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Analysis of Microbe on Later Fermentation Process
of Aspergillus—Type— Douchi

GUAN Yong-yu, YU Hai, GE Qing—feng, WU Man-gang, WANG Zhi—jun’
(College of Food Science and Engineering , Yangzhou University , Yangzhou 225127, China)

Abstract: This study dynamically analyzed physical and chemical character,cellulose activity and
protease activity,volatile components in the process of fermentation. It showed that the amino acid
nitrogen,acid was higher than before. The number of microbe cell,the activity of cellulases and
protease, the concentration of deoxidize sugar,lipid,total acid decreased during later fermentation.
Acid, lipid and pyrazine were increased significantly during the former and the later fermentation
while macromolecular hydrocarbon and macromolecular ketone were decreased obviously. We could
know that the influence of microbe affects the progress of the fermentation,and it changes the
internal composition,the quality and the flavor.
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Table 1 Identified volatile compounds and their relative contents in different fermentation process

2 CoHo 268 6- 1.94 2 CisHA 204 0.12
3-(1,5- —4-
3 CiHy 226 58— 0.55 3 CsHA 204 ()_’6_ ~ 0.39
4 CiHy 170 2,3- 2.4 4 CioHis 136 0.24
(7) 5.86 (4) 4.61
5 CioHx 260  ZZ7-1469- 1.45 5 CH;0, 124 = 3.19
6 CoHs 142 = =A= 0.79 6 CoH10, 152 4 L= 0.46
7 CysHy 204 0.68 7 CHO 106 0.41
8 CysHy 204 1.01 8 CioHi00; 178 2- -R- 0.32
=il 5= —4- il={1l.5= —4-
9 CysHy 204 LS 0.87 9 CysHy 202 (1,5 0.22
)=6- = J=di=
10 CysHy 204 = 0.87 (5) 5.93
11 CsH 08 o F - 0.19 10 C,HO 46 143
gLiln [211] . 2LL6 -
(4) 2.73 11 CisH20 228 3,7.11- 3.82
12 CsHip 106 0.19 12 CsHiO 128 = =3 1.52
13 CsHip 106 13- 0.19 13 C3H;0, 76 0.44
14 CsHs 104 0.55 14 CsHx0y 362 0.15
il=(11.5= —4-
15 CisHap 202 (L5 4 ) 1.8 (1) 0.32
(5) 4.55 15 CsH,0, 96 0.32
16 CisH0 228 3,711- 1.82 (1) 0.16
17 CiH30 256 A= 1.59 16 CioH0 150 2-2-  )- 0.16
18 CiH30 256 2- 0.24 (7) 50.58
1- - -
19 GHyNO; 185 ( ~ ) o9 17 CyHy0, 280 2275
20 CisHx0p 362 0.71 18 CyHy0, 278 1335
(4) 1066 19 C.H,0, 60 5.58
21 CHLO 100 131 20 CsHi0, 102 3- 1.23
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27 CHs0 154 A= = 0.6 26 CuHy0, 292 424
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33 CHN.0, 166 0.18 3) 3.86
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35  CuH0, 204 E2- 1.1 35  CHLNO 151 0.55
36 Clx0, 240 -2 0.83 36 CoH N 139 -6- 211 ) 0.12
37 CyutlO, 254 -2 0.52 2) 2.29
38 CuHL0, 294 0.36 37 C.HN, 60 1,2- 0.93

4 4 -5
39 CuHy0, 200 1.14 38 C.H,N, 60 1.36
40 Cyuly0, 282 0= 0.25 3) 347
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4) 2.57 41 CeH N, 136 2.3,5,6~ 1.75
N—[(4— =
43 C,HNO, 269 1€ ) 1 0.74 (3) 0.58
4 CHO; 126 0.19 2 CgH0 264 B= 0.16
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98.85 99.54
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