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Table 1 Screening of lipase-producing strains
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AD 10. 90 Al 1.03 AN 2.50
AE 9.54 Al 1.27 AP 0.33
AF 3.90 AK 0.53 AQ 1.33
AG 6. 80 AL 0. 40 AR 0. 60
AH i.47 AM 2.57 AS 0.80
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Table 2 Morphological characteristics of lipase-producing strains
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Table 3 Molecular identification of lipase-producing strains

ik 3R BT R GenBank &l I/ %
AD Klebstella sp. KC455419. 1 99
AE Bacillus aryabhattai KJ009458. 1 100
AG Lactococcuslactis JO811214.1 99
AF Klebsiellapneumoniae JX406150. 1 99
AM Bacilluspumilus KM265464. 1 100
AN Bacilluspumilus KM265464. 1 100
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Screening and identification of lipase-producing strains from
high-temperature Daqu in sesame flavor liquor
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ABSTRACT Sesame flavor liquor is the innovation types of traditional liquor in China, and famous both at home
and abroad for unique elegant sesame flavor. The main aroma components are complex flavors of alcohol, aldehyde,
acid, ester combined with a certain amount of pyrazines, furans, phenols and heterocyclic compounds. The lipase-
producing microorganisms are key to the formation of special flavor. In this study, the microbial strains producing li-
pase were screened and identified from different fermentation stages of Shandong bandongjing high-temperature daqu
using pure culture technology. The results showed that 15 strains producing lipase were obtained with improved rhoda-
mine platemethods. 6 strains with high lipase activities were identified from morphology and molecular characteristics
after enzyme activities assays. This study provides original strains for functionallipase-producing genes screening and
lays a theoretical foundation for aroma components analysis of sesame flavor liquor.

Key words sesame flavor liquor; high-temperature daqu; lipase; functional strains
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