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Change in Growth of alcohol Fermentation Yeast with Addition of Deep Seawater
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Abstract

In order to study optimum culture condition of yeast medium added deep seawater, we examed samples with 9 yeast
strains. The growth rate were measured for Saccharomyces cerevisiae 10, 11, 12, 901 and RCY and Saccharomyces kluyvery
DJY7, Saccharomyces cerevisiae YJK, JK99, CMY-28 etc.. The growth of S. cerevisiae 12 was found most active in the deep
seawater(hardness 500). The growth rate of S. cerevisize 901 on medium containing deep seawater(hardness 1000) was faster
than that of the yeast on medium without deep seawater. The use of deep seawater on the growth of Sacch.cerevisiae kiuyvery
DJ97 revealed maximum growth under the condition of hardness 200 of deep seawater and 10% of sugar concentration.
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Table 1. Mineral contents of deep seawater (unit; mg/L)

Hardness of deep scawater

Contents

250 500 1000
Natrium (Na) 17.42 34.84 69.68
Magnesium (Mg) 51.29 102.58 205.16
Calcium (Ca) 16.78 33.55 67.10
Potassium (K) 13.07 26.13 52.26
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Fig. 1 Change in yeast growth with addition of deep seawater.
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fig. 2 Change in growth of yeast(Sacch.cerevisiae kluyvery DJ97) with addition of sugar and deep seawater.
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