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PSS OXIEE XIRR Mg s )
(L. PSR FHBE S, ERINEAS 01001832, 4 Ml BB HIHERA i RIS A T A5 0%
WEFIERE 01001833, A SEH RAOL AL B , i I FF 010031)

W OE: ARBEEANGHR G MMAESH AR LR S ERBEF Rk, RBMNZTT 6
PREEEE R [ T AR L2 8 4 ( Cadida atilis) BY | # i 1R 22 B % ( Candida tropicalis) BR | # i 1R 22 8%
# B2 B E 84 ( Saccharomyces cerevisiae) YR (BB B4 YC Ae i i@ 884 BC| 2 R WY H
(B-M R HERE AR ALRA %K) 6945, -2 A DPS 14. 10 #4435 A Topsis ik
SR BAERASTT ST EETI . EREAV AGRLEAFBR FB-HRE HERER

Rk, L mp Ay B - MR HERESZ S A A 80.2.60.5 mg/g; = AelR L84 BY = A AL
BRAC ) IR, L3Rk P B A ALBR &8 A 344. 46 pg/mL; BRE B2 BC = % AkAk %0k, 34
WP SIKAEE A 14.08 mg/dL, ZIARGES SN ER AV RK A A R TR LEH BR, 3L &
B-HMEM HERE . TR SARFFRABRGEANYRE, Lmie P B -RARE HE
R¥EAZHH 4 80.2.60.5 mg/g,EFfik T EAMNR,ERARESZ S X5 312,11 pg/mL,

4.705 mg/g, @iT 6 PREEEE T E IR E N TR A 4R A LA AT A B SRR T AR A O R 2 B

# BR,

KER: BERA; T RERY AR G AESH N

HESEKS:S132 SCERARIRES : A
FE A B R AR TAEZ £ ERE 5)
Wy b A O TR XF B2 3l W o ) ke A= 285 1l
R R B D o ARk, WSS E AT 4G 1 A
FRRAE 2 T 00 R R 29 8 T fg, DA 48 &5 I 4 3
W PR RE BRI ST b o R R B L
YRR IR W . K E IR W, U8 0 % B
LI SR Al LASE R 9 B b Mk Uk 2T 4 (neutral
detergent fiber, NDF) | i 14 ¥k 7% T 4k (acid deter-
gent fiber, ADF) {H 4L K H SR . NTR . T 1R .
BV K PN Wi BR (total volatile fatty acid, TVFA) ¥
JiE K LRSS TN IR EE 72 i T B A 7 4R
F LB R R B B R W R B R fE
EOOL I R R R R AR R
pH Je TR W Ve 18 IR v B 7 1 A AR

I #5 B HP : 2013 —08 —19

X EHS:1006-267X(2014)02-0533-08

T,

TP B T K5 % ) IR T 3h 0 Al A 25 A 500 40 48 9
WE , & — i H D R 0 A M L OK o 4 A AR
( cell metabolites) Fll % % 135 37 & ( fermentation me-
dium) ZH IR &Y, HEZ OMEE T ESANA
%4 C i 4 ( fermentation metabolites ) , 3 Z& 4 15 &
FE 1% 4 %) 5t ( nutricines ) | 14 B 77 ( taste-enhancer ) |
57 Y Ji (aromatic substance) N —SE{E P F & 4
KB AR I 55 A PR A 90 90 % W1 A 5 T
BEGTEARR IR R L 25N 77 AR 8 R T M o 32
A5 B, nh B - R K (B-glucan) | H &% b
(mannan) | £ ik ( polypeptides) . #L fix ( organic
acids) 14 3L 2 (amino acids) ' X B6 75 F 5
W J5 A B3 S0 W T Al T8 TR R 5 AL DR A 0 R

EETWE: HEARFEILETH (31260560 ) s B (P54 ) 7=l B ARk R £ 15 %3 ( CARS-37)
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AT S A% v 98 1 P RE A5 ) T Mk A i SR .
TEE IR0 MW 5 T %07 T, WF 5% 3 ATk i g
EIREVE Y T 2 1] B 4 A o T SRR
W TR 2 PR O AR L A A S AT A R
B SRy R TSR 5 Rl 3R R IR () AR AR
FA R AR o BB 7 S 1 P ORI 22 AR K
FEBE LU BT A bk 22 52 A 4RDRE - )
F % B T bR B AR 22, EL 2 AN IR b 90 T
YR R R AN ), 0 T X0 988 5 2k 1 I 3 BL A
Fe R AN TR B kR AT LA B T R T A 4
ShY AR SR RIS 5 B A SRl . AR 56 W
AT 6 BR AR B A I A SR M TR 0 i )
A7 Ee 85 0 B, T 228 0 R bR, 8 e 4
Sl 25 10 39 A A 29 LR

1 #R5FE
1.1 #ilEk

7 R 22 ¢ £F ( Cadida atilis) BY 7 i 22 1%
+#f( Candida tropicalis) BR #7522 5 HF B2 | BRI
£ ( Saccharomyces cerevisiae) YR | FRH £ YC
AR B BC, YR U8 T N 5l ROl R o 8 e o
Bt 52 24 2y kA 285 T ) DR 2 T o I
1.2 EHRESR

6 Bk I BF T 0 il $ b B 22 2F 0T B SR Sk,
180 r/min 30 T 5 5% 48 hy U A 09 22 28 1 5%
FERAE 2 UM IR B AR 3 AT .
L3 EBEBEARES -ARE.HERBEIEN
N E

Tl B AT A < SR T R PR e v

TR KR - I 72% Y BRBR A AL B 43 331
PRI B — 0 R WE 85 R A4 5.00.6.25.7.50,
8.75.10.00.12.50.15.00 mg, &k /K fift J5 5 2 bk
29k BE R 0.20.0.25.0.30.0.35.0.40.0.50,
0.60 mg/mL,

FARE S B < SR O 538 - 78 24 6K
DA 7 A i B A T 224 v H 88 40 0 i 7

A~ =116
fri

GERTEIA : DURLIE 22 W 596 J3E D A A A , W6 THT
BRI YN AL bR 2 A5 T h 26, 45t 10 07 R . AR
fie e T AR [ U 77 o v 7 5 30 1 3 T 4 i R
B — R S H R R
1.4 BEEEFBRTENRSENNE

K E A LCL100 3R 35 {0 72 A FLIR

A =L [ 17
EE S

1.5 BEBREFRPESERSENNE

KA H AL L —8900 4> [ 3l 24 HE #2 43 Hr AL ]
SRR R,
1.6 BEHEFBDIZHKEEHNE

B il £ w4 - DAAR I3 A8 0 R O R
Ap b, HAE 595 nm Ab 9 W % FE (R R A A8 AR 22 il A
fEthge™

2 K 4R B o B B I 85 AR 5. 00 mL
50 mLE LA, A 10 mL 75% (1) Z, 1 5 mL
pH 4.8 W RR, 7R 2T, F 4 000 r/min &.0)
10 min, 75 W

LR I B3 S, A TR IRORE
W1 mL &A% S5 G250 % 5.0 mL,
FATIR GRS W E 5 min J5, 0 595 nm Ak 1Y K
JEREAE , AR UE 2R A A b Z KA &
1.7 Zit544%

B BE - Y = bR 22 32, SR T SAS
9.0 Giit# b i) ANOVA X B #1775 224047,
P<0.05 H2EF ¥, P>0.05 N2 R AN (f
JHl DPS 14. 10 %3z ] Topsis 2 % 54 217 218
K ZIEtRGE A I

2 & B
2.1 B-ERBERHEREBASENELER

B — i RWEM A IE 7 Bl y =603 391x —
3997.7 (R*=99.12), Ui W] p — i R W& & AE
0.2 ~0.6 mg/mL i [l P 2 M vk i 55 BOR 0 1f] AR
HARIFMEMEMA G, HEERBENRIET BN
y=82 792x — 11 326 (R* =99.25) , $il] 0. 2 ~
0.6 mg/mLyE [ N 1) 2 vk B 5 B e 1 FHL2 R
G PEAROG

HER 1 ATAL 7 B — R BHAE ) o i B AR A
PO R 22 BF BR, A BE b B — 7 R AT i
i£80.2 mg/g, W T AL 5 BREEEER (P <
0.05) , 77 e fle 22 e Bk BY F#AAHT (B 22 e & B2 IR
2 HA M RE R B — B R ME S B B 62. 8
59.1 mg/g, P EERE YR BRI EERE YC  $viiy i 22
JEEE B2 = HERARE (P >0.05), [AE, #aff
22 B L: BR ;= H 6 R WEBE )t fe o, FL 40 g i vp
HER RS 5 60.5 mg/g, B/ T ik 228
B BY (I EERE BC FRIE B2 LE YC(P <0.05) , H
KIS 22 B £ B2 RO B BF YR, 40 i B
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FHEE RS R0 5] 0 51.9 M 48.1 mg/g, LG
B 2 A fEbR, Pl R 22 BB BR G T ILAD 5 bR

B,

®1 TRABSGHARES -ARE HERENSE

Table 1 The contents of B-glucan and mannan in cell walls of different yeasts mg/g

¥k Bacterial strains B — W B-glucan H #% % B Mannan

YR 53.6 £6.6% 48.1 +5.3%

YC 48.5+5.5% 40.3 £5.7°

BY 62.8 £3.8° 43.0 £3.4°

B2 59.1+11.8" 51.9 £12.6"

BC 47.4 £11.0° 41.6 £10.7°

BR 80.2 £3.0" 60.5+4.1"

YRRV EZ R YR Saccharomyces cerevisiae YR ; YC : Bl li% £ YC Saccharomyces cerevisiae YC;BY ;7= iR 2 1% £ BY
Cadida atilis BY ;B2 . #U7 R 222 £ B2 Candida tropicalis B2 ; BC ; i fz £k BC Saccharomyces cerevisiae BC; BR : #F R 22
E#E; BR Candida tropicalis BR, " 3[d) The same as below,

[F) 5 B4 J8 A 7] - B s 22 5 R B2 (P> 0. 05) R Al A RE R 22 5 .35 (P <0.05) o 3R 2 [,

In the same column, values with the same letter superscripts mean no significant difference ( P >0.05) , while with different

letter superscripts mean significant difference (P <0.05). The same as Table 2.

2.2 FHREEVNELER

3% 2 AT, 6 BRAS ) Rk T 15 77 W Hh A LR
S EERTEAXN (P <0.05) , {HAS R i L
B Z B A HLR I RE I A B R 22 5o Hovpr, 79l
A1 R RE 38 ) TR AR 2 A i 22 1% B BRI i
ez e B BY , H K5 32 Wb 0 A0 TR & & il ok
85.61H183. 84 pg/mL, & % & T H A 5 4k (P <
0.05) , HUOREREEERE YR BRI BF YC SR
BB BC, 1% 35 W W A R 7 = 43 il 63. 53
60.46 Fl1 56. 73 pg/mL, W 3 & T #HF I 22  BF
B2(P <0.05) ;=M 22 B BE BY =S RRfE ) i
s, S TR PR R B i 92. 53 pg/mL, B3
o T IHABG R (P <0.05) , BRI EERE YC FIER I B
BE YR f R Z, s FR il b 3 SRR % o ok
76. 551 71.63 wg/mL; ;R A6E IR RE 1 4 0R 1Y) TR A
R R 22 W BE B2 R o {22 B8 B BY , HH5 57
WA RS & & ik 111 05 AN
94.49 wg/mL, 3 & T HALFE R (P <0.05) , 1
UORPRIERERE YR BRI W RE YC M RTS8 £ BC,
HREFR W A R % 5 43 0 R 76. 52 .68. 71 FiI
61.85 pg/mL; il 22 £E BR = T R fig )1 i
5, HCHE R T MR R 119,70 pg/mL,
i THAER (P <0.05) , HUOZERP I 5F BC
PG i RE YC = i 22 6k BY (ERIPT R YR, H
WEFHRWP T WA 245h 88.90.76. 69 .73. 61
71,61 pg/mL, i 22 iEEE B2 BE5h T —

R o AT H A o 6 BRIBERE I = B 22 B B BY
P AT TR ISP R R RE ) ¥ sk, O B 3R 0
S LR & m T HA R R (P <0.05) 38
#]344.46 pg/mL, B35 5 T HAL 5 BRIFFRF R (P <
0.05) s #hy {22 Jig B BR 7= T MR fE 71 foc 5tk [+
IR B A PLIR & Rk 2 31211 pg/mL,
REFEE 2, W35 T A 4 BRIBERETR (P <0.05)
2.3 RERIENELER

H1 3 Al A1, 6 PR IR R 55 SR 9 P B = IR 1Y
FRICREZS (P <0.05) s Ui (B2 6 BR ™
il 22 e i BY A1 B 22 5% £ B2 7= 45 & IR g )
By, B IR P A MR & 70 5 0. 9150, 910
H10.910 mg/g, {25 = T ERIY e BE YR R £
YC FIPER I £E BC(P <0.05) 5 BRIP 7B YR (PR
WREEE YC ™ e B 22 B £ BY TR I i £ BC
HAMBE B m, KRR PR AR SRR E R
THA 2 BRIBERE T (P <0.05) 5 7= Bt 22 £ BY
7PN SR AE T By, FLRE SR ICT N A R 1A
0.325 mg/g, 3 = T HAL R (P <0.05) ; #4757
1 22 Ji £ BR FIEA (R 22 e B B2 7 it 2 I fiE
By, R IR A R R e i D 0. 115,
0.120 mg/g, 3 & T HALFE PR (P <0.05) ; FiRiH
BEEE YR iR 22 B E: BY (BRI I BC 724012
MRAE B, HE R P M AR T RN
0.305 mg/g, &t 3 & T R 22 B BR AR (B
22§t B2 (P <0.05) s IR I £F YR 7= 2R fiE
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Jrfiy, R RO R e = T A

BR(P <0.05) ;7 i 22 B £ BY 7= B &R KN

R R R RE ) o, L RIR R AR RN
A

0.365 mg/g, MR AN 2 IR 5 1 1 = T H A
IRk (P <0.05) , 200 o i 1 3% v T PR B 22 19
B2 Tk S 22 B¢ £ BR(P <0.05) o

AWM. A MY a5 %~ 0. 085,0. 235,
R2 AEABBHEFEFEINRSE

Table 2 The contents of organic acids in cultures of different yeasts wg/mL
k73 A1 R B FrG IR TR BA LR
Bacterial strains Tartaric acid Malic acid Citric acid Succinic acid Total organic acids
YR 63.53 £11.21°  71.63 £13.05" 76.52 £2.09° 71.61 £11.99° 283.28 £12.24°
YC 60.46 £3.66"  76.55+5.76" 68.71 £1.43%  76.69 £4.46" 282.40 £15.31°
BY 83.84 +£7.75° 92.53 +9. 53" 94.49 5. 30° 73.61 £11.01°  344.46 +3.93°
B2 47.05 +1.68° 48.75 +1.69¢ 111.05 +0. 35° 35.66 9. 38° 242.50 +9. 72°
BC 56.73 +£0.28"™ 57.55 +7.43% 61.85+17.76™ 88.90 +11.89°  265.01 +13.58%
BR 85.61 £0. 05" 50.52 £0.45¢ 56.29 £2.91°  119.70 £17.11° 312.11 £14.70°

25 4%} R Blank control 4.34 +2.35° 14.02 £0.11°

47.60 £3.11°¢ 2.36 +0.32¢ 68.32 £5.67°

x3 TABEGEERETRERSE

Table 3 The contents of amino acids in cultures of different yeasts mg/g
SR Wi #k Bacterial strains
Amino acids YR YC BY B2 BC BR
KLER Asp 0.465 +0.021  0.475+0.007 0.455=0.007 0.475+0.007 0.475+0.021 0.470 =0.014
IR R Thr 0.230 £0.014  0.230 £0.000 0.210 £0.000 0.220 £0.000 0.230 £0.014  0.225 £0.007
27 % Ser 0.240 £0.014  0.240 £0.000 0.230 £0.000 0.235=0.007 0.240 £0.014  0.235 0. 007
HaA# Glu 0.760 £0.028" 0.760 £0.014" 0.910 £0.014* 0.910 £0.000* 0.765 =0.035" 0.915 0. 021"
H4 i Gly 0.325 £0.007* 0.330 £0.000° 0.325 =0.007° 0.310 £0.000" 0.325 +0.007* 0.305 £0.007"
W% Ala 0.285 £0.007° 0.280 £0.000™ 0.325=0.007* 0.270 £0.000° 0.280 £0.000™ 0.275 =0.000™
R Cys 0.100 £0.000° 0.100 0.000" 0.090 £0.000° 0.120 £0.000* 0.100 =£0.000" 0.115 0. 007"
HE M Val 0.305 £0.007* 0.295 +0.007® 0.305 =0.007* 0.280 £0.000° 0.305 +0.007* 0.280 =0.014°
E 5 Met 0.070 £0.000* 0.060 =0.000™ 0.060 =0.000” 0.055=0.007" 0.065 =0.007" 0.055 £0.007°
SRR Tle 0.185+0.007 0.185%0.007 0.185=0.007 0.180+0.000 0.185+0.007 0.185 =0.007
25 Leu 0.280 £0.014  0.280 £0.000 0.275=0.007 0.280 +0.000 0.280 £0.014 0.275 0. 007
W& R Tyr 0.500 £0.000" 0.050 £0.000° 0.085 £0.007* 0.050 £0.000" 0.045 £0.007" 0.055 £0.007"
KN E IR Phe 0.205+0.007" 0.195 +0.007" 0.235+0.007" 0.205+0.007° 0.205+0.021" 0.195 £0.007"
Hia 2 Lys 0.380 £0.014* 0.380 =0.000° 0.340 =£0.000° 0.380 =0.000* 0.380 =0.014* 0.375 £0.007"
44 % His 0.120 £0.000 0.120 £0.000 0.1150.007 0.120 £0.000 0.125 +0.007 0.125 =0.007
WA Arg 0.215+0.007* 0.210 £0.000* 0.195+0.007" 0.220 £0.000* 0.215+0.007* 0.215 +0.007"
& R Pro 0.360 +0.028® 0.340 =0.000™ 0.365 +0.007* 0.320 £0.000° 0.355+0.021* 0.325 £0.007"™
MR

4.890 £0.325 4.300 +£0.042

N

Total amino acids

.705+0.092  4.630 £0.028

N

.575+0.163  4.625 +0.134

)47 28 SR A AR R P B R 2 5 A B35 (P >0.05) AR PR 2257 35 (P <0.05) . &4 A,

In the same row, values with the same letter superscripts mean no significant difference (P >0.05) , while with different let-

ter superscripts mean significant difference ( P <0.05). The same as Table 4.

2.4 SHEENESR
H1 4 Al A1, 6 PR IGERR R B IR P 2 I 4y
RERTEEAMB(P <0.05) oA Hup et

BC = Z JIKBE /1 f i, FLBE IR WP 2 K ik 2
14.08 mg/dL, 2. 2 = T HAD WAk (P <0.05) o P
T EERE YR U B £F YC B B 22 B £ B2 = %
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BRAE IR Z , H ARG F52  Hh 2 Bk & 43 i R 12,33
12.41.12. 79 mg/dL, =F Z M ZF AW E (P >

0.05) ,{H2 3 5 T #8222 B £} BR F17= i 22
BB BY (P <0.05)

x4 AEABRBEEFRETSHKEE
Table 4 The content of polypeptide in cultures of different yeasts mg/dL

Btk Bacterial strains

EEL D

25 Pt A
Index YR YC BY B2 BC BR 7% FX A

Blank control
Z Ik

Polypeptides

12.33 £0.35° 12.41 £0.23"° 10.05 +0. 35°

12.79 £0.35" 14.08 £0.47" 11.42 +0.35° 9.00 +0.23°

2.5 EBBFEFEEVMRENNEETE

A5 LA BB 45 R ] DPS 14. 10 {3z H]
Topsis 1% X AU #E 4T 218088 | Z 45 bR i 5 0 A7, 1%
HMASE IR 50 R, SR DL Tk O A (B 22 I8 B
BR, H A M BE B — i SROBE A H B SR OB 0
2y 80.2 F160. 5 mg/g, It T H A G bk, HEE SR M0

ZIRE R 114. 2 wg/L, G FA HLIR & 2 5>
k4. 625 mg/g A1 312. 11 wg/mL; H K K = i
22 Wbk BY , Ho ™ A PLIR B8 7 B0k , B 57 W b i
AR SPRBR A HLIR & 070l 83, 84,92, 53
344.46 wg/mL LT HAh 5 BREELEH

xS 6 tREEEFE Topsis EHEFIERE
Table 5 The ranking index values of 6 yeasts by Topsis method

i Bacterial strains D+ D - C £ IR Ranking
YR 0.412 0 0.290 8 0.413 8 3
YC 0.453 1 0.294 5 0.393 9 4
BY 0.339 1 0.451 4 0.571 0 2
B2 0.573 2 0.319 0 0.357 6 6
BC 0.487 2 0.310 1 0.388 9 5
BR 0.386 2 0.559 5 0.591 7 1
Bl th D-WEMEE B - (1-3) #ryJr XH
3 i g G54 VAN F TR Y A RE TR i B — (1—4) 1 5REHk

3.1 TEEGFEEMEEER

PURCES/ N U 3 AV R (= R K7/l o D DA |
EABZ I, i 5 2 W3S I i B 30 S 4
S IIRE E I TR AL 3R R A Ik RE S5 U I
HA B R o E TR I R B T R SR
Al AW T 245 5, S0 ™ il A1 SOR 2 25 A4
o IXFPVEFIBOR 19 22 57 5 B 1 B Rl 10 25 4 %
PRI RO L AR TR 45
PR ZS ISR A AT 5T, I 30 ARk I B 17 ) i 1 6
BRERR , AT B0 0T IX 6 R IEEE R 28 5 g SR i1k
VIR BE S AT 0 M AR B T 2 AR TR AR,
7 P R 22 I BF BR ORI Jhe fik 22 e B BY , iX 2
PRIBEREBRIE ™ B — H R L H 82 R S HLIRfE
ST EA W R AN RE A B - A

AR AL IE th AN AT A B, [R] A 7 A
PE, B SR — PP A R HE R, RE B Y R AL
PRI AR S 1 e i e ), Blat 2 W T Ak T8 1 T R
S5 5 T BR SOME I — Fh A 9% Th RE AR 1R 1Y 4H i BE 2
B BEAOLRE S 9 3 W) 1Y S 2 BE ), 18 RE W B SM IR
475 2 ( heterotoxin ) A% L /i ( pathogens ) , 75 & 435
W 3 AR 251 T S T AR R B B SR
W) 2 KRB % BB Sh R, 2 5 PR A B
AT A T, AT A2 2 3 W A A B AR
RE 035 7 i i O A Bl ) A BROIR 28 5 52 TR BR TR B
FRY T E A LR £ 28 R AR IR HIR
B AR , A [] B A BILIR 349 3% Bt - 1) 98 1 O
IR, T35, I A s YR e R R 1Y oK L
Xof A A R 1 T 1 R B S G Bl BRI
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% 20 &

P2 SR 2 (ol LU R ) A1 R 8 5

5 B TR 2 TR S e A A 500 o B A SR B TR R
Z— AR 0 e R R R AR I B A Bh
TRAE SR BE 22 T R G 4 3R Al AT AR 4 I 5kt
o T AE R WA E B ER AR A
3.2 EREMYRMEEXBEHEN

T TUAF, Ak o 35 3 M W JO 1) ) 200 oF i
TR WA . E IR TR TR DR R AR
FETE R R 5K 8 IR VB B R 4L oy, B AL
PG 5 W 000 T AR RN, 5 3 PR AR G AR
TIE R G IR, VAT A TE TR R
JRAEAE 2 7 ol 35 S 4y it R R T R AR
T P AR RN ™ o 8 IR T T S f B
FVE FREL Z ROk B 1R R 4L 4y, JF 78 42 07 (8 7
EE RS EEMIEN . HATFR 0 E IR IEEY
J R BALFE BT A AL A FLAR R LR 0] AR R AR
RBEMAIIRYE. BMEHASEAZENERY
JE AT AT o e W A AR R AR 2 RN SR I TR
JT, 40 B — I RbE H & B AR, MU
T MR R R S, — L B — HE RN A LR
B FRTETEY) BT RE 9 PN S A T 1 AR K AR AL
FEER ) & BE IR, 38 o 80 A O A KOk R
R AR s O — T, R TR SR R B -
A H 5 R 2 MG e 2,
AV LA G 58 3R e RN 4G 5 ML A G s fig T i T
R GR BN T 5 5 A S B D g e b LI IA
4 M FR R, DT A 45 4 19 2L 5 B g B, 7 4
S BE AR RIS I AR 8 i 2 AR AR LR G A T
19 3 8 L R AR Oy FAT IR 22 18 BF BR, L4t g BE o
B— T M. H # RS &4k 80. 2 Al
60.5 mg/g, /3 il ZEE EERE BC (19 1.5 £5 LA L5 ™
T R A R Y RE T dnesik, HBE SRR T
FI A IR & 550 ) 119,70 F1 85. 61 pg/mL, 43
B2 A 22 e B: B2 119 3 F1 2 £, H B 372
A PR & &R F] 312, 11 pg/mL, X UEE IR
TR ) S AE R 4 90 ' T D e RN 42 5 B ) S B L
RE T T R FERRAR I T AK
3.3 EBEBEHAMRBESE

P B A 20 i R TS L), T DL AR
Tl 27 T BT L PN 7 5 0 Pk ) B A S S Y 32
BRI . A 5T 8 B 108 U DK i BE 1%, R R
PR Z 6] (g WF 85 s 0 BT U) 5% R SR LR ) R
FTHEAN M BE ) . %07 ¥R RE R i, BEA S0 E i

P LA BE B B IR IS PR R, A IR Y
P T A0 R v 2 RO I E BEE T Bk . X
PR 0y Z2 BB AR 52 2, M L B R v D 2, I DAAR 3K
67 22 W TR Ak S 1 0 R H SR WIS SR TR €4
T — 7R ZEPTOCACIN 0 5 , 45 2R BIORS vl W]
BT A B A H BRI 20 12U 0 CoHL, O, AR XY
oy B O 180. 16, 2 B MR it ) 5k 5 o T X R
CoH,, O, , AHXS 43 F T i J2 162. 16, 1 jf S i 5k 5t
FAX 0 i 5 FRRE A AR X 20 T R 2 HE O 0.9
JIT LA, R 53 BIF 58 IS g 2 3t LA XA i ) S0
FRALL 0.9 RA N SRS . (R, IS
R 2 WK R TR L RS2, K AN R 2 0
RN/ o A SCas AR B e a1 2 Fh 2
R BEA T SRR K i S, I B i, O IOBUR
JELL IR IR 2 o AT foh e JBE A il 20 1R 9t
P MK i R B 5 A O il 2 1) — B R
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Comparative Analysis on the Capacities of Producing
Nutricines for Six Yeasts

LU Chunfang'? LIU Guojuan'® LIU Dacheng'** HU Honglian® GAO Min’
(1. College of Veterinary, Inner Mongolia Agricultural University, Hohhot 010018, China; 2. Key Laboratory of
Clinical Diagnosis and Treatment Technology in Animal Disease, Ministry of Agriculture, Hohhot 010018, China;
3. Inner Mongolia Academy of Agricultural and Animal Husbandry Sciences, Hohhot 010031, China)

Abstract; This experiment was conducted to find out the high activity strains for the development of ruminant
microecological agents in latter. The capacities of producing nutricines ( 3-glucan, mannan, organic acids, a-
mino acids and polypeptides) for 6 yeasts ( Cadida atilis BY , Candida tropicalis BR, Candida tropicalis B2 ,
Saccharomyces cerevisiae YR, Saccharomyces cerevisiae YC and Saccharomyces cerevisiae BC) were deter-
mined and the multi-indices synthetical analysis was used to analyze experimental data by Topsis method in
DPS 14. 10 software. The results showed as follows: the capacities of producing -glucan and mannan of Can-
dida tropicalis BR were the strongest, and the contents of B-glucan and mannan in cell wall of Candida tropi-
calis BR were 80.2 and 60. 5 mg/g, respectively; the capacity of producing organic acids of Candida utilis
BY was the strongest, and the content of total organic acids in culture of Candida utilis BY rearched
344.46 ng/mL; the capacity of producing polypeptides of Saccharomyces cerevisiae BC was the strongest,
and the content of polypeptides was 14. 08 mg/dL. Multi-indices synthetical analysis results showed that the
optimal strain was Candida tropicalis BR, and it had the strongest capacities of producing (3-glucan and man-
nan, succinic acid, glutamic acid and cysteine. The contents of B-glucan and mannan in cell wall of Candida
tropicalis BR were 80.2 and 60.5 mg/g, respectively, and the contents of total organic acids and total anima
acids in culture of Candida tropicalis BR were up to 312. 11 pg/mL and 4. 705 mg/g, respectively. The opti-
mal strain with the highest capacities of producing nutricines is Candida tropicalis BR among 6 yeasts by com-
prehensive comparative analysis. [ Chinese Journal of Animal Nutrition, 2014, 26 (2) :533-540 ]

Key words: yeast; nutricines; ruminant microecological agent
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