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Screening of Lactic Acid Bacteria Suitable for Biological Acidification
of Rice Soaking in Chinese Rice Wine

CHENG Fei'*, ZHOU Gao—feng*, XIE Guang—fa’, LU fian*, CAO Yu"?
(1. The Key Laboratory of Industrial Biotechnology ,Ministry of Education,Jiangnan University , Wuxi 214122, China;
2. School of Biotechnology, Jiangnan University, Wuxi 214122, China;3. Zhejiang Guyuelongshan Shaoxing Wine Co.,

Shaoxing 312000, China ;4. National Engineering Laboratory for Cereal Fermentation Technology ,Jiangnan University,
Wuxi 214122, China)

Abstract: Rice soaking is an important step of the Chinese rice wine production. 160 strains of
lactic acid bacteria were separated from the samples of rice wine brewing process and quickly
screened according to the transparent circle on the potassium permanganate—potassium bromide agar
plate. According to the results of physiological characteristics,acid yield of seriflux,antibacterial
activity and produce of biogenic amine,one lactic acid bacteria suitable for biological acidification
of rice soaking process was obtained. Strain B101 was identified to be Lactobacillus plantarum by
16S rRNA sequencing. After inoculating L. plantarum B101,it can quickly improve the acidity of
seriflux, shorten the time of soaking,and inhibit bacterial growth,improve the stability of the process
of soaking,and effectively reduce the biogenic amine content of seriflux.

Keywords: LAB (lactic acid bacteria) ,screening, biological acidification,biogenic amine
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Table 1
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20+3 16+1 10+2 5.02+0.02
B99 12+2 - 5.08+0.07
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B125 - - - 5.17+0.1
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Table 2 Strains activity of producing BA
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Table 3 pH and acidity of seriflux

5 3.67+0.4 7.61+1.75
52.7%, 3.40+0.02 10.79+0.29
4
Table 4 Mass concentration AB in seriflux
(mg/L)
0.61 0.86 7.14 2.05 0.83 0.66 1.01 2.23 15.39
0.51 0.83 2.63 0.26 0.74 0.60 0.55 1.16 7.28
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