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Changes of Microbes and Enzymes During Daqu Culture Process

WAN Zi-ran
(Shandong Lanling Meijiu Co. Ltd., Changshan, Shandong 277731, China)

Abstract: Daqu culture process is divided into five stages of fermentation prior period, temperature rise period, high temperature period,
temperature drop period and maturation period. The changes of microbes and enzymes during daqu culture process has certain rules.
“ rapid temperature rise in fermentation period prohibited”, if temperature rise rapidly , microbes could not grow and propagate com-
pletely. Because temperature drop period is a significant period for the growth of microbes and enzymes in daqu, * rapid temperature
drop prohibited”, otherwise, incomplete microbe growth would seriously deteriorate daqu quality. Tran. by YUE Yang
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