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Table 1. The composition of Schizandrae Fructus (Unit: %)
Moisture Crude Fat Crude Protein Crude Ash Crude Fiber
12.33 16.33 442 56 253

Table 2. The composition of minerals in Schizandrae Fructus
(Unit: mg/100g, dry base)

Mg Al Ca Mn C(l Na K Br
163733 21103 738 7105 521 8204 1676733 1850

Au Cr As La Rb GCs Sb Cu
022 7085 042 239 4462 954 017 8.17
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Fig. 1. Effect of Schizandrae Fructus extracts on the growth

of Saccharomyces cerevisiae. ®—®, group with 001% Schizand-
rae fructus extract; A— A, group with 0.1% Schizandra fructus ext-
ract; ®—M, group with 05% Schizandra fructus extract; ¢—@,
group with 1.0% Schizandra furctusc extract; ¥—W¥, control group.
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Table 3. Changes in alcohol content of liquid broth treated with
Schizandrae Fructus extracts during fermentation by Saccharo-
myces cerevisiae (Unit: w/v%)

Treatments Fermentation time (hours)

(extract concen-

tration, w/v %) 12 24 36 43 60 72 84
So (0%) 080 247 401 536 564 568 568
S (0.01%) 089 28 421 541 567 576 576
S, (0.1%) 093 298 428 552 579 583 583
Ss (05%) 074 234 387 518 552 560 560
S: (1%) 073 222 374 511 553 553

546

Table 4. Comparision of sugar conversion efficiency (SCE) and
fermentation efficiency (FE) in liquid media treated with Schizan-

drae Fructus extracts during fermentation (unit: %)
Treatments Fermentation time (hours).

(extract 2 8 72 9%
concentration,

w/v%) SCE FE SCE FE SCE FE SCE FE

So 0%) 5110 4027 87.14 87.39
S; (001%) 54.88 4644 8948 8824
S; 0.1%) 5649 4851 9053 90.00
S; (05%) 3801 3813 8436 84.35
S (1% 3569 3621 8327 8321

9786 9264 97.80 92.60
9822 9383 9805 93.80
98.74 9498 98.71 94.93
9131 9121 9120 91.18
9021 9118 90.18 90.12
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Table 5. Aicohol dehydrogenase activity of Saccharomyces cere-
visiae cultured in liquid media treated with Schizandrae Fructus

extracts (*Unit/min/mg, protein)
Treatments
(extract concen- Activity* Relative activity (%)
tration, w/v%)
Se (0%) 346 100
S (0.01%) 410 118
S 01%) 434 125
S (0.5%) 2.86 83
S (1%) 258 75

Table 6. Pyruvate decarboxylase activity of Sacchromyces cerevi-
siae cultured in liquid media treated with Schizandrae Fructus

-0} Saccharomyces cerevisige2)

extracts (*Unit/min/mg, protein)
Treatments
(extract concen- Activity* Relative activity (%)
tration, wW/v%)
So (0%) 3.26 100
S (0.01%) 411 126
S; (0.1%) 4.28 131
S (0.5%) 252 77
S: (1%) 2.26 69
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The Effect of Schizandrae Fructus Extract on Alcohol Fermentation and Enzyme Activities of Sac-
charomyce cerevisiae

Jae-Thun Choi, Hyun-Kyu Joo* and Si-Kyung Lee (Department of Agricultural Chemistry, KonKuk University, Seoul
133-701, Korea)

Abstract : The effect of Schizandrae fructus extract on the physiological properties of Saccharomyces cerevisiae was
investigated. S. cerevisiae was inoculated into glucose broth, added with Schizandrae fructus extract, 0, 001, 0.1, 0.5
and 1%(w/v), respectively. And a 96 hours incubation was followed to investigate the changes in the growth, alcohol
production, alcohol dehydrogenase and pyruvate decarboxylase activities of S. cerevisiae. The growth of S cerevisiae
was more pronounced in the broth containing 0.1 and 0.01% Schizandrae fructus extract than in the control. The
growth was, however, inhibited in the broth containing 0.5 and 1% of the extract. The content of alcohol produced
by S. cerevisiae also showed very similiar results with those of the yeast growth by addition of Schizandrae fructus
extraet. Alcohol dehydrogenase activities of S. cerevisiae cultured in broth treated with the extract of 0.1% and 0.01%
increased by 25% and 18% than those in control group. Pyruvate decarboxylase activities in 0.1% and 0.01% treatments
increased to 1.32 and 1.26 times. The activities in 0.5% and 1% treatments, however, decreased by 30% and 44%.
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