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Abstracts — The hydrolysis of defatted rice bran using near-critical water was performed, and the feasibility of con-
sequent hydrolyzate as a growth medium was investigated by the cultivation of Saccharomyces cerevisiae. The near-crit-
ical water hydrolysis was carried out through a series of batch experiments, and the contents of total carbohydrates,
disaccharides, and monosaccharides, total organic carbon (TOC), total nitrogen (TN), pH of products were measured.
The growth rate of Saccharomyces cerevisiae was measured with optical density. The yield of total carbohydrates, TOC,
and TN increased with temperature below 240 °C, however, decreased above 240 °C. The decrease of yields above 240 °C was
caused by the formation of organic acids, and it agreed with the change of pH of products. The yield of glucose was a
maximum at 200 °C and it decreased dramatically at higher temperature. The growth rate of Saccharomyces cerevisiae
cultivated in the hydrolyzate was similar with that in the commercial medium under certain conditions. The growth rate
was correlated with the content of glucose in hydrolyzate.
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Fig. 1. Yield of water soluble at various temperatures.
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Fig. 2. Yield of TOC (a) and TN (b) at various temperatures.
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Fig. 3. Yield of total carbohydrate at various temperatures.
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Fig. 4. Change of pH of water soluble at various temperatures.
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Fig. 5. Yield of (a) maltose and (b) sucrose at various temperatures.
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