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Study on Strains Screening for SCP and Fermentation Conditions of
Mixed-wastewater from Beer Industry

YUN lJian-min, ZHANG Zhong-ming, WU Guo-feng

730070, China)

Trals of SCP fermentation conditions and strains screening were conducted with three strains: Candida uticis,

Saccharomyces fragilis, Saccharomyces cerevisiae by using the mixed-wastewater of brewery. The results showed that for the

sing|

e strain experiment, Candida uticis was the best strain for single cell protein(SCP) fermentation in mixed-wastewater of

brewery. Its biomass and chemical oxygen demand(COD) reducing rate were the highest and the suitable project was obtained:
strain: Candida uticis; inoculating quantity: 15% and 5%; culturing time: 72h and 48h, wastewater density: 1:3 and1:2 respectively;
but for the mixed-strain’s test, the suitable project was: Candida uticis: Saccharomyces fragilis =1:1; inoculating quantity: 10%
and 5%; incubating time: 72h and 24h.
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Table 2 The project and results of single microorganism fermentation in mixed-wastewater from brewery
R TR -

: . A 2 gt :

R B A TR BRKIKE(V:V)  CHME®) D 57T Fl () COD %3 %(%) R (EL)
1 1 FRnfR 2 B85 1(1:1) 1(5) 1(24) 64 1.880
2 1 PR 48 BE 2(1:2) 2(10) 2(48) 60.6 2.2640
3 1 F=RefiR 2 BB} 3(1:3) 3(15) 3(72) 40.4 3.1180
4 2 M EEREY 1(1:1) 2(10) 3(72) 2.1 1.0960
5 2 fERERE 1) 2(1:2) 3(15) 1(24) 6.6 1.1440
6 2 MaBERER} 3(1:3) 1(5) 2(48) 30.2 0.7120
7 3 AR EERE 1(1:1) 3(15) 2(48) 8.9 2.0080
8 3 ERR 21:2) 1(5) 3(72) 39.2 1.8140
9 3 AR RERE 3(1:3) 2(10) 1(24) 19 | 1.5820

Kcopt 55 25.0 44.5 29.9 | FERHEE:

Kcop2 13 35.5 27.2 33.2 A>C>B>D

Kcops 22.4 19.9 18.6 27.2 ZAWIE S

Rcop 42 10.5 259 6 A1 B:Ci D2

Kscp 2.4207 1.6613 1.4687 1.5353 TREE:

Ksce:2 0.9840 1.7407 1.6473 1.6613 A>C>D>B

Ksces 1.8013 1.8040 2.0900 2.0093 BRIEAE:

Rscp 1.4307 0.1427 0.6213 0.4740 A1 B:C:Ds
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Table 3 The project and results_of mixed microorganisms fermentation in mixed-_wast_ewater fr_om brewery
o e - - T ok
RS - AWMIRE S B E:#5(%) C 55} Al (h) COD 2B %(%) B
1 1(2.120:Y399 = 1:1) 1(5) 1(24) 76.4 1.458
2 1(2.120:Y399 = 1:1) 2(10) 2(48) 57.2 3.014
3 1(2.120:Y399 = 1:1) 3(15) 3(72) 28 3.666
4 2(2.120:Y399 = 2:1) 1(5) 2(48) 48.2 1.930
5 2(2.120:Y399 = 2:1) 2(10) 3(72) 14.2 2.728
6 2(2.120:Y399 = 2:1) 3(15) 1(24) 8.9 0.912
7 3(2.120:Y399 = 1:2) 1(5) 3(72) 12.2 1.834
8 3(2.120:Y399 = 1:2) 2(10) 1(24) 15.6 0.951
9 3(2.120:Y399 = 1:2) 3(15) 2(48) 20.1 0.408
Kcobi 53.9 45.6 - 336 | FREE:
Kcop? 23.8 29 41.8 A>B>C
Kcobs 16 19 18.1 BILTR:
Rcop 37.9 26.6 23.8 AiB:C;
Kscpi 2.713 1.741 1.107 Nk
Kscp2 1.857 2.231 1.784 A>C>B
Kscps 1.064 1.662 2.743 BRI =E:
Rscp 1.649 0.569 1.636 A1 B:Cs
ZH: 2.120: iR ®ERE; Y399: ERWEEEEL.
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The Optimum Acid-extraction Conditions of Soy Hull Pectin

| ZHANG Qing-xuan, YANG Pu-jiang, YANG Guo-hua
(Department of Applied Chemistry, College of Chemistry and Chemical Engineering, China University of Petroleum,
257061, China)
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PREUIE FE A 85°C . IRENETE]

Abstract : Acid-extraction of pectin from soybean hull was studied. The effects of temperature, pH, ratios of soybean hull to

extraction solvent, extraction time on the yields of soybean hull pectin prepared were measured. The results showed that the

optimum conditions were: extraction temperature 85°C, pH1.5 and ratios of soybean hull to extraction solvent 1:8, extraction
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