R EmiB Modern Food Science and Technology 2017, Vol.33, No.12

RS AR 5 L FCREAT AR E AR FR o

RETE', 35N, Ftk
(L. &dB T XFAMAFE TRFR, 7&K M 510006)
(2. R A B A TRNE]), - REF 516600)
HE . ERIER#ER(Saccharomyces cerevisiae)F= . X BE4T ) (Acetobacter pasteurianus),2 & BBk i3 42 ¥ T2 L BMAY, H3TT
BR LR 69 £ A AR K Frf . AR R BB ARBE B ) ) AP AR 840 7 X, AR RSB 3EAT K BEAEXT BE, BT T BRBBE B L KBS
AT E 6948 EAE R R A5t LB LB A ARG B, REI, RAR AT X, EABIH, BRBRE T84 R Rafifrat ), B
AR K B BEBL I 69 A KA I HIAE R, B K B LB LB e S ML B — A, A B, BRERE 94 KApe Bl ek BB X
=, A2A AT LR OB SR, HRFHIA(595.7245.01) mg/L, AMELEH LR 10143, RAINFEAP7 X,/ LR 240 6

FYESEL ) BB AR R B IR K, LB AT BRAK 22.98+1.77%, LBR LESAEAMK TR M7 X, ~, EEEEA T A
S AR BEER I AR CER LBR, T %K PR A P AR R, AR R,
EHF): BUBRE, CREATE; CEBLE; MANR -

XERS: 1673-9078(2017)12-61-67 DOT: 10:13982/j.mfst. 1673-9078.2017.12.010

Interaction of Saccharomyces Cerevisiae and Acetobacter Pasteurianus in

Liquor Brewing -,
WU Xuan-de', L1 Zhou?ZHOU:Shi-s

(1.School of Biology and Biological Engineering, South China University of Technology, Guangzhou 510006, China)
(2.Guangdong Gold Medal Biotechnology Co. Ltd, Lufeng 516600, China)

Abstract: Saccharomyces cerevisiae and Acetobacter pasteurianus were important fermentation microorganisms in the production of

liquor brewing, which had a significant effect on the gene; acetate. The interaction of S.cerevisiae and A.pasteurianus and its effect

on the generation of ethyl acetate were investigated in er by using synchronized and sequential modes, and taking the S.cerevisiae

inoculation as a control. The results indicated that'A.pasteurianus had little impact on the growth and metabolism of S.cerevisiae in the early
fermentation stage by using synchronized inoculation, and the S.cerevisiae alcoholic fermentation inhabited the growth of A.pasteurianus and
the synthesis of ethyl acetate in the mixed fermentation. In the late fermentation stage, the growth and acid production of A.pasteurianus

accelerated the decline of S.cerevisiae and the synthesis-of ethyl acetate. The highest content of ethyl acetate was 595.72+5.01 mg/L, which was

10.1 times than that of S.cerevi rmentation. The A. pasteurianus, inoculated with yeast for 24 h, had the greatest impact on S.cerevisiae

S.cerevisiaein fermentation system.
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Table 2 Change of higher alcohols with different inoculums of A.pasteurianus

B K EEAT H 447 2/(CFU/mL)

FAR (melL) 0 0.5x10° 1x10° 2x10° 4x10°
S REE 159.23+1.81° 155.25+3.55° 203.69+4.40° 205.00+8.23" 180.22+1.72°
EREE 110.93+2.51° 110.53+1.46" 73.96+3.57° 80.91+5.26° 101.25+2.69°
FTE 74.96+4.15° 63.5346.55" 71.15+2.79™ 71.42+6.94™ 61.70+4.58"
KB 80.511.76™ 76.46+2.94° 79.58+0.57° 81.43+0.94™ 83.60+3.73°
B An 425.63+4.67° 405.77+6.95° 428.39+6.47% 438.76+18.42° 426.78+4.32%
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Table 3 Change of higher alcohols by sequential inoculation

&8 gL B R BEAT E AT I 18]
X+ FR, Oh 24h 48h 72h 96 h
S REE 155.99+3.67° 151.87+2.18% 120.33+5.76° 140.46+0.64° 144.38+3.63* 155.89+4.85°
ERE 41.16+0.93 48.74+2 46" 32.36+4.90° 44.77+1.83° 46.57+3.30° 58.25+3.11°
FTE 76.20+2.70° 74.14+3 .23 54.28+4.06° 64.31+3.47° 66.53+2.41% 72.8443.74%¢
KRB 77.18+1.49% 81.20:£0.98" 75.65+1.59° 79.10+1.38> 80.79+0.50° 86.88+2.55°
B An 350.97+8.03® 355.95+5.34% 282.62+15.60° 328.64+5.46° 338.2749.01° 373.86+13.46°
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