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1.1 WHmEEE
T fU B 3 (Saccharamyces cerevisiae) BY-6 ,BY-
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12 # BY-15, XBH LU HAEVEAZRERTFTF.

YEPD 53 & . B 88 1% BEAK 2 MEH
oy,

RS RE HEETES NN 30%.40%,
50%, NaCl 1% ,pH6.0,

WA EERE LNEEEDFHR 30.4%,
40. 4% ,50. 6% ,NaCl 1% ,pHS6. 0,
1.2 BFHE

TER-BE1AHEHFTES 30 L #F
BHEE 150 mL ZAMH,30 CTHEEF 24 h,

BRI 500 mL M =MW E N 100 mL,
BERE Y 10%,30 °C.150 r/min R,
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BM-EEES .,
1.3.2 mmFEai

FEES.
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BTEBEEREP G 2h AL QEENEHNR
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REBRHER 50 g BEHH 2 g NaCl 0.5 g FIE¥EE R
R2g(TYFESE 25%), % EH M NaCl BT K
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min, B HAKEE R (301£2) C. ¥ H 8 HH %
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XEVARABEBENFHE-CBELTUREER
BEREA I R B A IR IR 2 B O G B R R T R R
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EHERFI(RE2) . SREFAHEKBY-6 EREH
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NHFHBEEEATRANLBERE ESBEETU
HEHIBEERY A, HARFERMAMNEE;
ERXFAERENBEREREERARRRENERR
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B % KR R

30.0% 30.4% 40.0% 40.4% 50. 0% 50. 6%
L kL JIIE-Y. 4 Lk ITEY. ¢ kL JITE-Y. S
EX R W/ % 4.21
(30C) BEER/Y% 73.8 57.1 57.6 50 45 35
5 5 0 % R/ % 9.76
(40°C) HIER/Y% 82.5 75 62.5 60 48.2 40.5
R RLAE TG I IO/ %6 8.7 17.9 4.9 10 3.2 5.5
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2REERALE
- wHEMA R K& S /mL
/Y% wREA REEA HEMREA/A%
BY-6  4.21 33.0 46.0 7.7
BY-12  3.66 31.0 50.0 62.0
BY-15  2.83 28.5 51.5 55.3
24 WEAMEETREHEERN
cR5EBNLY
S BEETR RS /mL
/% EEEE BREEA  MMERRA/%
BY-6  9.76 37.5 43.0 87.2
BY-12  7.59 38.0 47.0 80.9
BY-15  4.92 35.5 47.0 75.6

MERIARLERBIHT, SR KEA
BERIRNEBABRABATRE, KPBY-6 &
HEASEEERRIRE, SEN 42101 %3

9.76% KR BEHA XM IR, A ETHA R R
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ROEERR,
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LA WL B4RE 98 3 i 38 15 ) o, 40 B 18 R K MR R
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T 0 P43 65 6 0 B B SR 8 T 48 70 400 G Y 786 928 T 4
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BY-6 BY-12 BY-15 BY-6 BY-12 BY-15
30, 0% W & W 73.8 61.5 50. 0 82.5 65. 8 61.1
- 30. 4% LB AE 57.1 69. 2 55.0 75.0 73.7 72.2
N 40. 0% W % W 57.6 52.6 37.5 62.5 59.0 47.2
B 40. 4% I BLAE 50.0 61.5 47.5 60 63.2 69. 4
Lk 50. 0 % W & 8% 45.0 31.6 27.5 48.2 46.2 38.8
50. 6% LB BX 35.0 47. 4 45 40.5 53.8 67.5
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Effect of Intercellular Trehalose on the High Sugar
Tolerance of Baker’s Yeast

Xu Man, Xiao Dongguang, Guo Xuewu, Jiang Tianxiao, Liu Baokai

(The Key Laboratory of Industrial Microbiology Tianjin University of Science & Technology , Tianjin 300457 , China)

ABSTRACT  The effect of intercellular trehalose on the leavening ability and cell viability of baker's yeast to
ferment high sugar concentrations was studied through heat — shock culture which was used to accumulate
trehalose. The present work indicated that when the cultural temperature was raise to 40 °C 2 h before the
ending of fermentation, the content of intracellular trehalose was increase from 4. 21% to 9. 76%, and the
high sugar fermentative activity was increase by 17. 2%. The high osmotic resistance of yeast was also im-
proved. Moreover, the accumulation ability of trehalose and the leavening ability of three different yeast
strains were compared, which showed that for bakers'yeast, the more intracellular trehalose was accumula-
ted, the better the high sugar tolerance.

Key words trehalose, high sugar tolerance, bakers yeast, high osmotic pressure
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i REUAMABUEARELLEHAANENERREB R RESABHARIER LR AERYRE
R HUBRFHRALE A YEARERE R,

FARRGANE IR HERF WL R M N FRBEES R R R AL LBHN T EREE
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BHFRKP IO AKX REFA RO HEARE A TR AR ERB LN AHIBR FHTRARLSE,
AREFERI P IHS URFEH O ERTEHESE. AN . AEH AN AR NERRE FU R T HA
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EHUXHRETEMFRWTLER, KARK20004£7 A 1 BR, A# XA RUBEAREREGRER R, 8 A(F 7
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