KOR. JOUR. MICROBIOL. 8, 85~89(1970)

Szaccharomyces cerevisiae Rasse O 2| Lz %0t trehalose &

P2 e HRERS I BAMRY S

F

£

®

(A REGA G FHEE)

Studies on the trehalose and other constituents of Szccharom yces
cerevisiae Rasse O cultured on various molasses media

Kyu Chan HUANG
(Laboratory, Chosun Brewery Co. Ltd.)

ABSTRACT

Effects of the sugar coatent in molasses media and pH on cell constituents

of proluzed yeast adopting Saccharomyces cerevisize Rasse O as a seed organism

were studied, and following results were obtained.

1. Trehalose accumulation of the yeast was reduced at lower range of pH, how-

ever, protein was increased.
2. Trehalosz coatent of thz yzast

suitable pH.

enriched by feeding

increased sugar at

3. There was no significant increase of trehalose content in the cell by feeding

concentrated molasses at lower range of pH.
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Table 1. Chemical composition of used seed
yeast (dry basis)

Protein 50.72%
Phoshate as P,0 4 42%
Trehalose 2.85%
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Table 2. Content of sugar and phesphorous
in the clarified molasses
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Table 3. Culturing conditions of increased
‘molasses feed. Used seed yeast 40 g
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Table 4. Culturing conditions of typical
feeding. Used seed yeast 40 g
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Table 5. Effect of media’s pH and sugar content on the cell constituents

Culture Cmditiot fﬂ_ B ’ Composition E:)(gr}trhebaglrén)duced yeasts
Molasses Sugar fed { Urea fed Final ’ Protein Phosphate 7’ Trehalose
fed (g) ®» | ® M % as P,0; % | %
121 | 51.60 f 2.25 } 4.5 42.39 2.22 | 8.97
100 42.60 2.25 | 6.0 40.03 2.10 | 14.38
160 51.83 |  2.25 | 6.0 | 37.16 1.89 17.00
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