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Screening of high yield alcohol yeast and sweet potato varieties
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Abstract The current study was to select A4 from distillers yeast as original strain.Strain A4-20 was screened as a
high- alcohol - yield strain by UV - mutation of protoplast and three steps screening method. Through wort
fermentation for 72h the alcohol content reached 4.93% which was 28.7% higher than the original stain. After
switched over 10 generations and the fermentation by A4-20 was not significant difference.Using A4-20 fermented
the starch of 6 high starch varieties of sweet potato the results showed that the alcohol concentration of three
varieties reached more than 14%.The highest alcohol concentration and yield of liquor in Xushu 22 was 14.87% and
38.1% respectively.Xushu 22 Wanshu 3 and 199031-1 were comparatively suitable for alcohol industry.
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1 TTC
s 10 20 30 40 50 60 70
% 95.65 94.57 71.74 45.65 47.83 15.22 9.78
% 12.5 10.34 16.67 23.81 11.36 14.29 11.11
2 10%
h h
12 24 36 48 12 24 36 48
A4-1 - + ++ ++++ A4-17 - - - -
A4-2 - + ++ ++++ A4-18 - ++ ++++ ++++
A4-3 - + ++ ++++ A4-19 ++ ++++ ++++ ++++
A4-4 - ++ +++ A4-20 +++ ++++ ++++ ++++
A4-5 ++ +++ ++++ ++++ A4-21 - - - -
A4-6 - - ++ ++++ A4-22 - - ++ ++++
A4-7 - - + ++++ A4-23 + +++ ++++ ++++
A4-8 + ++ ++++ ++++ A4-24 ++ ++++ ++++ ++++
A4-9 ++ ++++ ++++ ++++ A4-25 - +++ ++++ ++++
A4-10 - ++++ ++++ ++++ A4-26 - - ++ ++++
A4-11 + + ++ +++ A4-27 + + ++ ++++
A4-12 - - - ++ A4-28 - - - ++
A4-13 - - ++ ++++ A4-29 - - +++ ++++
A4-14 - - ++ ++++ A4-30 - - ++ ++++
A4-15 + + ++ ++++ A4-31 + + ++ ++++
A4-16 - - - + A4-32 - - - -
ot o “oe B
SP-721E 300U/g 60°C 1h pH
4.5 1% 5% 30C
96h 24h
1.2 3
1.2.1 i 1.2.7
50mL YPD K DNS v co,
28°C 200r/min 10h SmlL 35001/ min %
5min - 2 = 95% / x 100%
0.1% B— 28C 10min 2
3 ImL 1.5%
30°C 1.5h 2000r/min 10min 21
5 104 2.1.1 20W
122 10 7
SmL 20W Tre
30cm
28C 72h !
7
1.2.3 8 1 30s 40s
TTC 32 A4-1~A4-32
1.2.4 7 2.1.2
10
1.2.5 10%
4
10%
1.2.6 200mL
=1:3 10~40U/g 2
a— 65C 1h 10min 2 A4-5 A4-8 A4-9 A4-10 A4-
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3
A4—5  A4-8  A4-9 A4-10 A4_18 A4-19 A4-20 A4-23 A4-24 A4-25
% 383 413 413 453 383 463 463 493 373 453 383
mg/ml. 633 652 615 637 591 657 626 581 577 58 639
co, g 73 77 7.7 8.1 6.8 8.3 8.7 9.6 7.4 8.6 7.4
4
Yo Yo mg/mL mg/mL Co, g %
18 13.8 +0.346ab 24.17 3.94 10.76 26 35.36
by 14.87 £0.208d 21.22 5.83 12.93 275 38.1
3 14.13 +0.306bc 2435 8.33 17.63 263 36.21
2 13.9 £0.265abe 2278 7.04 14.21 257 35.62
1990311 1427 +0.115¢ 19.48 3.55 10.64 26.8 36.57
13.6 +0a 2391 1.9 731 252 34.85
+ 0.05
18 A4-19 A4-20 A4-23 A4—-24  A4-25 24.17%  23.91%
13.8% 13.6%
6
2.13 10 A4-20
30°C 2 6
3 SPSS17.0
3 Pearson
3 A4-9 A4—18 A4—19 A4-20 r=-0.621 P=0.189
Ad—24 A4-20 3
4.93% o, "
o,
’ 3 A4-10 A4-23 A4-20 72h 4.93%
A4-25 28.7% 6
3
3 14% 22
6
3 22 3 1990311
2.1.4 A4-20 10 A4_20 s 3
49% 10 4.8%
A4-20
4.9%
2.2 !
Ad_20 J. 2002 1 6-8.
A4-20 2
4 J. 2000 22 3 74-76.
4 22 3 199031-1 3
4% 2 J. 2008 1 17-20.
14.87% 38.1% SPSS17.0 4 :
P b < J. 2006 2 32-37.
0.05 Duncan 22 5 : I
P <0.05 - 2008 6 65-71.
3 A4-20 6 :
J. 2008 4 45-48.
7 .
] 2007 12 25-28.
4 3 24.35% 8 .Co®
199031-1 19.48% 18 235
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pH pH
pH
2.3
2.2
0.8~1.2g/kg
30~40°C Design—Expert
pH6.73 1.03g/kg
37.26°C 3h
66.02% 7
3
B—
pH
6.73 1.03g/kg 37.26°C
3h 66.02%
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