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Research on the Optimization of Production Conditions for High—temperature
Saccharifying Yeast of Yellow Rice Wine by Response Surface Method

LIU Jie, JIANG Qihai and YU Fantao
(Ningbo Ala Yellow Rice Wine Co. Ltd., Ningbo, Zhejiang 315800, China)

Abstract: The optimum addition level of raw materials for yeast production was studied by the use of Saccharomyces cerevisiae ALAO1. The ad-
dition level of malt, pure species starter and seriflux, screened out by Plackett-Burman design, had significant influence on yeast quality. Two
quadratic polynomial regression models of the above three influencing factors were established by response surface Box-Behnken design. The op-
timization results indicated that the optimum addition levels of malt, pure species starter and seriflux were 24.11 g/kg, 25.00 g/kg and 324.70 g/kg
for yeast number, and 23.68 g/kg, 21.14 g/kg and 328.56 g/kg for budding rate, respectively. Under the optimum conditions, the actual yeast num-
ber and budding rate could reach 2.35x10%mL and 24.8 %, respectively. Amplified production was carried out under the optimum conditions, and
yeast number and budding rate could reach 2.37x10%mL and 24.9 %, respectively.
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