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Preparation of Immobilized Yeast Granule and Its Properties

HE Jiang, FAN Ming-tao and BAO Fei
(College of Food Science and Engineering, Northwest A& F University, Yangling, Shanxi 712100,China)

Abstract: Calcium alginate entrapment method was used to immobilize saccharomyces cerevisiae 1450. The effects of
sodium alginate and calcium chloride concentration on mechanical intensity and entrapment amount of immobilized
granule were studied. At the same time, the characteristics of immobilized granule including its fermentation stability and
storage properties were also investigated. The results indicated that the use of 6 % sodium alginate and 6 % glutin (ratio
9.0:1.0) in 0.05 mol/L calcium chloride could produce immobilized granule with high mechanical intensity, good perme-
ability and small leakage, the granule could keep stable fermentation performance for continuous fermentation, and its ac-
tivity remained well after 6 weeks storage under 4 in 0.05 mol/L calcium chloride solution.
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, 4 F1 BERVRENRLCEREMETHFRSENEN
A FERE HEROKRE FWEE 2 GHEE
1.2.2 % (mOI/L) (%) (g/mmz ) (X IOB/E)
1 0.05 4 10. 47 2.58
: 2 0. 05 5 13.39 1.85
3 3 0. 05 6 18.21 2.61
, , 4 0. 05 7 24.09 1.87
50 g ’ 60s, 0 150 mm 5 0.10 4 9.92 1.33
6 0.10 5 11.08 0. 94
' 7 0.10 6 10. 40 0.95
: Pi=50/1td?, d*=R*- [(r1+r2+r3) 8 0. 10 7 13.79 1.16
/3]2(R=1.50 mm, 1 r2 r3 9 0.15 4 8.44 0.99
1 ) 10 0.15 5 8.84 1.09
3 ’ ’ 11 0.15 6 10. 10 1.39
P 12 0.15 7 11.76 1.25
(g/mm?), P=(P1+P2+P3)/3 13 0. 20 4 8.33 1.51
14 0. 20 5 9.11 1. 05
15 0.20 6 9.98 1.74
16 0. 20 7 12.74 110
7 %,
0.05 mol/L
24.09 g/mm? ;
l 3 1
2.58x10% 2.61x10% ,
. 3(0.05 mol/L 6 % )
Bl HEREMNTFER
1.2.3 2.2
3 , pH50 :
[6]
1.2.4
24h 221
, 0.05 mol/L, 6 %
, 0% 0.4% 0.6 %
1.25 08% 10%5 2
GBI/T 15038- 94 #2 BEISHEMEXMEEEREFENEN
5 BRERNE  HBGRE AEE BRE
(%) (g/um’) (X10°/8)  (X10'/ul)
21 0 18.21 2. 61 2.10
0.4 18. 16 2.57 2. 81
0.6 17.76 2. 42 3. 65
0.8 16. 06 2.32 4.12
, 1.0 24.35 3.05 4.83
2 4 . 2 ’
0.05 mol/L 0.10 mol/L 0.15 mol/L  0.20 mol/L 4 0.8 %
4% 5% 6% 7% 1 1.0 %
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2.2.2
0.05 mol/L, 6 %
) 0% 1% 2% 3%
4 3
#3 —SHERNEMEAELEGSENRIR
THEARRINE HUBRE AEE BRE
(%) (g/mm’) (X10°/8)  (X10'/ul)
0 18. 21 2.61 2.12
1 18. 16 2.61 2. 67
2 19. 19 2.41 2.78
3 17.12 2. 50 3.12
3 )
2.2.3
0.05 mol/L, 6 %
, 0% 2% 4% 6%4
4
F4 EEIEMEMEEABESENER
HELFNE HREE SR BRE
%) (g/un’ ) (X 10°/8D (X 10"/mL)
0 18.21 2.61 2.12
2 16. 77 2.35 2.38
4 18. 83 2.94 2. 77
6 19. 34 2. 88 2.75
4 (2 %)
, 4% 6% ,
2.2.4
0.05 mol/L
6 % 6 % 5
#5 BEENENBEEHESHEENER
BEBRMG Y EERE aEeg BRE
B (6 %) (g/um’ )  (X107/8)  (X10'/mL)
10:0 18. 21 2. 61 2.15
9.5:0.5 19. 14 2. 41 2.10
9.0:1.0 20.79 2. 61 1.54
8.5:1.5 14. 87 2.78 172
8.0:2.0 14. 30 2. 86 1.74
7.5:2.5 11. 86 3.03 1. 98
5 , 6 % 6 % 9.01.0

3
; 6 % 6 % 9.01.0
2.3
21 22 ) 6 % 6 %
9.01.0 0.05 mol/L
2
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