10

15

20

25

M E R H

1. —MESRER , ARIEET , RBEAROGSEATED Y3
HEERK 0.5 4-1.5 47, REBSERAR 1.5 445 A NE NMRLEESER
R4 15-8 40 ;

FIRRVE AT EERRBIU T A EHIZEER -

H 1.1, RE 20 pL HAEFRBHEYITEER , BARE S mL
MRS BAEEFENREDR , T 37°CIEBEFBEFIEFR 24 h; REFEEN
MFE, R2%NEMEEA 5 mL HREEZEFES , ET 37°CIEREFRE
IEFF 30 h ;

FW 12, TARERERG , FAEEREBBATEELES |, 4000
r/min B0 30 min , FLBFR , BA-EARMENAEFECREES , §
FREYATEER R

FIAER BB SEARNE NMRLESESRBY AT EHZEE

S 2.1, 7 HIWRE 200 pL HHEFRBHER , #ARSE 50 mL B
BFRENERP , A 30°C, 160 r/min HIRHEFEPIETR 24 h; RS
HEIMNM TR R 2% EMEBEARE 50 mL WRMAEFER £ 30°C,
160 r/min WRH T , #EHIEFT 30h ;

R 22, FREFERE , FFBEEREFBALTEROLER , 4000
r/min B0 30 min, FLBFR , BA—EARENNEFECREES , &
SREBSERERANENMLESERR , 8 ;

PN EYATE, BEBRSREINBRLESEANENINTE
( Lactobacillus plantarum ) . BRBEER ( Saccharomyces cerevisiae ) BN
BRLEER ( Candida humilis ) , RMWESRBERR P HEEHNLEREEN ;

Hep YIRS HAL Identification of lactic acid bacteria isolated -

(R 7 5

from traditional Chinese fermented dairy products. NCBI & %5 MG551131. 1

PR B & A9 STk H AL : Impact of environmental conditions and process

modifications on microbial diversity, fermentation efficiency and chemical

profile during the fermentation of Mezcal in QOaxaca. NCBI & X & :
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KY296071.1 ; /MR E A Phylogenetic diversity of yeasts in nan

dough from Xingjiang. NCBI B35 : KM655849.1,
2, BRESRRER | IRNEESXKEN , HSEET , ZRERPSE
UTHES AT EERR 1 7. REBSERAR 3 ONENMLEESRE
5 BKoef.
3. —MESREBRNGIRELE , HIBEET , 83FBUTSER .
FR 1, FHZEPATEERRK ;
FR2, FHZREBRSESRNENMLEBERESRK ;
FE]3, HE RRENOKEUTHS  EPATEERK 0.5 4-1.5
10 . REBRSEEKR 15045 ONENMLEBIERR 45819 ;
FR 4. IHEFNEYATEERR. RERSESRNENMRLE
BREERHTRES , BIEEREN—

- ~PTR RV EIZLAT R
BRRBYUTHEHZSE
15 HE 1.1, REN20 L HWEFRENEYIITERR , BAEE S mL
MRS BHEEFENREF , T 37°CEREFRTIER 24 h ; RAEHFBIN
PR, R 2%NEREEA S mL WRIEEFRES , BT 37°CIEREFRTE
HZFE 30h ;
TR 12, FAEFRELERE , MEERETBATEELES , 4000
20 t/min B 30 min , FLER , BA—EARMENNEFECREES , §
BHEMIATEERR—

- J tH —FIT IR B9 BR S B2 R R
BRNBENMRLBBERRBEINUN T EHZRER

F$E2.1, DHIRE 200 pL HABEHRRBENER , AKE 50 mL RE
25 EFEMNEED , A 30°C, 160 t/min WIRHIEFEPIEFE 24 h; RE

MEINM TR R 2%NEMEZEAES 50 mL WREKEFESR E 30°C,

160 r/min BIERHFT |, KFHEF30h ;
L] 22, YAEFERE , FFAEERESHFBALTEELEH , 4000

2
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r/min B 30 min , FLEBER , BA—EATHENNEFRECEGER | &
SREBIERRNEIMMLBIERR , M.

64, —HINFER | FIRANEE XENERZRKRERHNA,

75. BENRER 64 FIRNNA , EBUEET , SEUATLSR -

1) B NEBEHKBITER , BRLFERNERBEK ;

2) 3R ERENERKMAKGRTER , BEREENRHXK ;

3) B RREENENKIIAKG , KB#ITER , FIREIKK ;

4) M RS~ 10%WEBERERKRRPEANFNER | FIANES KB
o, HMA 6~8%MBWHE , BE , BRIREEKK ;
10 5) KB RRBRRETEREFREPKE ;

6)RERE ELRS ) REBLERKKRPEIMA 12 ~ 14%K R FE#H
TRK , BAKESR , RARERBABKE 20 min , THAKREHFHE,

86, BEBEBRFER 75 FIRWMA , BREET , RS2 ) FHRE
mEN 10~30°C , RISEAEIFA 20 ~ 24h,
15 97, BERFER 75 FIRWMA , BREET , $8]3 ) FHREFH
BRKREXHNREARILE (gml) A1:1~8:2

108, RWINFER 75 FIRNNA , ERAEET , AIRSER 5 ) PHK
BRE RN 30~37°C, KEERTEN 6~ 12 ho




