28 2

3
1
pH4.9
pH
2
2%

3 1% ~1.5% NaCl
4 PB

9

CaCly 2H,O 130 mg
L MnCly 4H,O 12mg L ZnSO,; 7H,O 0.25

mg L 0.2mg L 0.6
mg L 0.96 g
L

2g NaCl 1g

MgSO,- 7H,0 40 mg CaCly: 2H,O 13 mg
MnCly 4H,0 1.2mg CoCl, 0.05mg ZnSO;

7H,O 0.025 mg 0.02 mg Vi, 0.8

mg 0.06 mg 0.3mg
100 mL 80 mmol L Na,HPO,-KH,PO
pH4.9 3g L
36T ~37C 3h
0.96g L
1 . 1995 22 2 102~
104
2 . 1996 22 1 59~64

Newman Y M Ring S G. Biotechnology and Ge-
netic Engineering Reviews 1993 11 263~294

4 Johan M Thevelein. Microbiogical Reviews 1984
48 42~59

5 John K et al. Appl.Environ.Microbiol. 1996 62
5 1563~1569

6 Douglas C Montgomery.

1998

7 . 1999 25 3
15~18

8 Solomon N. FEBS Letters 1996 386 235~238

9 John L. Biochem. J. 1984 219 511~518

10 Junichi M et al. Journal of Fermentation and Bio-
engineering 1996 4 315~319

Optimization of Trehalose Accumulation Conditions in Baker' s Yeast

Wang Lan Xiao Dongguang Zhang Zheng Li Ji

Department of Food Science Tianjin University of Light Industry Tianjin 300222

ABSTRACT Systematic studies were carried out on the optimation of the composition of medium

which accumulated the largest amount of trehalose in baker’ s yeast. This optimizing medium was

formulated vas Plackett-Bumman design and response surface analysis RSA . Using this optimiz-

ing medium BY-11 accumulated 0.96 g L trehalose after agitation cultivation at 37°C for 3h.

This method provided the possibility of industrial-mass production.
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