| P - 133]
EEo A E#3% Candida utilis® BFAZA L EA

Z

242 A9 - §57 - 87
FYadden ey
M B

HZ 499 viE e eln YA a7jALn A8EA F44EN S FH 43 denw
71EAEY AL st AMSARE YAED MRS Foln YTAE FA9stE ¥
3 Ao, AFA A 2 d 59 Bt e Aoz A oy, FHaE
ZAQ ] FEEEA FAR YE ol Aotk ol & JfAHEY] AstdE JZA ALE
#F9] probiotic 54& A& st FFsA Y "art glewn, PP ¢
¢ M2E FF9 Aol osd? YFAd olgHE FFE WEEFASIH W
A 2 PAAo] A8t xylanase ¥ cellulase$ e EAAAY 0] B #3355 a7,
B A7 A (direct fed microbials)e] o] F Ue FFNEE FH2Z ERA
Candida sp.& #8543 volrl ol mjdxns 7|23 FA4E FHsA

p

or[

Mz oy

1, AH 75 9 WA
Candida sp.& 97) 98} B8 ¥ =8 PDA(Potato dextrose agar)o} streaking3}<o
F5FE Fug F 2y 248

2, 494y

Candida sp.& 3~43] 23 Au¥¢ez 8A3tste] v¢AlE= PDB(Potato dextrose
broth)& A}&3ted 37CoA 200rpmoE Agujokrlol A wiaksl ALY glycerol stocky o

BEEH Ag o289,

49 HFHL vZRAPI B9 wet 22y g4 d9(colony forming
uni)E At AR

Candida sp. o &8 §3& $3td WA w¥E Candida sp.& PDA®|A o] 38 W
Moz xdste S 78S doz At ojojA PDA 2w o] 198 Fsn
37TCel A 194z Wige oh3 PDAMIA ] =28tqic}, 37ColAM 29z wed & 58 7
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FE Adsto] APl Kitg o] 4slel Musg Ast] AU

Candida sp.9) %34 PDB Wi ¢} A SuiA & o] &3t Jar FermenterolA] pH
ZHQo] 37C, 2XAE Astd 2947 AlYstd #5& §48A

Candida sp. & ZAEY A% A¥L Candida sp.& 1% Starch, 2% skim milk, 1%
CM.C, 1% xylan, phytate® #H7}3 PDA @dujA o] streakingdted 37CollA 2947+ ik
@& F clear zone AL FU3o H4 P 4RE ZAEIY T Protease®t xylanaset:
vl ¥ vE clear zone #<lo] 7}53l%th Cellulased Z$-T 0.2% congo red¥o g
A5 F 1M NaClZ #ojulo] clear zoned #98lYow, amylased) A% 0.2% 129
2% KIE& ##3 §9402 AA5lo clear zone BAHAFE FA3th pH WA 5F
AAuiR oA 0.IN HCIE A48l pHE A% o 308 AA ¥ & vAEY 8

ZAFSH T

Candida utilis &) ¥ - B3

HEHoz AdE F5E AviAnddA 8Bdgez Jedon (Fig. 1), API Kit 4
oA} Table 13 Z2 i dug dQen], o] Ao Bergey's manuald ¥ #&+d
Candida utilis (99.5%)3 A2 &AAHAT.

Fig. 1. Microscope profile of the isolated Candida utilis from pig feces.
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Table 1. Sugar fermentation of the isolated Candida utilis on API 20C AUX kit.

Sugar substrate result Sugar substrate result
Control - SORbitol -
GLUcose + a-Methyl-D-Glucoside -
GLYcerol + N-Acetyl-D-Glucosamine -

2-Keto~D-Gluconate - CELlobiose +
L-ARAbinose - LACtose -
D-XYLose + MALtose +

AO Dnitol - SACcharose/Sucrose +
XyLiTol - TREhalose -
GALactose - MeLeZitose +
INOsitol - RAFfinose +

Candida utilis 9 334

PDAU|A & ©o|83te] Candida utilis®] HA9 AF2AL F&7] JalM 2Uzt o Fsto
T5E EHT A9 Fig. 29 Zo] PDBHIANAE 18413 wlkA] 6.5x10°2 714 &80l
S8 Aoy Yehwtt
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time

1 00E+04
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100E+09 5 *
E 100E+08 No—&/"*’—‘
5 4
‘G 100E+07 T4l
2 1002408 @
1
0

0 6 12 18 24 30 36 42 48 54
fime

Fig. 2. Growth curve (A) of Candida utilis cultured in PDB broth and
its pH profile (B).

Candida utilis & ZAZA

Candida utilise Fig. 3% #9] amylase, protease, cellulase, xylanase, phytase?] &4
& E@gstn e Aoz Jehdoen], £3] phytased} cellulaseBAo] & Roz ol
At .
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Fig. 3. Amylase, protease, cellulase, and phytase activities
of Candida utilis on PDB agar plates.

Candida utilis®] pHllA 3 NEAH

Candida utilis®] "] E5E pH 59AE 6x107 cfu/mlelg, pH 1.5 E 1.34x107
cfu/mle. g pHol 7a Aoz JebdohFig. 3). &, 30T, 60T, 80T, 100CoAl 1087
AR F oAE £ SHNUE 9, 60T} meoMdE €A AFagiey BAHY
QALEAHE G G40l dE ReE e,

(A) B
6 6
st 5
£y
=l =
£ g
Es z2
o e N —
1 e ot o 100%
o , . . .
PHE  [H4  pH3  H2  pH1S Teperctre
-+ Carcich ublis =&~ Crdcatis

Fig. 3. pH resistance (A) of at various pH from 50 to 1.5, and heat stabilities (B) of
Candida utilis at various temperature from 30C to 100T.
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£ d7Ee AFAR o4 £ JE FFMLE HHoz ERAA 4FTHFH Wil

228} Candida sp. & 2elstg 3, API kitE o] 438t TA8Y-E W Candida utilis2

¢

ANHQeE. Candida utilise cellulase, phytaseB/ol & Ao #EHULH, PDBH
o)A 18Xt wi%FA] 6.5%109 cfu/mlE H= Wo e Ao vehdt) E, pH 1.59

1E oF 22%9] WA EF(1.34X107 cfu/m)7t &3], WdAdol Ze Aoz Yehdth

, 60T mEoME AMEatdont FAHA YR E € A0l e AL
2 yebdtl, ole] Axnz¥e Rl Candida utilise FTA F dAEEAE Aol
FE3) o877 de Aoz FAH/UT
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