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Studies on the Feed Stuffs from the Agricultural Waste

Part II Conditions of post-hydrolysis from chestnut-bur and
yeast production from post-hydrolyzate,

Chung Kil Park, Ryung Yang and Juhyun Yu

Department of Food Engineering Yonsei University, Seoul.

Abstract

The pre-hydrolyzed residue of Chestnut-bur (1) was treated with 749 H,SO, solution at 30°C for 40
minutes. Then the solution was diluted to 5 9% with distilled water and kept for another 40 minutes
under steam pressure of 1.5kg/cm® to complete the post-hydrolyzation. In the resulting hydrolyzate, which
showed 49.39% in saccharification rate, Candida atilis was grown znd found that 62.5% of the reducing
sugar had been converted to the yeast cells.
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Table 1: Effect of H,SO, Concentration and Pressure on the Primary and Secondary Hydrolysis of

Chestnut-bur

Unit : Hydrolysis rate (%)

\M‘E'(@ 3 5 10 | 15 | 20

Pressure (kg/cm?) \r \ :

NS0 Come (i~ 05 1.0 1.5 0.5 10 [15| 0510 1.5 05/10]15]05[10 15
70 17.5/39.747.1] 19.7] 41.6] 50.4| 33.9] 44.9| 49.3 41.6] 49.3] 44.9 50.4) 54 _ 41.6
72 30. 7441, 6149. 3[ 32.9| 44.9| 50.4 39.7) 48.2] 45.2] 46.0) 50.4| 44.9| 52.6/ 54 | 38.3
74 31.846 [50.4| 35.0 49.3| 54 | 44.9 52.6) 49.3 46.0/ 54 | 44.9/5¢ |54 {361
76 30. 7142, 749. 3 33.9) 46.0) 52.6) 41.6| 50.4] 48.2| 44.9| 50.4] 41.6 49.3] 49.3) 36.1
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30 52.5 %
=]
40 40 54.0 3
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60 48 Z;z Fig. 1: Effect of pH on the Growth of Candida
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Table 3: Effect of Solid/Liquid Ratio on the Secondary Hydrolysis of Chestnut-bur
Unit : Hydrolysis Ratio (%)

N\—_H.S0, Conc. (%)
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Fig. 2: Effect of Nitrogen Source on the Growth
of Candida utilis
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Fig. 3: Effect of Concentration of Nitrogen
Sources on the Growth of Candida utilis
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Fig. 4: Effect of K and P Source on the Growth.
of Candida utilis
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Fig. 5: Effect of Mg-Sources on the Growth of
Candida utilis
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Fig. 6: Effect of Temperature on the Growth of
Candida utilis
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Fig. 7: Growth Curve of Candida utilis
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Table ¢: Yeast Production with Acid-hydrolyzate of Chestnu}-bur

Hydrolysis Yeast cultivation
Speciman Pressure H,SO, Rggu;:ir}g Cell wt./ | Cell wt./ | Cell wt./
(kg/cm?) | (Conc. %) Chestngut-bur 100m! Sugar  [Chestnut-bur
Chestnut bur 1.5 74 49.3% 0.6372¢g 62.47% 31.23%
o} Zch, 39 100ml o] WA FALL 0.6372¢ % A5 Fol &8 60%01H 4Rkd 7A 9 HE
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2) BN - EHAEE : Tk, 6, 9 (1966)
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5) /K fep k48, 7, (1) 246 (1969)
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