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Abstract: A salt-tolerant yeast, named Yx.509, was screened from the salty pepper blank, which can survive and tolerate 24% NaCl. The

culture of strain was then scaled-up after inoculated the stain to highly salty chopped pepper blank. After 7days, the fermented chopped pepper

showed a good flavor, bright red color and crisp feel. This strain was identified a Zygosaccharomyces rouxii by using momhological,

physiological and biochemical tests and 26S rDNA sequencing.

Key words: yeast; salt-tolerance; flavor chopped p rpper; screen; identification

B SRR WA, — EE AR A A,
IEHAUR, R R R, BIRIREE N, T
J A ] N R B (R S A - D 3R
B R4EE R, Ve MR, BRACH, H Ve 1S BEER
S JE S R, BB B AR IS B LR S
WAER, AB TR IR < 5 Lot S Hifts— L bl
ARG KT HE B AR P RG34,

BARABCRTBARRAE e, A n Ts it —
T AR B RS, T L D P A R, B
Oy BRABCE S, BRI AR KT PSR, Bl
TR O] SRR g M B 27 e A R
) R PR AEBR AR AT, SCRi SRR Atk FH
M, ELERIN TRCERG,  DMETIE A RAT
SRJG PRI ) i #h Ja AT MEC n T, X Aoy
IR NaCl iRk ey, — AR PR MR XA A
FAFAER, WERALERE, BRI E TR B K
P, AR T ) ) AR ARASS IR IR AR R
Wi EHER: 2013-02-26
TEEEN: Hi% (1986-), B, MIMRE, WRABNERSERIES
BRSEE: XFEL (1966-), &, L, T, ARAEAEFRSRRIE

ﬁ

FHEERUSRANAE o BT AT 5 P AT i 5 AT L
AR UL, R FHE SRV TR FLIR R R KA1
FRABRAE T SRR 22 WL A P i s (R
AL AR TN o R LA B L T 2R 7 2296 DL B 1Y
R ORI SRR P T I 5 0T A A ™ L A i 8 S
Ko

1 RS

1.1 #e

= ER B KD TR I R A A TR A A 3R
fit,
1.2 Bk

BRI E L. DR ® 2009, HiAIHE 20 g,
7K 1000 mL, pH H#%&, 121 °C 20 min K .
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Fig.1 The growth of the strain at five different salinities
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Table 1 Sensory evaluation of the fermented chili
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Fig:2 Total ioncurrent chromatogram of volatile components
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Table 2 Volatile components in native chili pepper

M ARG Bt B A8 %t a2 %
2.165 LB 66.05
3.725 IR B 0.76
5.91 2-7 K-1-T 5Bz 0.13
9.6 T AR TER 1.72
BE£  10.794 E N 0.30
11.293 KA 0.51
12.082 (S)- At A% 0.29
12.925 % 1eBg, TARE 10.15
15.807 o- A% i B 3.55
6.45 LB F R B 0.13
9.875 T TS 0.51
12.808 D-(-)-3% Bt A 8% 0.21
15.748 ¥ LB 0.94
BE X 16.025 5B T BY 0.20
17.563 S YO 0.42
19.8 (2)-4-% N T 1.88
21.288 KB g 0.93
34.973 K2 B T B 4.05
10.882 3+ 0.73
12.472 7 o iy H 0.37
BE 14,983 KK H 0.15
16.755 (+)-o-K ot 35 M 0.11
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Fig.3 Microflora character and shape character.of Yx.509
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Fig.4 The electrophoretogram of Yx.509’s 26S PCR products
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Z5E, Yx.509 MiyEEE#EEE 265 rDNA D1/D2 [X
FE A48 B S 602 bp, K140 751 8 BLAST
F£7 5 NCBI-GenBank 4 2 b ) C B £F 1 7 41
HEAT RV EE X 08, R IS 1% Rk 2 P 1 e
M4 K2 BUNE IR#RE (Zygosaccharomyces rouxii) , 26
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Fig.5The phylogenetic tree of Yx.509 and its related bacteria
based on 26S rDNAgene sequences
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Table 3 The results of biochemical and physiological

chracterization
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