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d-rowth and Decline Law of the Microorganisms
of Yanghe Liquor' during Fermentation
——Discussion on Yield Dropping in Summer
| Yang Wen, " Zhuge Jian '

(Dept, of Fermentation Eng,)

Abstract Researchs were made on the main kinds of microorganisms of
Yanghe Liquor along with their growth and decline laws in the course of
fer‘mentation; Experiments indicated that in the fermentation, Sacharo-
myces cerevisiae was the major strain Which produced alcohol, such as
" yeast, bacteria and mold and declined in accordance with their own rules,
Further experiment also showed that when the summer temperature was
high, the S, cerevisiae fermented vigorousl.y,. the phase of major fermen-
tation was shortened, and the yield of liquor was lowered, Owing to the
sharply generating of lactobacillus cell during this period, the acidity of
distillers grain was risen, So high temperature and high acidity were the
origin that made the yield of yanghe liquor dropped, ‘

Key words Liquor; Fermentétion‘; Lactobacillus



