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A COMPARATIVE STUDY ON BACTERIAL GROUPS
IN SICHUAN AROMATIC AND MELLOW LEAVENS

Li Youhong Wu Yeanyong
(Chenpdn lasiitute of Biology. Acedemia Sinica, Chengdu 610015)

Manufacture of aromatic liquor differs from that of mellow liquer not only in the
technology of fermenting and producing liquor bur alse in the technology of preparing
leaven. The difference in the technology of preparing leaven results in the difference in
the formation of bacterial groups in these two kinds of leaven. In this paper, bacteria in
leaven are classifizd iuto thrée main groups: (1) acid-producing bacteria, ({2} substrate-
decompncing bhacter.a and (3) Acrinomyces. For each kind of leaven the numbers of each
group or bacteria s counted and the quantitative composition and structural feature is
studted. The relationship between th=se hacterta and the respective flavors of the two kinds
of liquor 1s discussed.

K=y words Aromartic iwpe; Meliow type: Funcuo*al bacte
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