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Study on the Fermenting Conditions of High- yield Alcohol Yeast Strain Co- 158
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Abstract: The fermenting conditions of high-yield alcohol yeast strain Co-158 (screened by ®Co mutation) were studied.

The results showed that the optimum fermentation temperature of such strain was at 36

, the optimum pH value was 4.5

and the best inoculation quantity followed the rules (bacteria number as 2x107 cfu/mL in fermenting liquid after the inocu-
lation). Temperature and inoculation quantity had great effects on the fermentation and pH value had fewer effects.
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