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The Study of Aroma-producing Functional Microorganisms in Gujing Liquor Peach Blossom Daqu
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Abstract

strains of bacillus that produce flavor compounds were screened out from Gujing liquor peach blossom daqu. Solid state fermentation experi-

[ Objective ] To evaluate aroma-producing functional microorganisms in Gujing liquor peach blossom daqu. [ Method] Twenty-eight

ments of these types of bacillus were studied. They were cultured and tested for single-strain aroma production by smelling the fragrance. [ Re-
sult] The results indicated that six strains of bacillus were observed to produce rich flavors post-fermentation by sensory analysis. The volatile
components in fermentation products of the six strains were identified by headspace solid phase micro extraction-gas chromatography-mass spec-
trometry (SPME-GC-MS), and then were compared with the flavor compounds in Gujinggong strong-flavor liquor. The results showed that
these flavor compounds were basically the same with those in strong-flavor Gujinggong liquor. [ Conclusion] This study provides a theatrical
basis for the application of aroma-producing functional microorganisms in Gujing peach blossom daqu and improvement of the quality of Gujing-

gong liquor.
Key words

R i A3 DI RESE Fh Rl R 9 7 A S E PR 1, O T
TR T ey B S (0 A AR LR, 1k — 28 P e e Ay T
T8 7 S Rh B, e 250 K il R B 7 A ol A W AT
T A A L 1 7 R A A ) R R R e
1 AR AR SR T R R R A A

UTAFRBHIE T A A TR R A A9F 5 12 7 58 A 30 % 7= e
BT b, IS TR R, R SCE AR
i P 7 B M MR B 2RI s KA N R
T 8 M ) P T A T 5 PR 2GS A T K i 8 4
GBS REPE A HARAR AG X19 1 J3 Bibk, 1% oE e PR A
BT HBEAL 70 5 10 28 A2 FUAT B S A T A i A A
8, AN S AT 04T ARG AR RN R, 0 A T
Ir2, IR BT RRIR A R I B T A A T U AT, AT
T HERRAE i P AR ™ A T RE I AA
1 #8575
L1 #HRE NEEERSRIE N R D
FRE, ISR K 2 18 hJE, ZE B A H T HL, PRI
70 g ¥ 250 mL =i, 121 C K 20 min, FFRIEEEFR
o, I IR A (PDA iR 4E) o

FEALAR: CP — WAX 50CB (50. 00 m x 0. 25 mm x
0.20 pm) & 40 4 #, SX - 70 /&5 K 18 By ( H 4%, TOMY ) ,
Max(Q 485HP $R37 153546 , Agilent 7890A —5975C S AH Bk Bk
FX(GC — MS, it A7 g 72 il ¥ EL) , Agilent PC420 [& A1 {34

EEBN T EB(1988—), 5 , ZHMEMA, B2 TA2)7 , A FBREH
RAFF.

Wi EHE 2017 -04 -30

Gujing liquor peach blossom daqu;Screening; Aroma-producing microorganisms ; Volatile components

AL, CAR/PDMS 75 pum 5078 [EAHAC K

1.2 7k

12,1 GARh S A IO 3% A3 Br R AL 3L,  [8625 4 T
W UE S R WE ) 10 g, A T0% TEoK £ B 50 mlL 32 i
30 min, FEARIRACOE T B0, %34 3 000 o/min, £.0 10 min,
B VE WS A T R I i AL i, 7508 W, 1) 10 mL
FEWE HERA W 10 mL U8, A 0. 1 mL FRIE AR (UK
B LTRIEINHR 2 - ZHETIR) IR G FE 2], BRI,
HHERE,

1.2.2 GRS RS 635 - BB (GC - MS) 43
P mrAb s, [ A e = Py i A #m] “ 1. 2. 17 W IBRUK B
50 mL, 7EARIR A5 T 2.0, %38 5 000 r/min, 5.0 10 min, H
UEW, RS E IBGIE T 8 mL I AR TS i H, BRI
B 3.0 g INABI DA b, T I A — i HEms 1, Bea s 4
FEEHELE 9 50 °C, 5% 34 400 r/min, PDMS # Bk Th %5 35 L
30 min,

1.2.3  [ERRMFRIE =20 b 7

1.2.3.1 SAREIE . SR IS B 508 kA
R 35 CAAHF 3 min, 2K L 5 °C/min £2 /7 FHE = 100 C,
AERE, FELL 10 °C/min FHE 2 195 °C L, AA5F 18 min; 50
AR A =99.999% i 1.0 mL/min; gEFERE 1 wl; ik
FHRE 230 °C 5 BERE DT O mm #ERE , J0 L 60: 1,

1.2.3.2  SAHEE B HE FHAL S BT 7. A3 T, T iR
0.9 mL/min; # A% F IR EE 230 C; FHRFEF:35 C {4
4 min, )2 °C/min FHEF] 60 C , A5, L 6 °C/min FHEF
180 °C , £44% 15 min,



45 %19 #x EERF

KA ARG P E R A AR 91

1.2.4  GEFAYIE S A A . BEREREE R YPD BiFREE i
TR P 5% Bu i 15 35 ik 0 ol (A7 4 M i AL, 20 30l ¥ T 28
35 CHAHlTE IR 55 F 4 Hh 15 5% 24 ~ 48 ho PR GiF R AT B R
2 FRBEAD, HA R A A (B SO R 10 mIL) T, 28 B
35 CHFASHFR 36 h, Hi AT IR TR T 182
IR, 35 CRIIRAI SR 24 h, ZJRIRUE ETHE 45 CHs
F#24 h, YRS FFHE 55 CHFR 72 he LISREEFNZS (8%
FRHEAE R0 IR ARG 2% TR bR A TR KU i ) 5t T o 7™
U 5 DI RE T
2 EREHW

EPEZFFAT RIS R0 28 MREMGRTEAT 181 5 R i . K oA
PRIG A, R T /N A [ A5 B 3R 3 A 35 C G AR AR B O
24 h, ZJEIREE FTEE 45 CHEFR 24 h R FEEARSE T2 55 C
BiFR 72 ho EFRESHUR th BOR N RT3 B AR IR
HOMTAER BT SRR N AR (4 A R A T UM (3 S
T

VPR AAT RIS R 28 BRARTEHEA T 8 25 A B . 55 C
Bi3# 120 h mPIGE , i BOR A ST TICE b . AR A AR IR
AT, K H 43 8 26 DDALIO, BAL36, DALOL % B, H: v
DALI10 Fi1 DALOL Fi2 bk T & £k Q) BAL44 ., BALO3, BAL13,
BALI2 /NZZBR BRIk . QBALL6 BALO4 BALAL W b 25 4,
BALI6 B EsE | @DBALI7 BAIA3 FRIK &, B RIR 4L (H L
553 250k . GDALOT DALY 125 1Bk, H 4 257, DALO7
Rk, ©BAL14,BALIS, BAIA7 BAL29 BAL30, BAI46,
BAILA48 .BAL33 .BAL25 BALI1 . BAILA4O y—2& Bl FeHAth 2
AR BUR , BALAS WK S 8, (DBAL22 BALAY 545 6
FAL, (LA B, @DALO6 5 L fib AR 7, 45 i 7 vk, {1

R RCE o3 BT 45 RS, Pk B RR IR T R GE 1Y
DALO06 .BAIA48 .BAL16 .BAL17 .BAL14 BAL22 #F47 T S Jf 4>
Bro &8RWEK T ~6,

%1 DAL BIREBSRA LR
Table 1 Analysis results of DAL0O6 solid-state fermentation

HH USR] s VERCSE R
f‘\ppearar}ce Name Matching Percentage
time // min degree // % %
23.903 2 — I TR 78 ~83 33.92
28.465 LTR 91 6.27
29.072 ke 93 —
30.302 A 86 —
30.557 2,3 - T EE(AE0iE) 90 11.52
31.025 AV 94

31.258 2,3 - TR THHE) 90 16.79
31.955 TR 72 ~83 —
35.330 o R 87 7.20
35.666 2 - &R 87 i/
38.440 VR 72 ~83 1.43
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Table 2 Analysis results of BALAS solid-state fermentation

HA IS [i] KRk VCRC)E SEASL
A ppearance Name Matching Percentage
time // min degree // % %
23.798 2 - BT 78 —
25.173 2,6 — "L —
26.658 2 - T 91 —
27.540 = gk 91 8.18
28.120 2 - 24 90 0.90
28.454 R 90 1.85
28.817 3 -2 -2,5 - I EmRE 94 —
29.087 ik 9% —
29.200 DY FA kg 91 4.99
29.908 2,3,5 - =36 — 2 Fhmsng 87 0.79
30.549 2.3 - TR AETE) %0 1.46
30. 841 CHETR 0 1.25
31.055 RVAYS 93 1.25
31.254 2,3 — T ZFE( 9T4HE) 78 0.35
32.288 2 — P e 0 0.93
32.641 3-HIETH 78 ~87 7.41
32.742 Tk 9 0.55
35.501 2 — L 9% 3.39
35.670 2 - AT 97 2.64
38.148 4 - 75 -2 - AR 90 1.36
41.263 2 - I -4 - Z IR 87 1.20
41.836 TSRO 81 —
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Table 3 Analysis results of BAL16 solid-state fermentation
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time // min degree // % %
8.610 LR 100 48.94
23.663 2 - BT 78 7.09
25.507 2 - HILATR 2. 1k 72 0.42
27.498 = H BEnp gz 91 3.14
29.282 0 FE 5 gk 91 27.16
30.763 2,3-T_f 91 -
31.115 2 — LR 91 —
31.557 2,3-T 90 —
36.506 oV iR 78 0.38
36. 880 2 — A Ly 97 0.23
45.274 2 - P -4 - 2R 90 0.89
48. 606 SRFR W T HE 97 3.20
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Fig.5 The logos of National Meteopark (black and white version,left) and World Meteopark ( colorful version, right)
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Table 4 Analysis results of BAL17 solid-state fermentation

H W] P VLR SRADH
Appearance Ne o Matching ~ Percentage
time // min ame degree // % %
15.408 2 - AL 78 —
20.799 = L 97 —
23.633 3K -2 TR 86 20.96
21.219 2 — IR 72 —
25.091 2,5 - LNk 87 —
26.677 2 - TR 90 —
26.797 P dsE 74 —
27.483 = Itk 91 5.21
28.165 2 — Kl 87 —
28.487 R 87 —
28. 866 2,6 - L HENEE 91 —
29.267 PO FR Stk e 91 51.08
30.047 2,3,5 - =HH -6 - 2 94 2.85
30.732 23T " 90 4.78
31.108 2 - HEENIR 83 —
31.550 2,3-T 90 6.40
36.697 2 — PR3- 90 —
36.873 2 — HA IR 95 —
39.790 Ry 87 —
44.891 4 - A - N - R 83 —
45.278 2 - P4 -4 - 2K 90 3.97
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Table 5 Analysis of BAL14 solid-state fermentation

HibE ] PR AREL
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Appearance Ne Matching Percentage
time // min ame degree // % %
23.625 3-FIE-2-THH 78 9.78
37.983 R 87 —
38.691 2 — [Tk 93 —
39.782 P/ 76 —
40.363 2 — HARHE -4 - TR 90 —
41.075 2 — 7S 90 -
25.084 2,5 — —HI 3Lk 91 4.63
45.270 2 - WL -4 - 215 83 4.57
27.486 2,3,5 - =z 91 3.80
29.248 Y FE e 91 4.46
31.55 2,3-T_f 72 2.56
32.79 2 — M 83 3.68
33.203 3-HIETHR 83 2.93
36. 636 2 — i3+ pu s 96 6.84
36.873 2 — AR 95 1.98
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Table 6 Analysis results of BAL22 solid-state fermentation

U T P ERE  GREAI
Appearance Name Matching Percentage
time // min degree // % %
23.651 3-FIE -2 TR 78 7.92
25.092 2,5 - ZHIRNEEE 91 16.75
27.488 = Fnt 91 12.94
28. 166 2 - T 94 5.76
29.252 PO SR n g 91 7.06
32.788 2 -+ 94 13.12
36.689 2 -+ PUfiR 94 6.97
36.873 B R 97 4.13
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