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Abstract: Aspergillus oryzae is a kind of aerobic type fungi. The taxonomic status of the. Aspergillus oryzae is deuteromycotina,

hyphomycetes, moniliales, moniliaceae and aspergillus. It is one of 40 safe microbial strains that American FDA had published, and has

extremely important gpplication in food brewing industry. Aspergillus oryzae is characterized by abundant enzy me systems, high active of

enzyme production, fast growth, high adaptability, not producing toxin;, being easy to manage and so on. It was a very important microbiology

for liquor-making and widely consists in all kinds of liqueur starters. This article mainly introduces the cultivation, enzy mefproducing

characteristics, the application in liquor-making, and strain breeding of Aspergillusoryzae.
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