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Separation of the Microorganism from Hengyang Wine Drug

ZHOU Hong-li and YU Bing
(College of Food Science and Technology, Hu'nan Agricultural University, Changsha Hu'nan 410128 China)

Abstract: The microflora and compositions of Hengyang wine drug produced by natural fermentation were separated and
analyzed by the method of plate dilution. The results showed that the main microbes in the wine drug were mainly yeasts,
molds and bacteria, and less counting of actinomyces. Among the separated microbe, Rhizopus has high starch and protein
enzyme activity.
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