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Screening of facultative anaerobic bacteria from Luzhou-flavor Daqu and

determination of its volatile constituents
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Abstract: The facultative anaerobic bacteria in Luzhou-flavor Daqu
were isolated and screened to study the species distribution of this
kind of bacteria in the fermentation environment of Daqu. Then, the
screened bacteria were further researched for the formation ability of
the flavor components and their volatile constituents in order to im-
prove the quality of Daqu. Through separation and purification of mi-
croorganism in the samples of Daqu by Candle jar method, 9 faculta-
tive anaerobic bacteria were obtained. Among them, the one which
was coded as X3 provided with the prominent formation ability of the
flavor components and was assigned as Corynebacterium with prelim-
inary identification. Through analyzing the volatile components in
the products by solid-state fermentation with HS—SPME—GC—
MS, it showed that some volatile substances such as pyrazines,

phenethyl alcohol, ethyl phenylacetate and guaiacol were be accord
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with Luzhou-flavor Daqu.
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Figure 1  Colonial and microscopic morphology

observation of X;
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Table 2 Results of physiology biochemistry experiment of X;
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Table 3 Volatile constituents in the fermentation product of X;
LR PRE ] /min AHXS &/ % L/ PRE R/ min - AAXS &/ %

B 3.588 0.157 (2S,48)-(+)- 1% B 24. 400 0.188
2,3-T 4. 844 0. 005 2- P4 L S 7R I B 24,510 0. 240
2,4, 5- = F 3L e 12. 986 0. 309 S R PP A R 24,785 0.156
2- F 5t i s 15. 415 0.116 2,3,- T H 3E-5-(2-TN 0 3% ) ik 25.033 0.196
3-F2-2- T H 15. 845 1.215 1- R 4 A2 25.127 0. 230
2.,5- F ki gk 17.161 7.862 FLER T T 25. 441 0. 130
2,3~ R 17. 861 0. 090 T 25. 826 0.186
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P e 19.073 0. 065 5 I 27. 496 0.103
2-Z -5 H1 e ni 1R 19.178 0. 080 IR TN 1 27.622 0.035
2,3, 5-= F KLt vg 19.558 19. 863 1,7-&-1-H1 -6 H-6- 2 1% 27.677 0.063
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2-1 = 22.301 0.026 LA 264 31.533 0.123
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3,37 -5k 1 H-MHk ik 23. 898 0.165 2- . P - 1- TP S 34. 657 0. 033
2,3- T 2 24,025 0.410 3,5- A H-2- LR R 35.263 0.041
2,3,5- = F 3E-6-T9 Lk 24.102 0.207 -2 Fe-2- R IR B 36. 298 0. 603
(2R, 3R)-(—)-2,3-T 24. 246 0.130
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Figure 2 The GC—MS total ion current chromatogram of

volatile substance fermentated by X;
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