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Table 1 Volatile acid content during
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Fig,1 Change of acefate acid during fermentation
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Fig,2 Change of butlyl-dicarhoxylic acid
content during fermentation
1, EEM4LM Immobilized cell
2, HAAGH Native cell
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Table 2 The amire nitrogen utilization
ratio for immobilized cell to
native cell
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Native coll 3.27 1,929 10,9
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Table 3 Contents‘of ethyl alcohol and biacetyl in malt broth at 20 h

& ‘ Z m ®» oz m
B Contents\"\ RO Ethyl alcobol % (V/V) Biscetyl (mg/L)
) A B 5 Ak 48 & 2% 40 B i 2 4t 2 I B 4% 4
Sample \\ Surplus sugas Immobilized cell| Native cell |Immobilized cell| Nalive cell
1 1.8 4.0 3.7 0,441 0,443
2 2.3 3.8 0,348
3 1.7 3;9 3.6 0,271 0,212
4 1,9 - 3.9 0,421
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cArries on yeast metabolism
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Fig, 6 Sconning electten micrograph of the gel bead of immohilized cells
S.cerevisine entropped in various carries
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and polyvinyl alcohol, respectively
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THE EFFECTS OF IMMOBILIZED MICRO-ENVIRONMENT
ON THE YEAST METABOLISM

Chen Jiaren Wu Yanyong
(Chengdu Biclogical Institute, Academin Sinica, Chengdu)

This article deals with some metabolic actions and the morphology of the
cells of Saccharomyces cerevisiage immobilized on different supporters , The
volatile acid and acetic acid contents in the fermentation liquid produced by
cells immobilized by alginic acid gel decreased by 25.8% and 50,0%, respe-
ctively, as compared with those produced by native cells, whereas the butyl-
dicarboxylic acid content jncreased_ by 36.5%. The amino nitrogen utilization
ratio of the cells immobilized by calcium alginate and by PV A increased by
31,1% and 34,1%, respectively, Furthermore, remarkable changes in utiliza-
tion ratio of various specific amino acids were observed when the cells were
immobilized, Subsidence on cell membrane structure in alginte, PVA and po-
lyacrylamide gels was confirmed by scanning electron micrography,
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