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Research on the Optimum Growth Conditions of Saccharomyces

Cerevisiae Strain S2.101
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Abstract: The optimum growth conditions of saccharomyces cerevisiae strain S2.101 were studied, The results showed that
S2.101 presented the strongest fermenting power in sorghum saccharifying solution and wheat saccharifying solution and it
also presented strong fermenting power in corn saccharifying solution and rice saccharifying solution, the addition of 50 %
branin liquid yeast synthesis culture medium could advance the growth of S2.101, the optimum growth time of S2.101 was
28 h, the optimum growth temperature of S2.101 wasat 30 , and the optimum growth pH of S2.101 was 6.0.
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