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Tab. 1 The frequency and yield of the yeasts in the plots with different temperature

. BAREE(%) B RERHE
FER B (C) BENE 5 B B R (%)
Temperature plot Total sample Freqo\l':ecr':cr);ec,)lfceyeélSl Numl:f:aiorfs yeast Yield
26—40 25 32 34 136.0
41--60 99 31.3 78 78.8
61—-80 43 11.6 10 23.3
81—90 5 0 0 0
®2 FTRAEMSFEEENSBE(%)
Tab. 2 The yield of yeasts in different habitats
WA HaNE BERpEMRE BpEER(%)
Habitat Total sample Number of yeast strains Yield
Bk 6 15.4
Spring
b bt 2 22,2
Floatage
R 124 114 91.9
Diluvium
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Tab. 3 The yeasts from diluvium in plots with different temperatures

BN

HXBEECD Number of yeast strains

Temperature
plot . )

Toﬁ{ﬁjglréiple T’%?gzl Candida Rhkodotorula | Cryprococcus Hi

26—40 15 32 19 2 0 11
41—60 74 72 29 14 11 18
61—80 33 10 3 4 1 2
81—90 2 2 — — - 2
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H1 A: BEAREREEBE Cu. (Saccharomyces cerevisiae) @——@ i C,yy (Candida sp)
0----0, ERRBE XA THIERE SR 40 /NNEKAL A-a 28°C, A-b 40, A-C  42C
B: ARAXRMBEANEK Ch (Condida sp) @——@ T Cy5 (Candids sp) 0--—-0, #
ARIBE R4 T8 LI 40 MR KLk B-a 28°C, B-b 43°C, B-c 46
Fig. 1 The growth curve of different strains under different temperature conditions.
A: The growth curve of the two strains belonging to different genera C, (Saccharomyc-
es cercvisiae) @ ® and C;; (Candida sp)O----0. A-a 28°C, A-b 40°C, A-¢ 42°C
B. The growth curve of the two strains belonging to different species of the same ge-

nus, Cy; (Candida sp) @ ——@and C,; (Candida sp)0O----0. B-a 28°C, B-b 43°C, B-c 46°C
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Fig. 2 Comparison of the biomass and the alcohol yield of C,, with Sb,, under
different conditions
A: Comparison of the biomass of C,y (Saccharomyces cerevisise) @ ——@ with Sby,,
(Saccharomyces cerevisiae) O O under different conditions. A-a temperature
(°C), A-b pH, A-c mode of cultivation
B: Comparison of the alcohol yield of C,5 with Sby,,
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