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Research Progress of Antibiotics from Rice Steeping Water of Huangjiu
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Abstract Microorganism is controlled by community during rice soaking of Huangjiu.Large number of microorganisms and abundant fermented
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products are the key factors to ensure the Huangjiu fermentation successfully.This paper summarized the research progress of microorganism from
rice steeping water of Huangjiu and its function, microorganism with antimicrobial activity and antibiotics, characteristics of bacteriocin produced
by lactic acid bacteria .The future research areas were also resumed.lIt can provide reference for comprehensive utilization of rice steeping water.
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