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ABSTRACT

This experiment was carried out to research for the use of the mycelium and enz-

yme on the production of fermented feed. Among 354 strains isolated from natural

sources,

3 strains of useful yeasts were selected and identified, and the cultural

conditions of these strains were examined. The results obtained were as follows.
(1) The strain No. 55, No. 112 and No. 340 selected were identified Endomycopsis

fibuliger, Endomycopsis javanensis and Candida tropicalis, respectively.

(2) The optimum pH and sugar concentration of the medium for the strain No. 55,

No. 112 and 340 selected was around pH 6.5 and Bllg. 10°. The optimum tempera-

ture for the growth of the strain No. 55 and No.

was 25°C of the strain No. 340.
{3) The strain No. 55 and No.

containing 0.1 percent of (NH{),SO;.
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112 selected was 30°C and

112 were grown exceedingly well on the media
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Table 1. The microbiological characteristics of the selected 3 strains.

— Sfrain No. r

! 55 112 340
Item e |
Cells Oval Oval Cylindrical
(1.5%X3.00~(2.3%x3.8)u (3.0%3.8~(4.5%7.55¢
elongate sausage
(2.3x6.0)~(3. 0><12);t (2 3x4. 5)“&3 OXIS)A (3 0\<6 O/NK" 0>23p
Spore Round (1) Round(l) —
Cultures SL True mycelium True mycelium True mycelium
ME  Tellicle, Thin pellicle, Ring,
ring, sediment sediment sediment
MA  White hairy, flat, Yellowish brown, White hairy, flat,

dull, wrinkled

wrinkled, raised, dull wrinkled, dull
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Fermentation Gu + — 4
Ga — — +
Su x - +
Ma + - +
La —_ —
Ra + — +

Assimilation  Gu + + +
Ga + + +
Su + — +
Ma + —_ 4
La -+ —

KNO, — —_ _

EtOH + 4 +

SP — — -

# SL:slide culture, ME:malt extract culture, MA:malt agar streak culture, Gu:glucose, Ga:galactose,
Su:sucrose Ma:maltose, La:lactose, Ra:raffinose, KNO3:KNO; assimilation, EtOH:ethanol utilization,

SP:splitting of arbutin. ( ): numbers of spore.

Y kRS MBREE S A Lodder
2] 8 keyol uwep EER HFE strain
No. 55% Endomycopsis fibuliger, strain No.
1123= Endomycopsis javanensis, strain No.340
2. Candida tropicalis2 /& RBE 39 ).
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Table 3. Effects of media concentration on the

grrowtl

\edm conc. (Bllg) T 7 \ o
e 5] 10 | 15 20
Strains - “"'\“ | o

No. 55 0.57 0.67 0.60 0.48
Table 2. Influence of media pH on the growth No. 112 0.61 0.63 0.52 0.41
of the isolated 3 strains. No. 34 1.69 1.87 1.80 1.65

(Unit: the value of O D at 560mp)
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6.0 6.5 ‘ 7.0

Strains L -
No. 55 0.51 0.58 0.70 0.67 0.65
No. 112 0.47 0.55 0.65 0.62 0.60
No. 340 1.30 1.74 1.85 1.78 1.64

<Un1t thy value of O D at 560m/1)

wWolZ& (Bllg. 10°)9 pHE NaoH =
HClz 5.5~7.5 2 &3 HET B
FEfEshe] 30°C 2 347l A HE O

Table 4. Influence of incubating temperature

on growth
T T 0 —
T l 25 30 ‘ 35 40
Strains ; o
No. 55 0.60 0.68 0.58 0.32
No. 112 0.77 0.65 0.49 (.28
No. 340 1.73 1.87 1.25 0.72

(Unit:the value of O.D. at 560myu)
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Table 5. Influence of incubating time on the

growth.

T1m° (days)

Strains ]
No. 55 0.29 0.54 0.70 0.72
No. 112 0.20 0.50 0.64 0.7
No. 340 0.80 1.77 1.8 1.89

(Unit: the value of O.D. at 560my)

ol A HAE e RAF §h3 o strain No.
112:= 25°C ol 4] Rigsted o, 30°C =
o BRI EBESFE 494 77}74 o]
Latovt FAH FA L s A& Ho o,

@ mEZFEE] Jek

= o} 5 (Bllg. 10°) Bf#thol #i# ammonium
& 0.1~5.0%% @wER Hslstz s a;t
% ammonium &2 70% &< CaCO; & A
7hE Hihel AEERES S #MEsld 30°Ca
SHH HRI o5 pBee s Az ekl o
CaCO; A 7hskol web #545e] Bhwst Ak
dEeg W BEEA 2o 5459 ki
T 3ml A EUEe] BREWE BERRS; [A—dt
Helgate] 2 O.D. ghe iE%ES O.D.
ghol A4 Zetslvh. 2 @R Table 63 2
=

Table 6. Effect of ammonium sulfate on the

growth in the malt extract media

(Bllg 10°)
o e
P01 0.1 ' 0.5 1.0 5.0
Strains_ ™~ |
No. 55 0.58 0.64 0.47 0.44 0.40
No. 112 0.55 1.32 1.28 0.91 0.43
No. 340 1.77 1.80 1.94 1.74 1.20

(Umt the value of O.D. at 560mpy)
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Tabic 7. The chemical composition of mycelium.

of isolated strains.

Strams lMoxsture] Protein | Fat J Ash “Sg;:t%h-
No. 355 10. 20 55.0 1.43 6.62 26.75
No. 112 11.51 46.4 2.02 8.05 32.02

50.3 6.17

No. 340 9.85 0.82 32.86
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{1) Strain No. 55%= Endomycopsis fibuliger, strain No. 112 & Endomycopsis javanensis, Strain No..

340 & Candida tropicalis 2 [FE =}

(2) BFEW#Fk strain No. 55, strain No. 112, strain No. 340 9] 44 EE pH = 6.5,

OB R E

Bllg. 10° ¢ 2.7 strain No. 55 ¢} strain No. 1129 4&FHH BiEEE 30°C, strain No. 340 &} E&EmE

£ 25°C oo

(3) Strain No. 55 2} strain No. 112 3= #5Hu¢] 5% ammonium & 0.1% & 7Fel &9, strain No. 34(-

£ 0.5% AZMR R TAFHol A BFSGA.
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