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{Table 1) Ethano! production and thermo~tolerance of yeasts and thei fusant.
42°C e .
] Stability at 42C after the
Strain Ethanol formed after the day, ]
generation, %
%(w/v)
1 3 5 10 20 30
S. carlsbergensis 1.2 32 32 0 0 0
K. marxianus 20 34 | 34 100 100 100
Fusant 2.7 52 53 995 985 877
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g EFAYo] AERT QUvH(34-37). M &
B AEHY e dAEZES Table 2
g 7t

The most interesting human biologically-active proteins from yeasts

human interferon
human serum albumin

human growth hormone

epidermal growth factors
insulin-like growth factors
the surface antigen of Hepatitis B virus
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Succinic acide °]43@4 9 Pyruvate”} %
WA Oxaloacetic acid® WAAsH= FA ol
A s, €718 HEe 27)d EAEHE
Acetic acide AcetaldehydeZ %8 AAft}
I ¢EFE FE WYgdd A4H9 Ade
o}u] i AHE9] Deamination, Decarboxylation 2
393} Keto-acidsE©] Decarboxylation®HA]
ANE dEF2ZE 1-propanol, 2-methyl-
1-propanol(isobutyl), 3-methyl-1-butanol
(isoamyl alcohol) # 2-methyi-1-butandl S0t}

ugo] ER sl FAEZA oo 4
&< "X }PEESL Hydrogen sulfide,
Methyl mercaptan® Ethyl mercaptan 9|9
o]F2 ERAFY FFAHQY Fde] U §
3] Hydrogen sulfide®} Mercaptoethanol 3}a
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#Holt},

FUAES B AT FAEY HQ

He gy 32 THIAS A o
3¢ ERS APHA B Y] W2,
294318 Table 3% 2

A% 379 PAAES 2AHE RS 18
Aoz waYEY A¥ol Foaon BE
279 UASEs wEzAe
7 Vg A4els g 4

R 1 A=

A% 438 1ewE E

Factors affecting the alcohol fermentation of yeast cells.

Yeast cell characteristics

Conditions within the bioreactor

yeast strain pH
age of yeast cells ternperature
charge on cell surface feed flow rate

cell wall composition

cell size

comjposition of culture medium
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{0 o.?‘_.tl

43CA A Aol 7158 Kluyveromycess:
g AR HEFHS
& $UANLE BALES A

Mi%
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(Table 4) Characteristics of fusants
Assimilation of sugars
Lactose Maltose Trehalose
Fusants
Group 1 + + +
Group 2 + +
Group 3 + - -
Parent strains
A + - +
B - +
(Table 5) Effect of temperature on growth of parent strains and fusants
. Growth(OD at 660 nm)
Strain 30C 43¢
Parent sttrains
A 0.95 0.80
B 1.10 0.05
Parent strains
Group 1 085 0.83
Group 2 093 055
Group 3 ND* 0.23

ND* : Not determined.
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