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Microbial components of wheat Qu and its influence
on the quality of Jimo rice wine
LI Jing, TAN Hai — gang

( Department of Food Science and Engineering, Qingdao Agricultural University, Qingdao Shandong 266109)

Abstract ; The compositions of microbiologic population in two kinds of distiller’s yeast of Jimo rice wine
were researched. The results showed that the main microbe categories in the two distiller’s yeast were all
bacteria, mycete and microzyme, but the compositions of microbiologic population were significantly differ-
ent. The ratio of bacteria, mycete and microzyme was 3:6:4 in the distiller’s yeast A, while it was 60: 15:

1 in distiller’s yeast B. Both of the two kinds of distiller’s yeast were used for the brewing of Jimo rice wine,
the replacement order of the microbiologic population during brewing with distillers yeast A was mycete —
microzyme — bacteria, alcoholic strength 11% (v/v) ,solid content 9.0 Brix,sensory evaluation 75 points
the replacement order of the microbiologic population during brewing with distiller’s yeast B was bacteria —

mycete — microzyme, alcoholic strength 6% (v/v) ,solid contentl 6.0 Brix, sensory evaluation 66 points.
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The different compositions of microbiologic population leads to the different quality of rice wine.

Key words: distiller’s yeast; microbial components; Jimo rice wine

T b A SR B — LB R R W R R
AT, REARAT/NZE ROK BESE BT 35 0 ey O ot )i
b TR R LR, SRV P B (T A A A
AR T, BIAE o S RV T2 A T e
LA M E IR R A AR s e A Al BTk
SRR IR, BV P [ — A SRR, o T AT s
ERLR RN T 5180 8 2 A2 AT 43
SRR /NI 2k G 5 B A 22 g 2 i &
IR, 75 M 02 B BB . X0 LA

W Hs B H3:2016 - 07 -28

EEWA T ARl IAEF RATBE I H (No. QM201603 ) , 7 i 4l K
SN BN B TR 0 40 K U A 2014 AR R AR R
BPFIH (No. 217)

TEF R AT 257, 1981 AR A, &, PRI

R 147 BRICEY) P HTE 97 bR, 7
50 Fio B IS X ] 46 KT R e S
i s ) 13 BRAR S, Hoh 6 RO R AR (Rhizopus
o —ryzae) , 7 ¥ HHEMREE ( Rhizopus chinesis) .

N DN s AT T MNP 1 WAL RO
ST AN TR 22 I %) B P RO AR L]
FEAE PR o 2 ARSI G P 19 00 S P MR, LA
IR BB AE A= P e, g it T2 (S50 .
FRRH B TIPS ot B 2 TR A RH O O AR, dpe i vy B 874
APPSR E TR DL R EEA T
1 #MR5FE
L1 w5

At 22 il A CHilh S 45 °C) 2 ith B O




BRI F24 %5 2016 F 556 53

ERSmR

55 C) , B AR G ) B A s oK TH B ; R
1008 - 7 & A Ml K5 B b Tl 2B ) S 36 25 R ek 5 5
BRERIEDR R SR B SRR YPD B lE &
— S B IR L R R BRI A PR B 5 B R
R TP A PR R At A R O [ T 4

1.2 ik

1.2.1 A2 i 43 85 S 5o B

Wit A B2 i B AT B6 AR R, B 1077,
10 7 10 HOFR B R 2 B P AR R TR
EE SRR SR VE RN YPD B & K —
SR I SRR DU oy B B SR I A R KO A A
of BB (BB 595 24 ~48 h WIESTH X MH IR IE 4, iF
FIA R BRI 2 5 2 ) T 5504 1 1 7% 8
(cfu) RIS T V% B BT (cfu) |, 8 AN R AP 28 22 i
rR A A
1.2.2  ZZliRhExs B2 10 5 5t 52 i)

S FZE L A B EAT BRI o EOAH ) K
FiiE R oKk, 25 B S5 il m A ZZ it A il B,
PRIHEAL A B, B3R 12 bl g & BV b 3 s
HpH LR AR CE R SR . —)E, R
P TR B AN DR & 5, IR T I E PR, 20 AT
2 A2 X B S i TR )

1.2.3  SRECE I E ik
Y T RS 1 - GB/T 10345

— 2007 A D IR SO 2 AR R
PHJ@Eﬁﬁ%O
1.2.4 JEETE
AR AR B T 1 €008 L TR KU A TR
PEE B PR E AN 1 TR,
x1 BEESIRER

= PR VRO 53
Pt BT G R, R UiE 15 ~20

B B BRI, SRR, R U 8 ~14
RECE, EIARE I, B T AR ETUE 1~7
BRI, R AT 21 ~30

B ERRMR, ORI 11 ~20

BB BAR KB IR 1~10

TR SR AR, A Sk 21 ~30
Aok R B RN, BT Sk 11 ~20
TR SR FlF S k 1~10
LA A6 7 0 i SR XU 15 ~20
Wt BT B R SR KU 8~14
AT KB WU 1~7

2 HBRESMH
2.1 ZHREMBITERARS T

PR PR [ (A B SR L bR A P B L6 A
SR WA 2. f3R 2 Al 2l R A A
J AT AT T T R T

R2 ENERGSBEFELNERES

(GRS Wik HKIES METE
gl Bigpds@ o sk R ONERS A FATARFNBRIR P2
s FLHE BORHSH , W, 1 RIN
KARa KA EAT, AR BOR BRI FvE iR HA AR, R4, TR

THE PR ORT, HERHZ

K it 2 WO T, AEEZ
R R ROfT, HORZ

O VS BAR , 22 50K AR RO IR
BOR ARBTG5, B 22 B
BORJBGRIR, I , B2 808

A I BCIRABAR , 96072 S 4 €0 [ bR
IIEA TR RO, TSR R BRAR
TR B BOR, 2024 T LB, HoA R

A M P A AU IR 3. 3R 3 I, A

A B AU PRI LA W] R 25 5, Al B A

AN SR B R D AN R R

=60:15: 13X P 22 B il iy aod 7 Hh i 2 (il iy

Al 55 °C) By, KR M i i 2 AR A0 T A A B A

Bo Zeh A PRESRES, BHRESRKZ,
AT B BERER =3:6:4,

x3 EHHRBEWMAK

Fig A (cfu/g i) B (cfu/g Z ) BERER (cfu/g 221
Fih A 6.0x10° 1.2 x10° 8.0 x10°
2l B 3.6 x10° 9.0x10° 6.0 x 10*

2.2 EMHFZEITEIEEERRIF N
2.2.1 PRI EESRbR AR L
FIZZ i A B 3 AT B0 Y R , BRI AR

HEEEA pH (AP B2 LA 1

45
40
35+
Z30F
Q5L
gE20
15+
10F

0 24 48 72 9% 120 1
A [ /h
B 1 Zih R R 2R EE ISR RN
HI P 1 AT, 22l A FZ2 l B R BP0
PR AL IR bR A AT IR K22 5o MY T2 il B, 22
i A WAL RS BRI 144 h 5 REEARE




ERSmR

IRHRERER $24 %5 2016 F 556 5

APREESE PR RN, IX S 22 il A HP 20 o R T
HOEANSA O, B fe pH [E¥ 2 RS, &
A B pH {E N FEE e e R, 22 ih B Jotin e,
XGME P RREA K il A JHRREeE,
A A R T AR A K B Rt b, i A
pH FEARE S 5 U Rl 2 e S B, pHL (B R AR
o ZZih B I AR AERE DLE R 1L , 7 IR B A T B4 7
R E SRR R, I LA pH (E R R, J5 0
TRERE BRI RR , 5577 IR B 5 4 RO ] R P AR
FrEA A BT L pH I R BE 1
2.2.2 PRI b RS E YRR L

XA A T2l B R R S8 T 1 P A 20
R RO ARSI AR WL 2

9_
8_
7_
~ 6}
a0
M
-4 A
=3 = R T
2F A2l
1_
O lllllllllll ]
0 24 48 72 96 120 144
] /h
a Z A
9_
8_
7._
—~ 6F
0
3 st
<
- 4t
<3t . 1]
2t A
l R

=]

Hfa]/h
b ZZ B

RIS L eSS E R S E A
P 2 Al 22l A A2 il B IR ) R S8 0

PR A PR T DA AR 25 5, 22 1 A T HETS S 8F
MGy - 85 D — P BE T — 40 1, 22 il B ARV R
JFE Sy - 20— B o — W RE . PO R T A Y
S BIHE TR ZERT 72 h Z2 il A T AU Y
Wl e T2 B, 76 144 h W 22 i & 1 i vh 25 1
B AR —20, ZZih A RO AR R
THE TR a3 iz i B & B v Bk 1 ) 22 3
NG BT, FRE 22 A R B AR R % T
i B REER P AN — H A TR R KE, B
THE TR
2.2.3 NSRRI R E

HI e 4 n AT, AR EE A0 R T G A2 B A 22
R EJC P43 22 R K, Ul B R 3 45 5 A Bl
S A TR B B T RS B I e [

%, B = A0 77 SRR A I XUAG . A2l B BOILRAE T
TP S i v SO0 B v BT B SR E A AR K
B, A H T ORIEALTT B AR5 A XU, SR 7E T
AR BEAN Ry, W BE e vy, (o BT A AN

®4 HEBHREER
R W (AR

ERY  REF

R (v/v)/% /(g/100 mL) /Brix AL
S A fRdl 11.0 3.0 9.0 75
F i BERG] 6.0 10.0 16.0 66

SRR, RIS O BRIPS 22 i , i PR L
AR, Je ARG a8 v, ZEAS RN IR B 8 L T
LR P FRARAIR , 23 5 0 BT 179 T B RN 6
3 &g

ARG A M A FIZZ B R A
AT o3BT, 4125 0 o D A T 22 il b R A
KA AT B L RE TR, (H 45 3 W L A 3
Rz, 2l A FZZ i B v =285 L 43 50
3:6:4/160: 15: 1, 76 B 85 B WG FR s ik A v, 22 i A
RETE SRRy B — Bk — 4l e, 2 il B
(e SR Sy « AP — B R — TRk . Z2Hh A AN
Az M B PR B SRS FE (v/v) 735 11% 6%
T i 53 314 9. 0 Brix (16. 0 Brix , J&E 15343
H 75 5366 53

FRERI AR T8 451 s i 22 ih i A= i
TELE R A FERANR] , G TRPG i ot 25 7= A EL R )
AT A LA R S8 220 i il T2 st BI85 220

JRARHE T — A
Sk

(IR RGN A7 i T 258 [ 1], B T, 2012, 41
(12):2186 -2188.

[2]LV X C,HUANG R L,CHEN F et al. Bacterial community dynamics
during the traditional brewing of Wuyi Hong Qu glutinous rice wine as
determined by culture — independent methods [ J ]. Food Control,
2013,34(2) :300 - 306.

[3 ]k, Bu%, 07, Rl IR B b i B 8k 0], &
Bl Bl ,2011,39(35) 221757 -21759.

(4] XU, 3hse, B4 mil Rl P e B S %E 1]
BRI ALY ,2012(6) :52 - 55.

(5] g2mi, Gy, MR A , 55, A8 50K i i 3P0 B3 10 43 S 558
[J]. " EER % ,2010 (12):30 -33.

[6] WANG C L,SHI D J,GONG G L. Microorganisms in Daqu:a starter
culture of Chinese. Maotai — flavor liquor[ J]. World Journal of Micro-
biology & Biotechnology,2008,24 (10) :2183 -2190.

(7] JHFEER IR, UAE Y S B (55 3 i) [M]. bt w4
U R, 201399 - 101.

[815KFF I, Tk, =K%, 5F. =Rl vE L T i R il vh A i 25 4y
Brig]. o E RS ,2010,216(3) :84 - 86.

(9] =% HE4 W, % FOR Bl G fp e T2 0T]. #dek

PRk ,2012,51(10) ;2089 —2091. %




