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Abstract: Microbes in green—covering—guanyintuqu and in maternal starter in different regions manifested high
unanimity. And the quantity distribution of microzyme and mildew varied to different starter species. The microbe

groups mainly included mildew aspergillus claviform yeast actinozyceto and bacteria and their functions are as

follows  rhizopus as the main saccharifying strains  microzyme as the main microbe producing alcohol  and
bacteria could increase flavoring substances in liquor however excessive bacteria content would adversely
influence the harmony of liquor taste aspergillus claviform produced flavoring substances during fermentation

mainly as ethyl lactate. Tran. by YUE Yang
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