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Abstract:Six of fermented acidic liquid from Miao —
nationality of Guizhou Province were analyzed by
HPLC in this paper. These fermented acidic liquid
have certain lactic acid, acetic acid, tartaric acid,
citric acid and malic acid, among which the
content of lactic acid is highest. Also, Ca, P, Fe,
Zn and Se were determined. The results showed
that lactic acid, Ca and P are the characteristic
components of the fermented acidic liquid. The
study is helpful for understanding the fermented
food of Miao~nationality.
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Ca 28.5 64.5 68.1 86.5 106.6 41.6

P 64.2 65.1 94.4 5.61 274 91.4

Fe 6.58 7.14 184 0.74 0.96 9.40

Zn 1.52 1.44 2.38 0.72 1.09 6.27

Se F 0.001 0.088 S # i 0.006
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