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Abstract

acters of the separated strains were carried out. The results showed that during fermentation, the yeasts

Four strains of yeast were separated from fermented soybean milk,and the fermentation char-

grow well and complementary to each other. The fermented soybean milk had the aroma of both soybean

and alcohol , thus it could be accepted easily. It had significant difference compared with the lactic acid

bacteria fermented soybean milk.
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Table 1  Culture character and morphologic character of separated strains

B 3% 45 ¥k Culture character T e
A A& B 3% 4% P Solid cultural characteristics WK B 3% % P Liquid cultural characteristics AN aIA
MBS HEAAN 1] W . ED Morphologic
T ity Mm% SOy .
Form of  Diameter Protruding Liquid Fungus characterisic an
Colour Brim Character Deposition ~ Velum olorati -
colony /um or concave turbidity loop coloration reaction
, - L CEEW . S
Y1 B 3~4 BN E Mk TS N iR i & 7 B WEEIE A7 28
RUFEIRIN
; e GHIRE | 94 i i R
I i _ ) BEW LW AVER . S i
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5 I RlIFEEIN TR kR .
H2F
YL B K BIE
e A 3.5 %8 um,
Y3 WeEE  2~45 o™ B3¢ . i AULTE X J
i ALEE RN 2.5-7.0x
4.5~11.0 pum
B JE 55, Wi e ; W] s TUGER YIIE B IR T
Y4 . 3~4 o xR R T 7
W R RLIREEN VGEZAIN 9x6~4 pm
T2 BRI LS bR R BRI
Table 2 Physiology character and carbon source fermentation character of separated strains
H: B Physiology character TR & B4t Carbon fountain fermentation character
BRRERE ERE
NI I ! ﬁ) ooy 2 sk ] 2 —H a N gt — PrZta 3 3
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Optimum  Optimum Culture . v ) Glucose  Sucrose  Maltose  Lactose Galactose Melibiose Taffinose Stachyose Fructose
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temperature pH time/h
B4R
Y1 25~28 6.0~6.5 48 ) + + * - + B E + +
etk
T4
Y2 25~28 6.0~6.5 48 + + + - + + + - +
etk
IFAR
Y3 28 6.0~6.5 48 + + - + + - E - +
etk
T4
Y4 28 6.0~6.5 48 + - - + + - + + +
etk
23 BRI AR SR
Table 3 The result of separated strains’s carbon and nitrogen assimilation
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e
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xylose binose  binose nitrate sulfate
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Y1 + + + + + + - - - - - + - - +
Y2 + + + - + + - - - - - + - - +
Y3 + + - + + - + - - - + + - - +
Y4 + + + + + + - - - - - + + - +
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