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Abstract

The waste gained from alcohol production with sweet potato was considered as a poten-
tial substrate for the production of single cell protein (SCP). The high content in organic
materials, simplicity to filtrate and a suitable pH for the growth of yeasts were indicated
as a good substrate. A yeast utilizing this substrate was isolated from the compost ground
and identified as Candida boidinii. The strain was the highest in assimilation of this alco-

holic waste and the yield was maximized at pH 5.0,

dry cell weight and

30°C after 72 hrs incubation. The

crude protein content at optimal conditions were 1.02g/100m/ and

54.5%, respectively, The growth of the yeast was stimulated with the addition of 0.2%

urea, 0.1% K,HPO,, and 0.02% MgS0,-7H.0.
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Table 1., The culture characteristics of the

selected strain

Classification Characteristics

2% glucose-yeast extract-peptone agar

Colony from Circular, convex
Colony edge Entire
Surface Smooth(rough in center)
Color Light-grey

2% glucose-yeast extract-peptone water

Pellicle Positive
Sediment Positive
Ring Negative
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Table 2. Comparison of the selected strain with Caxndida boidinii in morphological and
culture characteristics

Species Shape Size Pseudomycelium  Ascospore

Selected strain Long-ovoid, (2.7~5.5) X (5.9~10. 8 ¢ + —
Cylindrical

C. boidinii Long-ovoid, (1.5~3.7) X (7. 0~12. D) ¢ + —
Cylindrical

Species Color Pellicle Sediment Ring

Selected strain Light-grey + + -

C. boidinii Yellowish cream + +




— 260 —

BEB/CEEFE H30% 198D

Candida® % nitrate-positived] ©}2 o3 BE
b vl w3 LBy Ho] ofF 2el Candida
boidinii 2 FEH At

Table 3. Comparison of the selected strain with

Candida boidinii in physiological
characteristics

Assimilation of Species

carbon
compounds

Selected

strain C. boidinés

Carbon compounds

Glucose + +
Galactose — —
Sucrose — —
Maltose _ —
Cellobiose — —
Treharose — —
Lactose — -
Melibiose - —
Raffinose
Inulin — _
Soluble starch — —
D-Xylose + +
L-Arabinose —
D-Arabinose — —
D-Ribose -+ +
L-Rhamnose — —
Ethanol
Glycerol ~ —
Erythritol
Ribitol
Galactitol
D-Mannitol
D-Glucitol
Salicin -~ -

Citric acid — -

[+ + 1+
o+ o+ o+

+ +
+ +

Inositol - —
+(w)
Assimilation of potassium nitrate

+ +
Growth in vitamin-free medium

Lactic acid

w w
Fermentation of carbon compounds
only glucose only glucose

+ : Positive, — : Negative, w : Weak
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