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Abstract: Jiangxiang Daqu is a typical high-temperatt
enzymes present in Jiangxiang Daqu.were assessed. The results showed that the physiochemical indices of Jiangxiang Daqu met with the
requirements of local standards, DB.52/T 871, and the major enzymes present in it were protease, amylase, and pectinase. The results of the
experiments to determine the hydrolyzing enzymes and components of wheat (the raw material) showed that 19 strains of bacteria and 17 strains

of mold were isolated from Jiangxiang Daqu::These were used to conduct the enzyme production experiment, and capacities of these

microorganisms to.produce aci ase, neutral protease, saccharifying enzyme, cellulase, pectinase, and lipase were measured. The results

suggested that.the hydrolyzin, could partially reflect the structure and quantity of microorganisms in the Daqu; Bacillus
methylotro, us,‘oergillus flavus, and Eurotium amstelodami were the major contributors to the hydrolyzing enzymes in Jiangxiang Daqu.
The enées prepared by functional. microbes could be used to improve the quality of Jiangxiang Daqu. These findings provide a theoretical
foundation for the optimization of the Daqu-making technique and the preparation of intensified Daqu.
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Table 2 Enzymes produced by 19 strains of bacteria in Daqu gy
Bty BEEGH  PHESS i ks o WE L R
FBKL1.0185 0.00+0.00 2934.85+30.82 1791.77+42.14 1.76+0.18 .22+0.00 .0%0.00
FBKL1.0186 0.00+0.00 638.25+0.75 0.00+0.00 4.404£0.15 1.61::0.00 .86+11.30
FBKL1.0187 0.00+0.00 1338.20+62.29 1467.66+31.63 1.3440,10. ﬂ.33§:4.7 1 0.00+0.00
FBKL1.0188 0.00+0.00 385.53+14.46 1733.49+27.12 2.2240:17 8.91+0.35 101.26+13.02
FBKL1.0189 0.00+0.00 1394.96+12.69 43335547 3.76+0.09 5.25+0.53 352.92+26.27
FBKL1.0190 0.00+0.00 4105.44+27.73 2851.7 5.92 8.96+0.27 15:59+4.64 233.944+35.96
FBKL1.0191 0.00+0.00 574.88+£56.35 1502:84+14.76 1.03 0 7.41+2.38 221.28429.52
FBKL1.0192 0.00+0.00 1674.05+£59.21 1330.61<15.18 4.35+0: 8.66+2.45 30.05+6.07
FBKL1.0193 0.00+0.00 1532.85+£3.79 1431.96+41.43 2.7120.24 7.09+0.00 259.33+18.65
FBKL1.0194 0.00+0.00 1243.12+16.40 1162.63+43.34 3.65+0.07 10.69+0.72 44.14+£20.81
FBKL1.0195 0.00+0.00 659.58i17.28a 727.77+15.24 1.07+0.00 0.00+0.00 60.35+£12.19
FBKL1.0196 57.05£3.76 3003.90+4.1 97+41.15 4.84+0.02 0.00£0.00 65.18+13.17
FBKL1.0197 0.00+0.00 3620.85+8.1 2339.86+18.70 3.02+0.08 8.05+0.52 58.93+6.41
FBKL1.0198 0.00+0.00 503.32+30.72 1340.27i43.00 4.94+0.41 0.00+0.00 797.87+£27.52
FBKL1.0199 0.00+0.00 136.12+20.73 1425.20+22.77 4.77+0.08 0.00+0.00 198.11£20.50
FBKL1.0200 0.00+0.00 837.76+10.84 74.13+£34.94 2.85+0.06 6.15+1.93 156.75+17.97
FBKL1.0201 0.000.00 2051.12+19:78 1425.23455.10 1.93+0.12 0.00+0.00 108.29+0.00
FBKL1.0202 0.00 3077.02+10.65 2459.84+8.70 2.27+0.10 4.77+£0.62 157.58+41.79
FBKLI}?(é}\ 16.09+0.71 364.50+41.74 1982.59+31.29 5.02+0.20 0.00+0.00 169.96+37.56
\ % 3 AR BEEK LR
Table 3 Enzymes produced by 17 strains of mold in Daqu

BEAlug)  BEEOE  THESH LB i s B Rl
FBKL3.0101 0.00+£0.00 26.90+2.34 1001.36+12.85 2.93+0.01 0.00+0.00 161.40+43.18
FBKL3.0102 68.38+2.47 16.50+4.32 909.13+£32.41 2.79+0.05 3.09+0.80 151.29+19.45
FBKL3.0103 45.04+3.54 49.08+0.71 1041.69+24.86 2.994+0.19 28.84+1.68 79.13+£37.30
FBKL3.0104 104.75+2.44 82.86+2.44 2538.80+21.41 5.87+0.10 22.69+8.98 169.61+£51.40
FBKL3.0105 53.22+1.52 4.23+0.76 1549.70+36.69 3.93+0.06 2.12+1.20 67.94+16.01
FBKL3.0106 132.60+5.95 18.15+1.32 325.4442.89 3.61+0.10 20.61+2.60 304.60+13.90
FBKL3.0107 12.46+5.67 107.15+0.71 1637.75+6.21 3.82+0.04 27.23+6.70 252.94+59.62
FBKL3.0108 49.23+1.47 1384.96+14.68 3968.07+48.24 4.85+0.02 9.81+4.05 109.17+77.19
FBKL3.0109 199.10+8.80 3190.57+24.01 604.95+56.10 5.36+0.16 11.14+1.89 416.58+84.16

TR
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#EER
FBKL3.0110 82.26+4.16 1681.23+24.95 1474.01£58.31 5.47+0.02 0.00+0.00 185.57+£26.24
FBKL3.0111 34.16+0.60 571.78+4.84 777.74£2.65 4.43+0.09 28.64+5.72 224.92+31.81
FBKL3.0112 0.00+0.00 6.14+3.13 902.08+2.74 3.954+0.03 6.9843.45 186.26+32.93
FBKL3.0113 0.00+0.00 721.98+5.15 1608.76+31.01 5.12+0.10 15.77£2.53 334.96+33.84
FBKL3.0114 0.00+0.00 39.58+1.91 659.34427.92 3.27+0.08 29.81+£2.01 355.394+33.50
FBKL3.0115 0.00+0.00 9.03+1.35 1985.45+11.87 1.95+0.15 22.26+3.74 221.66+£21.37
FBKL3.0116 49.64+0.70 0.00+0.00 2515.75+£33.88 2.19+0.02 14.88+4.98 193.45+44.36
FBKL3.0117 26.424+2.56 778.85+13.63 2607.88+44.79 6.56+0.15 24.6844.03 .«  601:91+44.80
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Fig.2 Box plot of the enzymes produced by 19 strains of
bacteria in Daqu
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