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Analysis of microbial community structure in pit mud with different aging methods based on
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Abstract: For the specificity of microbial community structure in pit mud during fermentation process of Baijiu (Chinese liquor), the microbial commu-

nity characteristics of pit mud prepared by different aging methods were studied through phospholipid fatty acid (PLFA) fingerprint method. The results

suggested that the microbial diversity of pit mud prepared by method C and produced after three rounds of brewing was richer than that of method A

and method B, and the type of characteristic PLFA was the same as that of pit mud prepared in the aged pit above 50 years. The microbial content of

pit mud prepared by method C was higher than that of method A and method B, and closed to the content of pit mud prepared in the aged pit above

50 years. The microbial community structure characteristics of pit mud prepared by method C had the highest similarity with that of pit mud prepared in

the aged pit above 50 years. Strong-flavor Baijiu produced in pit by method C had the highest liquor yield (36.52+0.67)%, the liquor had rich pit-flavor,

full body, mellow and sweet entrance, long taste and clean tail. Therefore, the pit mud produced by method C was superior to method A and method B.
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Table 1 Code of pit mud samples

B wmiRT O mRERINE O BERERKR ERNE
1 A0l A 0 [ )z
2 A02 A 0 T
3 A03 A 0 Tz
4 All A 1 b2
5 Al2 A 1 2
6 Al3 A 1 TEZ
7 A21 A 2 Lz
8 A22 A 2 iz
9 A23 A 2 Tz
10 A31 A 3 [ )z
11 A32 A 3 2
12 A33 A 3 Tz
13 BO1 B 0 L2
14 B02 B 0 )z
15 BO3 B 0 Tz
16 BlI B 1 L2
17 BI2 B 1 b2
18 BI13 B 1 Tz
19 B21 B 2 L2z

20 B22 B 2 b
21 B23 B 2 Tz
22 B3I B 3 o=
23 B32 B 3 2
24 B33 B 3 NG
25 ol C 0 L2
26 02 C 0 2
27 03 C 0 Tz
28 Cl1l C 1 F )z
29 C12 C 1 2
30 Cl13 C 1 T
31 c21 C 2 [ )z
32 22 C 2 2
33 23 C 2 TEZ
34 C31 C 3 L
35 32 C 3 iz
36 33 C 3 Tz
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Fig. 1 Gas chromatogram of phospholipid fatty acid in pit mud
prepared by 3 kinds of aging methods
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Fig. 2 Phospholipid fatty acid contents in the upper (a), middle (b) and
lower (c) layer of pit mud prepared by 3 kinds of aging methods
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Fig. 3 Content of each type of microbes in the upper layer of pit mud prepared by 3 kinds of aging methods
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Fig. 4 Content of each type of microbes in the middle layer of pit mud prepared by 3 kinds of aging methods
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Fig. 5 Content of each type of microbes in the lower layer of pit mud prepared by 3 kinds of aging methods
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Fig. 6 Percent content of each type of microbes in pit mud prepared by 3 kinds of aging methods
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