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Research on Application Effect of TTC in Breeding of Alcohol Yeast

CHEN Wei-ping TU Jin XONG Jian—hua and ZHANG Feng-ying
Jiangxi Agricultural University Nanchang Jiangxi 330045 China

Abstract A yeast Y, which had higher ability of producing alcohol was gained by using TTC as indicator. Campared with the original
yeast Y, it's cell was bigger regular and had an oval shape higher gemmative proportion higher growing speed and lower death rate.
At the same fermentative conditions the yeast Y, had higher fermentative rate higher utilization of material stronger ability of enduc-
ing alcohol and producing alcohol.
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