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“All of the people were trained with
geosmin standard solution. The total
training time is over 30 h. ”
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Figure 2. Changes of geosmin concentration and alcohol content
during the distillation time of 3 batches of fermented sorghums (first,
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Figure 3. Kinetics of geosmin formation during the Qingcha Daqu-
making process.
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Table 1. Identification and Capability of Geosmin Producing Strains Isolated from Three Different Types of Daqu

strain closest cultivated strain similarity (%) geosmin {,ug;" origin isolate
LBG-FX] Streptomyces albus subsp. albus NRRL B-2365 (DQO26669.1) 99 7528 £ 1356 Qingcha Daqu, Laobaigan
HX Streptomyces fradiae RMS4 (HQ267533.1) 99 31.20 £+ 6.37 Hongxin Daqu, Fenjiu
QC-1 Streptomyces radiopugnans AN-15 (HQ202876.1) 99 4244 + 431 Qingcha Daqu, Fenjiu
QC-2 Streptomyces sampsonii HS5341 (HQ610448.1) 99 542.65 + 43.46 Qingcha Daqu, Fenjiu
QCc-3 Streptomyces sp. MTCC 8377. (EUS23135.1) 99 102.41 + 14.59 Qingcha Daqu, Fenjiu

“Geosmin production on solid-state bran medium simulating Fuqu (a starter based on a pure microbial culture).
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