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Influence of Nutrient Addition in the Liquid Yeast
Fermentation of Pulverized Food Wastes

Ki-Young Lee, Sung-Jin Yu, Hee-Jung Chae
Food Technology, Natural Science, Hoseo University

ABSTRACT

For the production of probiotic feed enriched with viable yeasts, aerobic liquid culture of Klyveromyces marxianus was attempred in
pulverized residual food wastes. After the preliminary shaking culture results, the liquid food wastes was added with urea(0.5g/ 1), o-
phosphate(0.4g/ 1 ), molasses(4g/ | ), and yeast extract (1g/ /), and the fermentation was carried out in 2-litre jar fermenter. In 12 hours
of aerobic mixed culture with Aspersillus oryzae, viable cell count of the yeast reached to the number of 1.4 x 10"/ | in the cultured
medium.
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[Table 1) The chemical composition of residual food waste(dry basis).

, Water Crude Reducing Crude Crude Carbo- Crude
composition| content protein sugar lipid fiber hydrate ash
(%) (%) (%) (%) (%) (%) (%)

content 86 19 7.6 8.22 11.63 41 9.03

7| EAF 3L, A9H, A|1Z, 2001
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[Table 2) Conditions for aerobic liquid fermentation of food waste

Condition . Agitation Aeration rate
microorganism Temperature() speed(rpm) (v.v.m)
Kl. marxianus 35 900 145
Kl. marxianus
+ 30 900 1.5
Asp. oryzae

v.v.m : volume per volume & minutes rpm : revolutions per minute

[Table 3) Composition of media and incubation temperature

Media Composition incubation temperature
3g Yeast extract, 3g Malt extract, Kl. marxianus 35T
YM 10g glucose, bg Peptone, Kl. marxianus + a6t
15g Agar per liter Asp. oryzae
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(Fig. 1) Change of viable cell count of the yeast
Ki.marxiiauns by the addition of urea
during aerobic cultivation in the pulverized

liquid food waste.
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(Fig. 2) Change of viable cell count of the yeast KI.
marxianus by the addition of o-phosphate
during the aerobic cultivation in the

pulverized liquid food waste.
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(Fig. 3) Change of viable cell count of the yeast
Kl.marxianus by the addition of molasse

during aerobic cultivation in the pulverized
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