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Identification on the Biological Character and the
Application of the Yeast Y- 9601
Strain with Strong Ability to Assimilate Starch

ZHAO Jian—guo, SHI Yan-yi
(School of Biotechnology,Wuxi University of Light Industry, Wuxi 214036)

Abstract The morphology, cultural characteristics and physiological feature of the yeast Y-
9601, which was isolated from soil, were studied. The strain reproduced vegetatively by
budding multilatorally, forming ascospores. It could assimilate and ferment glucose,galac—
tose, sucrose, maltose and 1/3 raffinose respectively, but couldn t assimilate lactose,
potassium nitrate or grow on vitamin{ree medium. It has a strong ability to assimilate
starch, cellbiose and D—=xylose and a high ethanol productivity from starch. The strain was
identified as a species of Saccharomyces diastaticus. The optimal grow th pH and tempera—
ture were 5. 0 6. Oand 30~ 34°C. The doubling timeis 90 minutes in the wort liquid cul-
ture.

Key words Saccharomyces diastaticus; assimilationation; fermentation; starch; residue of

corn

19



