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Abstract An cthanol-resistant and heat-resistant mutant UV-7-36-12-17 of Saccharomyces cerevisiea was successfully

bred by the techniques of UVB radiation culture and heat-shock treatment ~ which could grow well in the triangular flask

under the conditions of 16 % v/v ethanol content temperature at 36 °C  and alcohol content reached 14.3 % v/v . The

optimal fermentation conditions of UV-7-36-12-17 were as follows the ratio of raw material and water as 1:2.2 use level

of saccharifying enzyme as 125 u/g raw materials ~ 30~60 min saccharification at 60 °C 8 %~10 % inoculation quantity

shaker rotate speed as 70~96 r/min  the top temperature in fermentation at 34~36 °C  and fermentation cycle as 72 h.
Tran. by YUE Yang
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10 uw/mL 50— g
AADY 1.3.3 [16]
2
12 2.1 UVB
1.2.1 UVB 0] UVB
UVB
2% 144 t/min - UVB
28~30 °C pH4.0~6.0 30 W 297 nm 36 h
0.5m 3
pH 1:1
122 (10} 15 32C 48 h
32 °C
2%10"  /mlL 48 h 2687t 9P 14* 5
28~30 C 10 min 50 C 1
10% v/v %1 UVB BSIREEEEEEROPM _ (g/100ul)
28~30 C 20 % v/v HE il
38~40 °C 30~32 °C 2 ¢ 7T 9 14 B
2.3 d C0. K & (g) 19.9 20.1 20.0 20.1 20.2 19.7
193 pH 3.8 3.8 3.8 40 3.8 3.8
HEER 0.05 0.05 0.05 0.05 0.05 0.05
50g 100 g I, 0.45 0.49 0.42 0.51 0.49 0.46
1:2.2 70 °C o- 1~2 Bt R g 0.05 0.05 0.04 0.06 0.09 0.15
100 °C 90~120 min 60 °C R 0.75 0.73 0.67 0.73 0.78 0.82
150 u/g 60 min ?E{E(zo‘c) 21.1 21.2 21.3 2.1 21.1 20.8
H i 3 (%) 36.04 36.21 36.39 36.04 36.04 35.53
30°C 14u/g #: BABAEH S0g, FKWH 14,
32 C 70 r/min 12 h 1 UVB 3614
34~36 °C 72 h 24 h 5
Co, .
1.221H 36.39 % 0.86 %
22 UVB
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15
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1.3.1
3 3 12-
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1000 mL 7 60-147 !
1 UVB
100 mL 36 h 36-12¢
100 mL O . 04
20 C -
95 % v/v _Dx0.81144 100 1001 7083D 36-12
% 95 50 50
D— 20 C % v/v 30 C 48 h 12
0.81144—95 % v/v 20C 16 % v/v
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2 Z.m 1.586 0. 589 2. 322 g
THZB 0. 281 0. 087 0. 495
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32 0.102 0. 081 0.113
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4 48.98 kg/
53.19 kg/ 37.65 Y
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