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'THE IMPROVEMENT ON STABILITY AND ETHANOL
FERMENTATION -OF IMMOBILIZED GROWING CELLS

Duan Junying Chai Ming He Xiuliang Ju Jinli Cai Chongguang
" Unstitute of Applied Ecology, Academia Sinica, Shenyong)

Both unsaturated fatty. acid and sterol that were added into the mixture of
alginate and Saccharomyces cerevisiae cells during properation of immobilized gro-
wing cells were able to enhance the mechanical stréngih, elasticit, and stability of
immobilized cells, The yiel& of ethanol produc'ed by immobilized growing eells con-
taining both unsaturated fatty acid and stero]l was about 6.84%" more than that
produced by immobilized growing cells without both uns.aturatéd fatty acid and
gterol, N

The mechanical strength, elasticit; and amount of cells of immobilized gelled
in 2% solution of caleium chloride ‘were higher than that of immobilized growing
cells gélled in 1% , 4% and 8 % solution of calcium chloride,
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Immobilized gro+ing cells; unsaturated fatt ; sterol
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