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Relationship Between Liquor Flavor and Fermented Grain Microbes in
Different Depths in the Same Pit in Luzhou Laojiao

SHEN Cai-ping ', LI Zhe °, AO Zong-hua '*7, DENG Bo'” , SHEN Xiao-juan ', WANG Song-tao'’"*
(1. Luzhou Laojiao Co. Ltd, Luzhou 646000, China; 2. School of Biotechnology Engineering, Sichuan University of
Science & Engineering, Zigong 643000; 3. National Solid Brewing Engineering Technology Research Center,
Luzhou 646000, China; 4. School of Medicine and Pharmaceutics, Jiangnan University, Wuxi 214000, China)

Abstract: In the brewing process of Luzhou-flavor liquor, the relation between microbial succession and liqueur aromas
is studied by considering liquor quality, coupled with tracking measurement of the growth of typical microbes ( yeast,
bacteria, spore and mould) in fermented grains in different depths in the same pit. Results show that diversities are occurred
in the growth of microorganisms in different depths in the same pit. The differences include the distinction of level and occur-
rence time of maximum peak of the same microbe, and the difference of the construction of typical microorganisms in the same
period. These differences are important reasons of diversity in yield and flavor of liquor which is brewed through fermented
grains of different layers.

Key words: fermented grains of different layers ; typical fermented grain microbes; plate count method ;flavor substances





