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Study on Preparation of Zygosaccharomyces rouxii Fermentation Agent by Spray Drying
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KOU Fang, LI Zhi—jiang" , YANG Hong—zhi"

(College of Food Science, Heilongjiang Bayi Agricultural University, Daqing 163319, Heilongjiang, China)
Abstract: The use of spray drying method can be batch preparation of industrial, large—scale amount of Zy—
gosaccharomyces rouxii, significantly shorten the fermentation cycle, increase revenue. The study was prepara—
tion of the suspension of Zygosaccharomyces rouxit on YDP and microbial fermentor. By studying the growth
curve of Zygosaccharomyces rouxii yeast at different growth times and residual sugar content and cell dry weight
and total number of viable bacteria. The single factor and orthogonal experiments were used to optimize the pro—
tective agent and spray drying conditions. Research indicates, culture time 27 h in microbial fermentor, cell dry
weight was 18 g/L. The best proportion of protective agent were 10 percent of skim milk powder and five percent
of trehalose and 1.5 % of sodium glutamate. Determine the best spray drying conditions were 115 °C of inlet tem—

perature and 15 % of feed flow and 1 : 1 (g/L.) ratio of preservative to bacteria, The survival rate of the starter

was 83 % or more according to the above conditions.
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Table 2 Factors and levels of orthogonal experiment for protective

agent formula optimization
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Fig.1 Growth curve of Zygosaccharomyces rouxii on fermented
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Fig.2 The effects of skim milk powder, trehalose and sodium

glutamate on the survival rate of Zygosaccharomyces rouxii
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Table 3 Results and analysis of orthogonal experiment
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Fig.4 Influence of injective flow on starter
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Fig.5 Influence of proportion of protectants cells
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