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Abstract

This study was conducted to investigate the effect of saccharified extract of ginseng meal on alcohol
fermentation and reproduction of yeast. Different concentrations of saccharified extract of ginseng meal
in liquid medium were tested, and the experimental results obtained were summarized as follows :

1. In the process of alcohol fermentation of yeast, Cos output was much accelerated by the higher
concentration of saccharied extracts from 1% to 6%, but Coz output was disurbed at the concentrations
of 10% and 15%. )

9. In the process of alcohol fermentation of yeast, the production of alcohol was increased by the
higher concentration of saccharified extracts from 15§ to 6%, but decreased at the concentrations of 109%
and 15%.

3. Number of reproduced yeast cell after aerobic culture of Sacc. cervisiae was increased by the higher
concentration of saccharified extracts from 1% to 10%, but decreased at the concentration of 15%. The

number of yeast cell at the concentratin of 10% extract was 1.6 times more than that of control.
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Fig. 1. Diagram of the Set for Submerged Culture

in the Laboratory-Type

A,E : 0.1% HgCl; solution

B : Distilled water (sterile)

C : Defated cotton in tube

D : Medium of the each treatments
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Table. 1. Effect of the Each Treatments on

Alcohol Fermentation.

CO; production  |Resi- Al-
(g/100ml) dual

\ Total
% ) sugar cohol
Treat. 1 = 3 4

acid
(g%)| B

Go(0%) | 0.41] 1.87| 3.45| 4. 25| 5.28 2.40{ 1.61
G1(1%) | 0.42 2.06| 3.48| 4.45| 5.00 2.42 1.20
G2(3%) | 1.17| 3.22] 4.35| 5.05 4.79) 3.56| 1.18
G3(69%) | 1.36| 3.91| 5.17| 5.60| 4.42 4.68 1.08
G4(10%) | 0.40| 1.51| 3.37| 4.20| 5.21] 2.33) 1.20
Gs(15%) | 0.38 1.49 3.05{ 4. 01] 5.36| 1. 66 1.32

*Incubation time

production(g/100m})
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Fig. 2. Comparison of CO; Production in Each
Treatments during Fermentation
0% :Go, 1% : Gy, 3% : Gz, 6% : G,
10% : Gy, 15% : Gs.
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Fig. 3. Changes of Alcohol, Residual Sugar and
Total Acid in the Each Treatments during
Alcohol Fermentation.
(0% (Go), 1% (G, 3% (Gsa), 6%(Ga)
10% (G4), 15%(Gs).)
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Table. 2. Effect of the Each Treatments on Yeast
Reproduction

\ 'Count of the number of{Resi-

Xy yeast (No X 107 cells/ml)| dual All-'x 1Tota]
) i sugar|cohol| acid
% 61 12] 18] 2%

Go(0%) | 4.5 7.7| 8.6] 9.4 7.29) 1.88/ 0.90
Gi1(1%) | 4.6 7.8 8.8 9.6 6.86] 1.61{ 0.94
Go(3%) | 5.3 87 9.2 10.7] 6.79] 1.53) 0.98
G3(6%)| 5.8 10.2 13.2 14.0| 6.15] 1.10 1. 04
G4(10%) | 6.4] 10.9) 13.6| 15.5 5.47] 1.07| 1. 22
Gs(15%) | 3.5 7.0l 7.5 8.8 7.00| 1.95| 0.86

¥ Incubation time
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Fig. 4. Changes of Reducing Sugar Contents and
Yeast Count Number in the Each Treat-
ments.
—(QO— : Yeast count number
—@— : Residual sugar
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Fig. 5. Alcohol Contents and Total Acid in the
Each Treatments.
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