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Screening of Aroma—-Producing Yeast in Distiller’s Grains and
Optimization of Culture Conditions
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(1. College of Food and Biological Engineering (Liquor College), Henan University of Animal Husbandry and
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University of Animal Husbandry and Economy, Zhengzhou 450046, China; 3. Shedianlaojiu Co. Ltd., Sheqi
473300, China; 4. Henan Zhanggonglaojiu Wine Co. Ltd., Ningling 476733, China)

Abstract. In order to improve the quality of Luzhou-flavor liquor, the yeasts were isolated by
traditional microbial separation from the distiller's grains. The strain with high yield of ester was
screened by liquid fermentation and identified by physiological biochemical tests and 26S rDNA
homology analysis. Finally, the Box-Behnken center combination method was used to optimize the
culture conditions for the strain. The results showed an aroma-producing yeast, numbered S5, was
isolated from the distiller's grains and identified as Wickerhamomyces anomalus. The optimal
fermentation was obtained under the following conditions: initial pH 4.95, fermentation time 3 d,
the initial sugar content 6 g/dL. Under the conditions, the total ester content was 7.67 g/L, which was
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more than 64.2% than that before optimization. Thus the strain can be used to improve the quality of

Luzhou-flavor liquor.

Keywords: distiller's grains, aroma-producing yeast, screening, culture condition
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MG773371.1_Wickerhamomyces_anomalus_strain_S5B2-4_large_subunit_ribosomal RNA_gene_partial_sequence
GU373792.1_Wickerhamomyces _anomalus_strain. MA-Y9_26S ribosomal RNA gene partial sequence
MG773358.1 Wickerhamomyces anomalus strain_S4B3-5 large subunit ribosomal RNA gene partial sequence
MH479118.1_Wickerhamomyces_anomalus_isolate_1.938 large subunit_ribosomal RNA_gene_partial sequence

S0 mG773360. 1_Wickerhamomyces_anomalus_strain_S4R1-1 large subunit ribosomal RNA gene partial sequence
MF574472.1 Wickerhamomyces anomalus isolate HN9 large subunit ribosomal RNA gene partial sequence

911 1x049437.1 _Wickerhamomyces_anomalus_strain. XJHFS-1_26S_ribosomal RNA_gene partial_sequence
MGO017545.1_Wickerhamomyces_anomalus_isolate_ SFM4 26S _ribosomal RNA gene partial sequence

KT972096.1 Wickerhamomyces anomalus_strain ZPM28 26S ribosomal RNA gene partial sequence
HQ416925.1_Wickerhamomyces_anomalus_strain_YM?24396_26S_ribosomal RNA_gene partial sequence

2 RELER
Fig. 2 Phylogenetic tree
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Fig. 3 Effect of initial pH of fermentation medium on the
production of ester
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Fig. 4 Effect of initial sugar content on ester yield
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