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Isolation and Characterization of a Freeze-tolerant Baker s Yeast

Li Nan' Xi Zhen® Ren Yunxia' Ye Ying®
Li Hongfen! Wang Xiaofen'

1 Department of Food and Biotechnology Science and Engineering
Tianjin University of Commerce Tianjin 300134
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ABSTRACT A freeze-tolerant baker’ s yeast FTY-5  which had the survival rate of more
than 90% at —20C for 56 days was isolated from the strains preserved in the laboratory or ob-
tained from the market. The FTY-5" s features of freeze-storage sugar-tolerance gas-production
and growth curve were studied. The optimal culture medium and the culture conditions using in-
dustrial cane molasses were determined by orthogonal experiment.
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