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Study on Fermenting Characteristics of Mutant M of Pichia stipitis

MU Jian-lou, WANG Jie and ZHANG Wei et al.
(Food Science & Technology College of Hebei Agriculture University, Baoding, Hebei 071001, China)

Abstract: Mutant M of Pichia stipitis was used as starting strain and its fermenting characteristics including fermentation
temperature, pH, rotating rate and its effects on fermentation curve were studied. The experiment results indicated that the
optimal conditions for M fermentation was temperature at 28 , pH value as 5.0, and rotating rate at 90 r/min. (Tran. by
YUE Yang)
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