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Table 2 The optimum pH of different

caproic acid-producing bacteria

Wk A R pH G (il pH) - 27 30k

Strain name pH (optimum pH)  References
CL. kluyveri K1 K2 6.0~7.5(6.8) [30]
CL. kluyveri 3231B 4.88~8.20(7.6) [57]
CL kluyveri A-3 3.0~11.0(7.0)
R. suwonensis 3B-1 1.0~10.0(7.0) [28]
Ruminococcaceae CPB6 (5.0~6.5) [16]
Ruminococcaceae H2 6.0~7.0 [17]
Ca. amylolyticum L.LBM18003" 4.5~9.5(6.5~7.0)  [18, 20]

4.5~7.5(5.0~5.5) [22]
4.5~7.0 [22]

Ca. lactatifermentans 1.BM19010"
Ca. lactatifermentans INU-WLY 1368
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43 #E £
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o B OO B A WA AR A R AT T I R A
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PR TR 7 25t Hh L S A ARG 30

SR A OO A 8 40 HE Y 1 bR v O TR 07 E
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TR B o B0 ity T 0 A/ o o 2 0 L R LA AN
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FE R UE M S A I A R T O R R AR 8, RO 23
] TR J7 16 #E 17 . Wang %'**/ X%} Ruminococcaceae
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AN AR O M AT S ST T
AW SR A A A LR S BOA R R 1K (6.45 T
R 22 4.68) I T A E W%t BRI A, ZLRR B TH FE 5
(5 0 TR 815 2 I e 0 ol Ak ) AT, A pHL AL [ T 22 5.8)
PR T 1 1) s, DT ol 2 2 1Y) A B I [ B3R
1E Ca. lactatifermentan WA A7 76 55 %4 18 406 2L R )
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mentan "] T S SR A LIAR £ 1] 305
FLER A
44 BFZME

L 52 AR B A SIS 25 5 ) O R TR 7 ) Y 2
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FRt sy, H7 R D i TRRAC R

5 HMEYXSBRENZN

A B T Y R O AR P A R AT R 2
MUCEY S SRR BT, S B BRI KR il A4 il



o541

TONVE 25 AR Y N e C BRI BT 127

Py ) DU T B 3 SR (O 8 I B JUORE R A 7
) AR R R IK B SR FLIRSEY T, X
Sey A T AR R B T U0, AR T ORI OB
FEEB AR TEVE R A PLBTAE , EEHR E —
G SR R NN U R O R NI N
IR T R R I IR B A PR AR AL TR B
Je T LIsE i s K AT AR ) B 5 AR W i 58
7 Wang 557 e R R I S T R A%
YIRFHEAT I8 B, e I8 v 1) IR 4801 AN W 2T % 3
T B . Gao %86 & B, Caproiciporducens |
Caloramator . Sedientibacter M1 Caldicoproacter %
Yo R e AT . T R 2 MR R Y
DA T L o T e o i AR a8 7 )  fd A
S

FRAE O IR 1A BUR A MER H, O FLIRR H
ZWESE Y BV B TR, R TR A S BE R 1T R
ERR T 2RSSO mA G AR 0 2
22 i ol 2 0 b ) A e 640 e A R A AT DL et TR )
A4 O R PRIV E R RS . CIREZ
N RESE A, BT TR T A L R R R AR A
Pty A= AT DL AR R, W] LY & iR B 4 41k R 47
(A PR T AR MR A B T pH RS
M) L 2 T A A A B PR R, A Yy 2
b AU VR TR P A 1 p LS T 2 R T ) A K B AR
o, 5 v LR B B i v i, LR A A AR 7 5L
Mz 2z 51k pH R B, 4 O W2 1 J0 ik A7 1 AR R AR
Y AT 3 Sy R B R S A S R
Yyt HAL AR Y 5 R S A A A B
FALHEC R AR T
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Progress in studying caproic acid-producing bacteria in pit mud
of strong-flavor Baijiu

JIN Xiangyi,HU Yongmei, PENG Nan,ZHAO Shumiao

National Key Laboratory of Agricultural Microbiology/College of Life Science and Technology,
Huazhong Agricultural University, Wuhan 430070, China

Abstract  Strong-flavor Baijiu is one of the important types of Chinese liquor. The ethyl caproate is
the characteristic flavor compound in strong-flavor Baijiu. The precursor caproic acid required for the syn-
thesis of ethyl caproate mainly relies on the metabolism of caproic acid-producing bacteria (CPBs) during
the process of fermentation. Studies on the isolation, identification and metabolic functions of CPBs have
become one of the hotspots in improving the quality of Baijiu. This article reviewed the isolation of CPBs
from pit mud. Three types of CPBs commonly used in the fermentation system of strong-flavor Baijiu and
the pathway of synthesizing caproic acid were introduced. The effects of pH and the composition of sub-
strate on the yield of caproic acid were discussed. The impacts of other microorganisms in the microbial
community on CPBs were introduced as well. It will provide a theoretical basis for improving the quality of
strong-flavor by investigating the mechanism and affecting factors of producing caproic acid driven by micro-
organisms in the fermentation system of strong-flavor Baijiu.

Keywords strong-flavor Baijiu; caproic acid-producing bacteria (CPBs) ; the pathway of synthesiz-

ing caproic acid ; solid fermentation in pit mud ; interactions between strains
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