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Effect of Dissolved Oxygen on Fed-batch Culture of

Yeast in Maize-containing Media
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Abstract: The effet of dissolved oxygen onthe concentration of yeast cells in fed-catch culture was studied with maize as raw culture

materials. Results showed that the yield of yeast reached 38% when 50% dissolved oxy gen was used in the process of fed-batchculture.
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Fig.1 Calibration curve of the concentration of yeast
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Fig.2 Effectof dissolved oxygen on the concentration of yeast
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Fig.3 Effect of dissolved oxygen on the cell growth rate
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Fig.4 The relation of dissolved oxygenandthe cell growth rate
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Table 1 Effect of dissolved oxygen-on the cell yield

EAEI% KK/ Be AAERAIML BEE T BI(QL) & /%

30 15 431 34.83 15.23

50 15 1100 99.81 38.14

80 15 670 70.32 31.09
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