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Adapadaptability of Maotai-producing bacteria to liquor brewing environment
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[ Abstract ] In order to explore the bacillus in liquor-making environment adaptability, isolated from Luzhou-flavor brewing in the
environment of 19 strains of Bacillus were under different environmental factors on the growth of. The results show
that: 90% bacillus in the temperature range of 33 °C ~45 °C, PH, 8.0~6.0, alcohol 5% degrees below, can better
growth. There are 12 strains can grow in 45 °C ~55 °C, 14 strains in PH6.0~5.0, ethanol concentration in the range of
5%~7% growth; and 4 strains can tolerate high temperature of 55 °C, 2 strains of tolerance to PH3.5, 1 strains of
alcohol tolerance of 9%. Experiments show that, these 19 strains of Bacillus is well suited for liquor-making

environment and plays an important role in the process of fermentation.
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