1« ABSTRACT

Several strains of yeasts were isolated from palmyrah
toddy, coconut toddy, grapes, banana and honey. The strains

were differentiated using its morphological features.

On the basis of high crude protein content, six strains
were selected for further studies. Alcohol production and
growth studies were performed with six strains in a minimal

medium containing 10 % sucrose as a gource of carbon.

Of these six, a high protein (57 %) Saccharomyces
cerevisiae strain Y., showing rapid growth (0.73 h-1) and
capable of producing more than 85 % efficiency in alcohol
production (as an accessory character) was selected as a

suitable strain for S5SCP production.

Under aeration the optimum growth temperature was

found to be 3500. The Se. cerevisiae strain Y18 grew well

in the acidic pH (3 to 4).

The maximum biomass yield 0O.35¢g ( dry weight)/g

substrate was achieved when the sucrose concentration was

- between 50 to 60 gl-1-

The strain Y g contained 52 % true protein and this

protein had all the essential amino acids. 100g of this

dried yeast powder contained Ca++, 550mg ; Pohj- 150mg and

F92+, 50mg and the nutritionally important trace elements




such s ity /1 ans! Or, o Vh ound Cu content ot this strain
meet the requirement of touod regsulation {1974 as the I'b

content was O.,Yam2 and Cu was very much !less Q.05 %m Lo

TOOs dry matiei .

e gquality of the crotein was evaluated by teedin:-
experiments 1n Newzeland (3 months ol rabbitse  he

postmortem and histopathologicul studies revealed that thils

Se COTEVISIAaL sSstialn Y]t% las 1o delerterious stibstances in

the cell when jed at 11 % proteiun lovel, Hodiy welgzht o oain
ol the rabbits revealed that the rabbits tfed with control

diet performed well followed by gsroups fed with veast and

CASOTII) .

n this project the starch {soluble) and corn wero
selected as the source ol carboie. the hvdrolysis ot starch
was achieved by immobilized enzvimes, K-amv!ase and
clucoamylase enzvmes were immobilized se parately on Cyanosren
bromide activated Sepharose-4i -u sing triethylamine. The

activities of the immobilized Ol-amylase and flucoamylase

were 25 % and 27 % respectively,

>oluble starch (2 % w/v; was hydrolysed 75 % by passing

! ' '?.5

through the immobilized O0-amvliase followed by immobilized

| . A - o
glucoamylase at a flow rate ot 30ml h . e =e Cceorevisiae

. L

strain YH% contained 30 % crude protein when it was STrOWI)

on starch hydrolysate under the experimental conditiorn.




Corn fflour contained 39 % starche. 87 “¢ ot this starch

was hyvdrolysed by acid hydrolysis (1N 0L} in 0.25 hours at

1007,

'nn this project the starch ot corn was partially
hvdrolysed by mal ting. [he corn grains were allowed for
germination under laboratory condition in the presence ot

Oel2 “b N, ™, U _e

2O % ot the pgrains were fowuwnd to be germinated, Phe
cermination was arrosted when the amyvlolviie actaivity of

the corn was optimal and the loss of carbohyd~ate was minirmal.,

14

e temperature and ptl optimum tor corn malt amv]iase

. : ’ — O - J - . - .
{both o and ﬁ b were 5070 and 4.2 respectively, rh <

: | ,. . O
amviase 1= not heat stable but 1s most stable at 4O than

any other toemperatiures,

3y this malting technique nearly 00 % ot the starch

was hvdrolvsed as pclucose and dextrins.




