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Screening and identification of a strain of Saccharomyces cerevisiae

and its characteristics
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Abstract: Based on the problems of high acidity and high residual
sugar content in the process of strong-flavor liquor production,
the yeast in medium and high temperature Daqu was preliminarily
identified by plate streaking purification, WL medium
morphology observation and microscope observation. Then, the
yeasts with strong acid resistance and alcohol production ability
were screened by TTC medium staining and differential acidity
medium, and the molecular biology identification, biological
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characteristics and fermentation test of fermented grains were
carried out. The results showed that the strain dql screened in
medium and high temperature Daqu had strong growth activity at
pH 3.0, and the alcohol concentration was 0.87 % vol. It was iden-
tified as Saccharomyces cerevisiae and had the characteristics of
tolerance to pH 3.0, high temperature (48 °C) and alcohol con-
centration of 6% vol. The utilization rate of reducing sugar in the
fermented grains was increased by 14.9% in the fermentation
test. The alcohol content in the fermented grains was effectively
improved, and the yield of fermented grains was increased. It
provided dominant yeast for the fermentation of Luzhou-flavor
liquor.
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72 °C .30 $,35 NMEH ;72 °C .10 min, Xf PCR F= 43 17 31
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Figure 1 The Initial screening and morphological

identification of yeast
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Figure 2 Growth activity of the yeast under different

pH values
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Figure 3 Alcohol production capacity of fermentation

fluid under different pH strains
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ARG E R FEEZES (P<0.05), W dql 7£
pH 3.0 WA A4 IE P B 25 R T pH 2.5 WA BB #R dal
REMT 2 pH 3.0 (YR 5 K 560 BT 58 v 1 i 1R V4 I B
A T R B8 77 (pH. 3.5) 3, 15 2% B2 7 45 AT 8% v 43 2
I 16 7 ) T B AT T PR M — B T AR dal 7R 48 C TR K
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T XA 3 25T B S R R R TR 45 C BEEREE BB dql 7E
6 %6 vol T AE B #R BT o i1 A K36 M i 3 KR F 826 vol B,
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A B v 5 E L ) TR TR R Y R ORS BE 1200 vols B Ak
dql 75 2~8 h Iy 4k T % Z0 K0 L 3 7 3 58 ) AR K
AL 14 h R TR E S .
2.5 TEBUEREBRSNRZEB/NISHW
DA 7 70 11909 [ ORERE 1 Ay i I DR X K I S R
5 114 T 493 3 JB AR B ik 43 53R AT A6 0 43 A 4 TR I X A
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Table 1 Physical and chemical indexes of fermented

grains of excellent yeast
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