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Abstract: In this paper, 16 yeast strains were isolated from Fengwo rice starter and purified by PDA and malty solid mediums.

Morphological observation and identification with the APl 20C AUX system showed that, among the 16 yeast strains, 9 strains were of

Saccharomyces cerevisiae and 7 strains were of Candida. The fermentability of these yeasts was also studied.
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Fig.1 The colony morphology of yeasts on wort agar culture
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Fig.2 Morphological micrograph of type | yeast
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Fig.3 Morphological micrograph of type 1l yeast
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Table 1 Biochemical properties of isolated yeasts

MEARAT [ £88H [AMEFR M EARAT [ £8HE [EXABER
=8 AL (SOR)
# AFEH(GLU) + + MDG
b (GLY) NAG
2-KG “ref—4% (CEL)
L-FT32164% (ARA) L (LAC)
D-A#E (XLT) %% (MAL) + +
[T %8 (ADO) T (SAC) + +
AHEE (XLT) &5 (TRE)
GAL(GLYcerol) AnAHE (MLZ)
MEE (INO) AT HE(RAF) +*
HYPHE - +

R A BT A, AR AN, o AR R R ¢

# N-TB-F) B4 5.

AR (PR RRRRIARRIE S ) A (R % F
Y SN HITTES, WERFRE 0% R DA
TENE, HESARFRE. TSNS OIEMMILE.
TR TR BELAEHR. 5810
TERRANES FR R . AR AR IS A FE R AL BR . R ik
TEBRAN . KRR PoUER Y 55 . AR RH API
20C AUX RS EEREIR, HATE. HERHIR: A
2.3 BRI RKIPERFIE BT AT
231 BERERSR. REEFSRAIEER PRI AL

136

2-KG" 4 2-BRA-F) 484 2k, “MDG”# a-F1L-D-F &#2, “NAG”

XIS BRI 16 WRIEZREE B AR R T
10 mL. 13 °BX Kid i E&A A IR/ANVE I A
W, TR RIS SR MRS . HA
IS4EFUNER 2 Fis.

2 11, 17~10" B REEE 75 5 A AL B/ NVE AR
b, BT 28 TR 48 h, Hp =B RRE TRIiAT I
ANE, U B IR SRR R R T LR, I ELATRE
BRI R B R TR . 1 11" ~16 " P BE i e i
REJTLUHLSS o IXEE TR IR IR R IRV AT R B2l (1) T A



MK EmBHL

Modern Food Science and Technology

2008, Vol.24, No.2

B, YR LSRR AT REA BRI A RE ), RN RER
PER AT
2 BEEMS. ABSHRMERMNHAR
Table 2 The agglomeration and fermentation odor and
aerogenesis of yeasts
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2 48 E¥ R
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4 48 E¥ R
5 48 E¥ R
6 48 E¥ R
7 48 E¥ R
8 48 E¥ R
9 48 E¥ R
10 48 EE RN
1 72 EF RN
12 72 EF RN
13 72 EF RN
14 72 EF RN
15 72 EF RN
16 72 EE R
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Table 3 Fermentation ability of yeasts

Htkths  ZRAEAElQ  EHE%  SMLE R Y%
1 5.46 6.4 70.27
2 5.18 5.6 69.73
3 5.42 6.3 75.14
4 5.09 6.4 76.22
5 6.09 6.3 76.75
6 6.91 6.4 76.75
7 7.08 6.5 78.38
8 7.11 6.6 78.38
9 6.40 6.3 70.81
10 5.93 6.1 70.81
1 5.64 6.0 69.73
12 5.60 6.0 69.73
13 5.88 6.3 75.14
14 6.15 6.5 69.73
15 6.12 6.5 72.97
16 6.60 6.2 69.73

% BF A PR A I 3 S5 WP 50 0 2% Aol 2K 10 4 e G

I, —MEHE AR R E AT R A
(IIE o BERET (EG RANE], R IREEZRIIRE It AN ],
RIS R BRr=E CBEAL, IR AR, T
FSCH) AR AR AR B R H S A 2R 1) ik
B2, WRIERGRMFEREE, o] DA e KEEE RIS . &
P FEE N 5 A ik T T R A PR ) B 0, BRI i A T
TR 53l D PO P2 o YRGS 5 P00 o 3 R FH 260
ARSI o BSAF R 1) 16 PREFEREBE 7 AT =R B
TR I SIS, AR NER 3 BR.

1 3 TN, IX 16 PR B AR HEAS BEAR ZE AN 2 1R
B, T AR E AR, Hh 7R 8T
=it 7 g, AMURKBEEEARIA], 3504 78.38%
W25 MR G e fE B BE R BE RE, 0 BR O M B

(Saccharomyces cerevisiae) FIfER T, TERAZLMF T
BRERILANN QB S Ak, R, PA iy —uik
SN VB RIRATIR =) . AR 2.2 TR B 4 1)
CERLETL, 7R 8 B TE A N BRI, X PRI R
PR T R T i LSS e B B A Rt — 2P 9

3 g

MR B3 1 o T Y 16 PRI R, 28T
A EHE, 16 MREFREE A 9 MR TR
BHE, 7 WRIE T RLBE R R R . ISR R R A 1Y
BEJIARIE, b 770 8" EERRE R IR, Ak
RO R R

Sk
[A] X, AT BT AR A P 2 S B [M]. b 5 27 H i A, 2002,
251-253

[2] R g AR SR 2 S R AR M. A b e T
b i, 2006,231-235

[3]  AOARE . & AR B0 AR M) AR 5 B R M H i
#£,2001,56-57

[4] PG S S T M. it BiRl AR
Jifit,1994,197-227

[6]  TKARZR, W 2, TR R T Wy rh I B B 1) 43 B 1Rl I %
SE[J] FrEEAOb Rl ,2007,( 2):206- 211

[6] EMHEL 2%, B/AMA S RSB B REE ) 7 5 45 9]
LAl K24 244R,2004,(4):14-17

[7]  ZERR 4 AL A2 LB R M), b
P E RO H Rk, 1996,223-225

[8] EJekE J A FERFRREE LS FHM]. AP
5y Bl R AR, 1991,144-171

137



