RS BESREEROAREILS
E ®, £ M, HiEe%, ERY
(ZEWMBKEERGHFEFER, Y A5, 230036)

B OE UABRENSUNEBOANNERARHAANBRANRSAR B RELBNGANBEY
PARBRE AAE28CEESH LM 28C. 150 /min ER2HA G THER CHBBEI TR BATARRE
EEEAE)HE ERFERNSE, A2A4AHT ARREWAKAREFETH S .)DHLERS
EXAH TR EREGEAF LA, BRARFEFAH AT NAKEIFER RSN pH ek 5., BAEH
HEEERARREREDFEH6.6X10/mL 8 7X10"/mL, A3 BB L AN B3I HMafr, B L448
TE#10dEERN6.5g/L.EBN3L2g/L,FR(B/BHEIHN0.35:; B M A4 TRAE6dERA 10.1g/L,
EWA35.2g/L,FEyO0.69, R 14, RUBAEFREATAXENRS,

X aXE.EARK EHEEALER.ER

ARER—FUBRAKIEN, ZRRE . B
W AR S W I R & BT R T REHE LR, &
MM AREZHELD, BEZHREER
B, UKXEPEENEMINARRBANS
O A RERREREAREPHFE, HEXRR
BERARENLEEREERBMRD. REREKHE
REBBELHED , EMERREAREEREA R
PP £F 48 3 U, B F Tl b A 7= R i 5X
FBREA(UIH AR IR, T R BB A E,

EGREFRT AR ML KRG HHEFEEMY
LRBE R X FWARE B R AR
MEMBESENE, WARMAENESY . 58
AXFERFAFEEGBRRE TR REK.
FamBEAREFRA . R EAFRALHEF
HRED, ZRMRREEREE, R 8K
ALERMERE R BT LRE, R IX K6
B ERPRARGEIREE FAXERRTZ,
AT HEFARERESE,

1 HRfud %

L1 &% #
1.1.1 & #

RNV REEGREFXR TR T AR EY
AXEHF AR BE (Acetobacter xylinum) C203
Btk M BERE (Saccharomyces cerevisiae) SC03 B
KREFRFELH  FEAR.

BE MW REEREBE N RERER .
W B 3% - 2008 —03—24, % (5] A # : 2008 —05—29

1.1.2 44k

MEWEIEFRE (g /L) BF T4, M 50,
121°C K 15 min,

MR E (/L) B ERERY 10, % % ¥ 50,
BEHBM5,121°C XH 15 min 5 HEFBE R H P 50~
60°CHf , MABRBIE R 22U TR B,

GYP-Nys #3528 (g/L) : R B R BY 10, HH
50,CaCO; 10, EH K 5,505 20,121°C X & 15 min,
FIEFRERHP 50~60CHE, A 100pg/mL 5 #
EHAANGEBRIB N 2R EK B,

1.2 /5 &%
L2.1 axdaaHs

FHEARRENESES L AEARHFER
W ,28°C. 150 r/min ¥ 2 d, BRI TFH 1 AT
W 2,76 250 mL BEME PR A 114 mL LR E B
EBREAHNEARFRIM2E£3mL, —HER
28 CHEFFE TR LI, 55 —4 28°C.150 r/min &
35 3%, s o B T R I A R K B ML R AR
BT A W e B 3 Wil 2 E g 1E .

1.2.2 BEitHk

231 B B0 A 3R B Bk
ABME BEERE.

1.2.3 pHiaA# A
pHIHEENE.
1.2.4 BHMPIEEAME

NP AMBEEEM 3. -CHEAGRLGE

2 S M AEE 0,
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2 EBRER

2.1 HEMpHEMNETHK

B AMER K, 40 5 B M T Al I I EE
B AEEFCREEESERE. A BRBEEE
AT LS B B B UE R MK B MR B R M AR
IREMED, HEEETHRHBESEAK, XA
MRENAKEEEZ W, Bt GYP-Nys ik Lk
BT Y A RE R A A 9%l xd B 7% T T 48 BIK BE R
B,

B x10/mL

18] /d

W RE, ¢ KRME A pHE
H1 bR ARBPREER pH HHMEL
101 5.5
L 5
4.5
6T 4 o
=
35
3
25
0 ! . . . . 2

B x 10/mL
IS

B /d
WSS, ¢ ARME; A pHE

B2 EREFeRBRPREBEN pH HYEL

B 1A LAE ), L3 SR, BE R B RO SR 1
XeBEF B2 XMEBEKRE, BKEHR 2.2X
107/mL, A% 3 RFF TR, HBETRE. KERE
WAEKABHG EW2 XEKEER NE 2 XFH
AREEHZINR, BE 3 XM RPKKME, &EAHE
A 2.1X10"/mL, % 4 Kot 508 3 HR B, T L HF &
BRAROAHREAEE, EEERdE, BBEA
AEBRENKEETEE AEAKRO T, NE2
AUEY EREGERAN BRAERKEERFE
FHRBBEERTARRE BEEAES 2 XABE
KERFHEER TR MABRENEK—-ERRFL
FE R 2~3 RN XFALRATE. K2
Bam, ZREFTRGERET XD 6.6X107/
mLARBIEEFRFM 3G ARBRENEREILT
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8.7X10"/mL, 4 B #r ik ¥ 3R 4 15,

2 FIE AT M pH EHEAEM, NZBF G
NER—-BEETRNEYE, HRREGERN pHE
FHREERE3XpHERES 3, ML pH
“H 4,

2.2 ERNEBNTH

NE 3 ATUE H,2 Mg 44T B ESER
TR, ERBERK EA. REAILN,BIEERT
KRBEHETRBERRY 31.2¢/L, BB N 6.6 g/L,
PR (M /ERE) N 0.35; M MIE R THABR PR
RN 35.3 g/L, EMEN EFAF 10.1 g/L, =%
0.69, LB ILEHEBA 15, TRIRGEEHRT
SRR DB REEREMER.

01 23 45 6 78 910
1) /d
ABLES A BREEO BLAK® BRER
H3 ®EmEEEENZER P RSN
RERGEFAABNABBZRZ  RAREKN
LR Rk,
3 it #®
EHEEFRERERN XA KREREY
ARKBREHS TR, XEZE I ARBREFHE
BEEERE, REMRCHBUEEEERE T
BRAEE S EREAEZEE KRR E
AR RBEEAUBEERER . ZRETY L2
SRR FHRABATHERS BAK L7,
BAEAABBRELTUSRE NAEE™Y. BT
TOFRER F B ARk,
BRABESHELE, TLIEH, BRERGEH
FESEARAERENEREEERERTHIEE
Fr. BIEAEET (B £ 08 A A B B2 A8 40 RO BE 43 B
AT LLE R 6.6X 10" /mL F1 8.7 X 10" /mL, 43§ B #
IEEREHKIMEM A, ABRERTBESEH
W, MMEHEREREAE EAEANHETEETE,
BEREYR,#TRKEEARKEHE. BRABN AR
BFHESBERBHEN, EMTFTRAENER, B
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The Ventilation and Rapid Process for Kombucha

Wang Shuo, Wang Kan, Gan Xuhua, Tang Xinyun

(College of Life Science, Anhui Agricultural University, Hefei 230036, China)

ABSTRACT  Acetobacter xylinum C203 and Saccharomyces cerevisiae SCO3 strains were inoculated in steri-
lized tea broth with 5% sucrose (w/v) and 0. 4% green tea (w/v), and cultured in static incubator at 28°C or
in shaker at 28°C and 150r/min, respectively. The cell numbers of C203 and SC03 strains, pH, concentration
of sugar and acid were analyzed. Under both conditions growth of strain C203 was slower than SC03, pH and
concentration of sugar dropped continuously, and total acid increased continuously. The numbers of SC03
and C203 reached 6. 6 X107 /mL and 8. 7X 10" /mL respectively in ventilation cultivation,and were 3 times and
4 times of those in static condition, respectively, When cultured in static incubator for 10d, total acid was
6. 5g/L, total sugar remained was 31. 2g/L, and yield rate (acid /glucose consumption) was 0. 35; when cul-
tured in shaker for 6 d, total acid was 10. 1g/L, total sugar remained was 35. 2g/L, and yield rate was 0. 69,
nearly as twice as that of static culture. The method of oscillation and ventilation could be used in industrial
scale Kombucha production.

Key words Kombucha, ventilation cultivation, cell number, total acid, total sugar
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