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PRELIMINARY STUDY ON ISOLATION, IDENTIFICATION AND ETHANOL
FERMENTATION OF THERMOTOLERANT YEAST
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( Key Laboratory of Indusirial Biotechnology of Ministry of Education , Southern Yangize University, Wuxi 214036)

Abstract: Two thermotalerant, ethanol-producing yeast culiures: THFY—4 and THFY-16 were isolated from 381 nature
samples. THFY-4 can grow on 30% glucose plate at 51°C, while THFY-16 can grow on the same medium at 45C . A-
fter preliminary identification, THFY 4 was identified as Kluyveromyces sp. and THEY-16 belongs 1o Saccharomyces ge-
nus. The ethanol fermentation experiment shows that THFY-4 can only produce 4.889% (v/v) ethanol from 20% gucose
after 60 howrs, while THFY-16 can produce 11.44% ethanol under the same condition. When using saccharified Canna
edulis Ker wort as fermentation. medium, 9.43% (v/v) ethanal were produced from 16.1% glucose, which is 91.0%
of the theoretical yield.
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HEAIEN, MBI ERA " HRRER AT, BEETREERBER L RL
PR FENRTERENERARREEEY 28C ~33C, ~RABH 36T, X
—REARAEEM T ZEERE, EEERSURRRERELEHTERE™,
B, EASNEREAT LS A ERREREEFORE TE" Y, MHWSERET
TR, AUTFLA™ . (1) THARHRA, ¥k, Wi (2) TEBESERE
= 3) REEFSHRBEGHE, TROERER, REBER; (4) —BETEH
HARRN  EREEMHEE,

A0 AR5 BEIE 77t AR SRR P 4 A5 B T bk ol 75 TR A B B Bk THFY 4 1
THFY-16, SHHAF THI4 858, H#FTT 250mL = HHEEKEBLR,

1 ¥RE5AX

1.1 ##

1.1.1 H##. EHEREHETREE (THAADY): if.

1.1.2 B85 MBUBEAREKE, %, 15 Bl B, SRS A%,
1L.1.3 EFedt. EREFRE. WHE 300z, BEH 3z, BAM S, FBEN0.5g, T
BFE IL. PITEABERE. W8 200g, TKK 205, RE 2, HTEEH0.5¢, =4
HHREER 1g, BHBE 20g, EHEE 1L. B REERFFEE: WM 200g, EXKE 205, BE
2%, EHE 1L, HMMREIEFRE: WHH 1505, THK 205, FE 2 B 20z, EF
F 1L, HFMHURIEFE: 1~ 120PEFH. EFEEERE: 1~ 12PEFN +
2%B0G . BAAFDFEEFRE . WA 150y S HUEEHMEENEEESLR), ¥
KK 0g, BWE2, EEFRIL, FHERE. SYUREFNHSEREAERLRE, X
¥ 20g, KE 2, EEE 1L,

1.2 A%

1.2.1 WRESESHTFMER. 0. REERSBAREEERET, F4SCTEREK
B3 oh J5 45 CEBEFERHIEES, BAERERNRESBRBER T S A LE 0BG
KB, R EELEYRAE. 505, SREEE—F THHH 20mL
PPk RSP, F 37°C, 2000/min AR 3F 8h, 100 HIBMHEEEHEALSE
100mL ZEEEFEN =AM, A OCHIERE, BERXR BhENERHSE,
1.2.2 FHENEE. THGHEEL, ZHEE 10 SHEHBMN, o3 x1 RERKE, P
401 HblA (100-120 H) 8 £, iR 140C, RBFBEFE 200C, HHEBEF
200,

1.2.3 BONE:. 2ERAEENTENEY, BENERENEY, SHERLEY
SR HNE

1.2.4 BREERE: LR (5],

2 ZR5itig
2.1 WEMERAMESER

L3R 381 MAREERNHEATRE 26 PR TE 45C, 0% G BBRVITEYE
WAk MBEEE, E3ZMERFTER, 1555805 0B & B THFY4,
THFY-16. &5R&% 1 ML 2,
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1 WEERSNFAR
B PIAME ML (%, wiv) REEEE (C) BHEE (%, w) BESE (%, wv)

THFY-4 15 40 6.5 2.3
THFY-16 20 40 8.19 2.2
THAADY 20 40 8.71 3.0

%2 THFY-4 ¥ THFY-16 EFE 2 # FaO 4% £1WR

A

Btk 33 37 40 I45 50 51 53
THFY-4 + + + + + + + + + + + -
THFY-16 + + + + + + +
THAADY + + + + +
#H: ++ REFER, + £K, - AEE s
MEBE R KR, THFY4 BERSTE 51C, & £3 MASBTRLR

H0HEEOERE FAK, HEREEE THFY4  THFY-16

#, EEM SRS, THFY-16 RAR SR b e

HERER X THFY-4, {HEN ZRMRESST, Hi T

OCTTHEBEES A BRALARSREE L.
TR Y, THFY4 #1 THFY-16 7E iR B B4 H3 - +
BB L EHFK, % .
2.2 BEREHRVTETER T Tt - -

# THEY4 7 THEY-16 TS B, B gm oy
HRWT, m&*t;&m - i}

2.2.1 FBENGFRIE. THFY-4. BEE, (7.5
~4) pmx (5~3.75) pm, HFH; EFEFHH
EIEHRPARERER, FERBE, FRY;

H: + BB, — FEE, W RHAER
%4 EHLERBXREER

%
a

-16

EEFUHEARFRENE RKEEESWE L, D- W&

ERTHE, UEE, AREE; £ ERREE sy

BRELFAERBEL; EREBFBERE  px_wwwows .
FEBRTFE, 817 FRY1~4 KKEE FEHA ﬁﬁ?ﬁ : :
T, TRBER, BFANTEPHEELE, # = - .
WA B RIL N EE—#E, THFY-16: BEERE qiﬁﬁ : :
F, (12.5~5) pmx (12.5~5) pm, ¥H; % BT . .
RF RIS IRIER, AR5 A o
i AEEFTEE IR ENEKRESESNR Py ] N -
h HA%EEER, LAGA%ZM S ER, F.oMNE; D;Ji}?;gﬁ : i
EEXRBFIREFE E A ERBREL; ERERH FE= + -
FREFELER 7R, HAARTE 0T i’?ﬁi - §
B |~ 4 WA RSB FRAT. i : )
2.2.2 WEREREAREERNE 3. . + B, - FAF

2.2.3 FMLERIARESRELE 4,
2.2.4 RMLEREIRLR . THFY-4 f1 THFY-16 #EARER (L R4, MR E,
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GAELREEHER, THFY4 EEFERRDARBBELE, K/ (7.5~4) um
x (5~3.75) pm, ZFH; AERBEHYL; M FEP I4ABRKEEFRAT,; k8L
REIERE, LB, WA, ARAREEE, S, e AAE, Wi
BURPH; FTRFEHEEL, REAXONSLEEXH, WAVSEBBGR
( Kluyveromyces ), HEBZEF TH—LHIA,

THFY-16 FEX F I IR EPHAREMEBREATE, Kb (12.5-5) wnx (12.5~
5) vm, FH; FERBEY; SRAAUEENTE, 5078 14 KFEEHE
EFRET; EERXRAEE, T35, L8, S8, BF5H, SEBIES,
WMBREERE, TRABTE _BAHE; THERANKRE, SRELORSEFEY
B, ROHARESHE ( Saccharomyces), HFFZ A A1 T — A,
2.3 EMABRXR ‘
2.3.1 THFY-4 il THFY-16 B R BEMERE AR . ARSI BINFARH R ERSEN R
i, UMSRHEERE S 20% (wv) MR 250ml = AIETEH SR RE,
EUR R IR IE ¢ TR R fE ST B, £ 37°Citt— 2 XF THFY-4 #1 THFY-16 &9 5 B ¥ BE S — I,
B, TRERNES,

fF S O LIF I THFYS & %5 FTRRMKEENGNEBERELE
BERFTHAEERMRE, R RWEE (%, W) BEE (%, W) RESE (h)
E6Oh 3 7.14% A FHM, W nrva 7.4 4.58 )
ﬁﬁﬂﬁ 4.88% ; i THFY-16 THFY-16 0.38 11.44 48
ERBAMTHRBEESE, —om 09 S <
48h BE A\ 20% (4% %9 0 B = A
11.4% KW, SELEHER
EHTREEY,
2.3.2 EFEEWR/LB 250mL
SHAEBRABELR. U
THFY-16 X RS fF, DA B
FRABENERIERERT ) -
250ml =B LR, 0 4 B 12 16 20 24 28 32
RBEE 7T, FRERA L, v

REFERTIO b, BIEHRF M1 ERERRERR
SRR R D TR i A TR, - WEW, » LW
Bth, 3 4n W REGEHE Y
0.05%, FHEHEN 1.19%, KEEEHR, AT 16. 1% EHFAIBEGE 9.43% (vv) 1
R, AERRE91.0%,

AR/ (%, v/v)

% xH
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