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Study on the Physiological Characteristics of High- yield
Saccharomycetes Strain Co- 158

ZHU Hui-xia, SUN Jin-xu*, ZHANG Wei?and LI Chang-wen?
(1.Department of Biology, Hengshui College, Hengshui, Hebei 053000; 2 Agriculture University of Hebei, Baoding, Hebei 071001, China)

Abstract: The alcohol-endurance, acid-alkali resistance and salt tolerance of high-yield Saccharomycetes strain Co-158
(produced by ®Co mutation) were investigated.The results suggested that Co- 158 strain had strong alcohol-endurance (it
could ferment in the wort culture medium containing 19 %vol ethanol), high sugar tolerance (it could ferment in the wort
culture medium containing grape sugar 55 % (w/v)), high acid-alkali resistance (it could ferment in the condition of pH
2.5 13.0) and high salt tolerance (it could ferment in the wort culture medium containing salt 11 %(w/v)).
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