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Study on Tradirtional Household Methods and Identifications of DominantMicroflora
for Processing Long-ripened Douchiba (DCB)
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Abstract Microflora of typical samples taken in different stages of fermentation for the long- ripened Jouchiba (DCB), a
traditional soy-fermented appetizer produced by unique methods in Qinxieand Dafan (two counties inWest China®s Guizhod),
were isolated and identified. The results indicated that Qinxie "sDCB is a bacteria-fermented product dominated by 5.
pantothenticus, B. alveiand B. fimus, but Dafan®s DCB is amould- and bacteria-fermented product coexistingwith /. _javanicus
Wehmer, M. rouxians (Calmette) Wehner, M. racenosus Fres. , B. firmusand Gram-positive asporogenous Bacilili. Simultaneously,
coccus (Stgphylococcus or Pediococcus) and yeast (Hansenula anomala H. et p. sydow var. anomald) propagate prosperously
during ripeniing of DCB from the two locations, which may gift the long- ripened Jouchibaspecial flavors and nutritions.
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Fig.1 Schematic diagram of Douchiba(DCB) production
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Table 1 Changes in total colony count (CFU/g) of the microflora at different stages for preparing long-ripened DCB
QDC-1 QbC-2 DDC-1 DDC-2 DDCN DDCB QDCB
3.8x 10° 3.1x 10¢ 5.0x 10¢ 2.4x 10° 1.2x 107 1.6x 107 2.2x 10¢
1.2x 10° 2.0x 10*
+ + 2.2x 10°
+
2
Table 2 Isolates from different stages for preparing long-ripened DCB
- O O O
QDC-1 2(B1 B2) 2
QDC-2 3(B3 B4 B5) 3
QDCB 2(B6 B7) 1(C1) 1(YD) 4
DDC-1 1(B8) 1(C2) 1(M1) 3
DDC-2 1(B9) 1(NBL) 2
DDCN 2(NB2 NB3) 1(C3) 1(M2) 4
DDCB 1(B10) 1(C4) 2(M3 M4) 1(Y2) 5
DDCY 2(NB4 NB5) 2
() 10 5 4 4 2 25
“ B “NB"” “Cc R o "
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1 (NB4 NB5)
(10° 107)
(QDC-1 2) (QDCB) 2.2
(B1 B7) (c1) 291
DDC-1 2 DDCB 3 (B8 19 ( 2) 10
B10) bbC-2 DDCN 5 4
(NB1 NB3) DDC-1 DDCN DDCB 3 ( 37
2 C4 _ ;
(€2 ¢4 Bl B2 B4 (Bacillus pantothenticus)
(DDCB) 2.2 x 106 (DDC-1) (DDCN) .
B3 B5 B7 (Bacillus alvei) B6 B8
105 4 (M1 M4) ] i
B9 B10 (Bacillus firmus)
(DDCB) NB1 NB4 NB5 NB2 NB3
(QDCB) (Y1 Y2) (Stophylococcus)
104 108 C2 C3 C4 (Pediococcus)
3
Table 3 Morphological characteristics of Bacillus isolated from the long-ripened DCB
@7 _24h ) (€l )}
B1 B2 B4
B3 1 5mm
B5
B7
B6 B8 B9
B10 3mm
4
Table 4 Phenotypic properties of Bacillus isolated from the long-ripened DCB
B1 B2 B4 B3 B5 B7 B6 B8 B10
D + + + + + +
L + + +
D
D + +
NaCl 5% + + + + + +
NaCl  10%
30 + + + + + +
50
GS
H202 + + + + + +
+ + +
V.P.
+ + + + + +
+ + + + + +
Bacillus pantothenticus Bacillus alvei Bacillus fimus
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6 (NB2 NB3) 222
4 4 . 4
Table 6  Phenotypic properties of Gram-positive asporogenous
Bacilli isolated from the long-ripened DCB C 8) M1
(Mucor javanicus Wehmer) M3
+ + rouxians (Calmette) Wehmer) M2 M4
* * * (Mucor racemosus Fres.)
+ +
+ 223
Lactobacillus fermentun 2 (Y]_ Y2)
5

Table 5 Morphological and Gram-staining traits of asporogenous Bacilli isolated from the long-ripened DCB

(Mucor

NB1 NB5S 2mm
NB2 NB3
NB4 4 5mm

7
Table 7 Morphological and phenotypic traits of coccus isolated from the long-ripened DCB

C1
C2 C3 C4 2mm
8
Table 8  Morphological characteristics and sporogenous glabe of moulds isolated from the long-ripened DCB
M1
M3 « )
M2 M4
9
Table 9  Morphological characteristics of yeasts isolated from the long-ripened DCB
Y1
PCA
Y2
2 3mm PCA
9) ( 10) 3

(Hansenula anomala H.
et p.sydow var.amomala)
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10
Table 10  Phenotypic properties of yeasts isolated from the long- ripened DCB
Y1 Y2 Y1 Y2 Y1 Y2 Y1 Y2
+ L- + +
+ + + + + + + +
D- + + + +
+ + L- + + + +
+ + + + +
+ + + + +
+ + + +
(Hansenula anomala H.et p.sydow var.amonala)
1] Gibbs BF. Production and characterization of bioactive peptides from
(3 5 40 ) soy fermented foods and their hydrolysates[D]. Macdonald Campus,
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