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EFFECTS OF CULTURE CONDITIONS ON FERMENTATION
OF PENTOSE BY PIGHIA STIPITIS

JI Geng-sheng, YONG Qiang, YU Shryuan
( College o Chemical Engineering, Nanjing Forestry Unwersity, Najing 210037, China)

Abstract: Effects of culture condiion, including nitrogen source, pH value and temperature on pentose( mainly xylose) fer
meriation by Pichia sspitis Prwere investigated. Both growth and xylose fermentation were as good with urea as a sole nitro-
gen source as with peptone as a sole nitrogen source. The optimum pH value and temperature range of the growth of Pichia
spitis Powere 4.6— 5.8 and 25— 30 C, respectively. When cultural temperature was 25 'C and 35 C, the optimum pH
value range of the xylose fermentation by P> was 3. 4— 4.2 and 3. 8- 5. 0, respectively.
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Table 1 Resuls of xylose fementation with different nitrogen sources by P. stpitis P>
147 /(g™ /% 1%
nitrogen sources resiual xylose conen. ethanol conen. xylose consumed ethanol yield/theoretical yield
peptone 1.372 17.29 96. 57 97. 30
urea 5. 440 15. 07 86. 40 HU.79
ammonium sulphate 1. 664 13.76 95. %4 78.03
potassium nitrate 5.512 13. 46 86. 2 84. 84
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2.2.2 iR A pH AE X RET B A BE B K AR KBS 09 %50 40 g/L P,
, 36 h, 2 2 , pH 3.0~5.8 ,
P, 35°C , 25 C 3B C 40 /L.
36 h , 10%,
: pH  3.8-50 . pH 3.8
; pH 5.0
35C , P> pH 3.8~ 5.0
25 C, 36 h ,pH 3.0~ 5.8 , P ,
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Table 2 Effects of temperature and pH value on xylose femmentation by P. stipitis P»
/C ol /() 1% /() %
temp. pH value residual xylose conen. xylose consumed ¢ hanol concn. ethanol yieldtheord ical yield

2 3.0 10. 08 74. 80 8.33 60. 52

2 3.4 6. 12 84.70 14. 67 94.13

2 3.8 4.75 88.13 15. 57 96. 02

2 4.2 6.8 82. 88 13. % 91.55

2 4.6 10. 74.78 12. 45 90. 49

2 5.0 10. 81 72.98 11. 24 83.71

2 5.4 12. 9% 67. 60 9.33 75.01

25 5.8 19. 06 5235 6.72 69. 76

35 3.0 3.326 91. 69 13. 06 77.42

35 3.4 1. 002 97.50 14.97 83.45

35 3.8 0.82 97.95 17. 49 97. 05

35 4.2 0. 451 98. 87 17. 19 94. 49

35 4.6 0. 541 98. 65 17. 67 97.35

35 5.0 1.317 96. 71 16. 43 92 61

35 5.4 3.432 91. 42 10. 9 64. 14

35 5.8 4. 686 88.29 8.43 51.89
3
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