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Isolation Identification and Growth Characteristics
of the Aroma-producing Yeast in Kiwifruit Juice

LI Jian-fang ZHANG Hao LI Fan
School of Food Science and Technology Wuxi University of Light Industry Wuxi 214036

Abstract A strain of E-36 was isolated from the natural fermented kiwifruit juice. It was further i-
dentified as Candida pelliculosa . The growth characteristics of C. pelliculosa E-36 in malt extract
were studied. The optimum growth temperature was 32 C  while the minimum and maximum
growth temperatures were 9 C and 41.5 C respectively. The optimum growth pH value was 5.4
while the minimum and maximum growth pH values were 2.0 and 12.0 respectively.
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Fig.3 Pseudohyphae of E-36 on potato agar 40 X
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Tab.3 Other physiological characters of E-36
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Fig.4 The growth temperature curve of C. pelliculosa
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Fig. 6 The growth curve of C. pelliculosa E-36 in
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Fig.5 The growth pH curve of C. pelliculosa E-36 C. pelliculosa E-36 2h
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