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Separation and ldentification of Bacillus Spp. From Luzhou-flavor Daqu

WANG Yong, LUO Huibo, LIU Yanmei,

WANG Yanli, YE Guangbin

(Key Laboratory of Liquor Making Biological Technology & Application of Sichuan Province, Zigong 643000, China)

Abstract: 8 dominant Bacillus in Luzhou-flavor liquor Daqu were separated out by traditional microbial separation meth-

ods. According to the morphological observation and bacterial fatty-acid identification technique ( MIDI identification sys-

tem) , 8 dominant Bacillus spp. were identified. The result showed that the 8 dominant bacillus strains were categorized into

5 species ( Bacillus megaterium, Paenibacillus macerans, B. pumilus, B. atrophaeus, B. licheniformis).
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