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Preliminary Study on Fermentation
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Abstract ; Strains were selected from five fuel ethanol hydrolysate fermentation. Thermostable domestication and the fermentation
optimization of better strain were studied. The results showed that in the fermentation comparison of Candida shechatae, Pachysolen
tannophilus, Neurospora intermedia and Neurospora sitophila with glucose as the single carbon source, Saccharomyces cerevisiae
was the best for the highest ethanol yield and the shortest log phase with 6-13 h. By domestication, a thermostable strain was
screened out, which performed normal growth under 42 °C. By optimizing, the optimum fermentation conditions were determined
for temperature 30 °C , stirring rate 150 r/min, initial pH value 5.0, inoculation amount 10 % . The yeast can not be directly
used for ethanol fermentation hydrolysis. But it can be used after domesticated or strain improvement.
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TR 375 12 £ ( Saccharomyces cerevisiae ) | Uf- £ Bk 1 & ( Neurospora sitophila ) . [8] %Y ik il & ( Neurospora
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Table 2 Comparison of five strains’fermentation

B b X H A K 2 /h LA %o
strains log phase ethanol yield
BRI B2 RS S. cerevisiae 6~13 98. 6
RIS EEAR 22187 F) C. shechatae 17 ~24 36.2
g B 45 PEE L P tannophilus 13 ~20 90.2
B kL N. sitophila 28.9
[&] Y ok i8] N. intermedia 1.0

1) S ik 6 1 R R 259 fhk it e A 4 i 2RO 5 I s, X B KR %1 Y . The log phases of N. intermedia and N. sitophila are not listed, for

which growth curves are determined hardly.
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7R BRI P D T PR o AT ARSI = b AT JE R R T ST, LLBT AR 2 RS S T SO B
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TR o ARSI TARAE K M A e v, K T A 20K pH (IR 2 5.0,
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