolate bacterium, yeasts and mold very well, respectively.
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