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Selection of The Yeast for Highly Producing Alcohol with Solid State Fermentation

WANG Rui- ming, GUAN Feng— mei, MA Xia and ZHANG Ji- quan
( Shandong Institute of Light Industry, J nan, Shandong 250100, China)

Abstract: The aim yeast fiom the femented grins is Saccharomyces cerevisiae by accidence analysis. This yeast could normally ferment in liquid

medium at pH2 8, the optimum fermentation temperature is 35~ 37 ‘C, the least sensitivity concentration for acetic acid and butyric acid respectively
is 400 mg/ L and 30 mg/ L, the Minimal Inhibitory Concentration is 20 % (v/ v) . The alcohdl concentration reached to 12 % ( v/ w) by using yeast in

solid state fermenting grains with 65 % water concentration. The using ratio of starch reached to 89 %.
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