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Separation and Identification of Anaerobic Bacteria From Pit Mud of Luzhou-flavor Liquor

WANG Zan, LI Guanghui, LUO Huibo
(Liquor Making Biological Technology & Application of Key Laboratory of Sichuan Province, Sichuan University of
Science & Engineering, Zigong 643000, China)

Abstract; The production of Luzhou-flavor liquor depends on pits, and the quality of pits depends on pit mud microbes

in which anaerobic bacteria is especially important. In order to realize the pit mud anaerobic bacteria, three strains of anaero-

bic bacteria are separated from pit mud of Luzhou-flavor liquor. After observing colony characteristics, microscopic perform-

ance and physiological-biochemical characteristics,

referring to Bergey’s manual of determinative Bacteriology, the three

genus are preliminary identified and determined. The results show that the three strains of anaerobic bacteria are Lactobacil-

lus, Tsukamurella, Sporolactobacillus separately.
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