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Abstract: To study the effects of traditional fermentation mediums on the flavor formation and bacterial community structures of bacterial Douchi,
analysis of Douchi fermented in three traditional mediums-rice husk, Douchi leaves, and camphor leaves - was conducted to ascertain the
physicochemical properties and flavor substance composition of the ferment. The different bacterial community structures were determined by
high-throughput sequencing. The fermentation in rice husk, Douchi leaves, and camphor leaves resulted in 13, 14, and 23 different flavor substances,
respectively. A total of 20 microorganism genera were obtained. Bacillus and Lactobacillus were positively correlated with pyrazine compounds, which
are unique flavor substances obtained under fermentation with Douchi leaves and Klebsiella and Staphylococcus were positively correlated with cineole,
which is unique to Douchi fermented with camphor leaves. In contrast, Enterobacter and Bacillus were negatively correlated with phenol and
p-ethylphenol, which is unique to Douchi fermented in rice husk. The results reveal that different fermentation mediums provide different bacterial
communities, resulting in different flavors, and indicate that the use of different fermentation mediums can affect the quality and flavor of Douchi.
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Table 1 Flavor substances of douchi fermented in different medium

) 7 Zaket AAget
BN A T " N > > - R
Mst4EI% ARG EE/min FAFAEN ARG A /min MFAEI%  FREE R /min
24-3(1,1-= F 3 T 3)-KE 29.47 31.67 18.62 31.66 16.87 31.67
(2R,3R)-(-)-2,3-T =& 5.54 18.91 5.03 18.91 454 18.120
23T 8 6.40 18.19 ND - 478 18.92
3-% 4 -2-TH 11.09 12.91 5.88 12.89 5.79 12.89
4-F 315 B 3.91 5.43 ND - 0.70 5.20
REy 0.36 26.96 ND - ND
X TB; 6.88 25.50 3.00 25.51 5.57 25.52
TR 6.28 19.95 22.87 19.96 21.89 19.94
st G B 0.42 29.70 ND - ND
B 9.28 6.20 2252 6.22 21.89 6.22
T 8.35 17.61 7.02 16.25 8.63 16.26
FREE 493 10.99 1.89 10.95 1.99 10.95
ETE 3.78 9.69 8.23 9.62 19.24 9.64
3HA T LB ND - 0.66 17.85 0.60 17.85
A B ND - 0.68 26.57 0.62 26.58
TERT Bg ND - 0.57 8.28 0.82 8.28
2,5- = Hothrk ND - 1.39 13.78 ND
2,35-= ¥ Aotk ND - 1.38 15.59 ND
At i BE ND - ND - 477 11.32
= ND - ND - 1.62 4.40
2-F A THR LA ND - ND - 151 7.94
T8 Lhg ND - ND - 1.18 7.70
—R4LEk ND - ND - 1.22 414
LB LB ND - ND - 1.13 5.74
2-FARTETHES ND - ND - 0.96 11.58
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Table 2 Bacterial count of douchi fermented in different
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Table 3 Bacterial count at phylum level
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