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oaldiall
U B (@il o) Adaa jalas g U g el Kluyveromyces marxianus Astaall 4 jad) cuasiiia
CailS 3 A Jal) 038 (ha Ay gaad) ALK UG galll Tiall Ay 58l g AviliasSll Cig AN Chdaa | B pnadld) DA
T aaa sy 4885 )93 200 Adalad) ()0 A8 g 5.0 A guigdl Gl a30 Lall 31 el da
< asally Guiguall Ada J)all QR e JiaY) el Jawg Jaldilg ¢ Jafb parieis CpeSi Baag 1x10°
st ) agagall cliugd %2 « (NHy)HPO, psisged) Sliwgd 940.2 ¢« S5 %10
A3 BeliS g Ja100/p20.52 = 8 s ALS o Juas Cua %2 lual B sadd) Jlaiag Na,HPO,
U odle) Lgal) JLdall el Cig il ciat daiiall (Biomass) 4ugeadl ALl cibiy | 9%416.7 b
sl QAN didat g (Sonicator) AL 4fgall cila gall Slgad L aly cllig 3 padld) A
¢ %50 (g 1 sh Aaiiall B pedll AaMAL bl S AN Sy (Vacuum oven) kil Jaliia
38 3 eadl) ADA clid) | 9454 4ghl <%6.8 (Glucan) OSsISH ¢ 9431.6 AdSh < jua g
o salll Aias CuilS g Auld B el AadA e Lgii e Cijag Apildad) ol g¥) Glary A 5 A Al Al
4 guall ABUSH iy B akally Al jal) A8 3 ppadl) DA o LS 5 A cigia) Al Al Jalu oY)
1 0.552 5 0.539 caly I Al B jpeddl Aadd Lgd dariiceal) blug¥) A salll Aduaal 4y 5a
. Jiludl Davis's yeast salt w2 il e 1,15 < 1.05 ¢ MRS by 2 s

Abstract
local isolated Kluyveromyces marxianus from local sources (yoghurt) was used
for yeast extract production. Optimum conditions of chemical and physical
properties of this isolate were identified for the optimal growth and biomass
production, so the optimum temperature and pH were 30°C, 5.0, respectively, the
speed of shaker incubator was 200 rpm, the inoculum size was 1x10° CFU/ml. The
optimum fermentation medium was included the non-protein whey which fortified
with 10% lactose, 0.2% (NH4);HPOy4, 2% NaHPO4 and 2% of heated hydrolyzed
yeast, the obtained biomass was about 0.52 g/100 ml, fermentation efficiency was
16.7%.The produced biomass under optimum conditions referred above was
applied for yeast extract production by using sonicator and electric vacuum oven for
drying the biomass. The chemical composition of the resulted yeast extract was:
50% protein, 31.6% total carbohydrate, 6.8% glucan, 5.4% moisture. The resulted
yeast extract was involved in the composition of some culture media, and comprised
with standard yeast extract. The growth yield in these media which was determent
by measuring optical density was estimated to those of media with standard yeast
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extract, which were 0.539, 0.552 respectively in MRS and 1.05, 1.15 respectively in
Davis's yeast salt broth.
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&5l Al Alamionall Lo ) 311 Jalas g1 (e 20 4S5 8 Lella) AlSal 5 A )al) a8 3 jpedll AaDla (e STl
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S5 %46 ks iy -4 58 %4.6 Gih + Ja 100/ 10 -3

35



A 232) - ualal) slaal) (0Ad 330) b)) Bigay e dlaa | 2011

4 gaal) ALK LY JiaY) G g AN Jdaa 4aad -2

A Ul 8 Aeedle SV aadl o ol aa g ull 4 gumell yue g Ay saaed) alaall (e 220 (o
¢« NH4NO;3) = IS (& poladll oda ¢ 4l jall a8 Kluyveromyces marxianus A 3w (e 4 pall
Ly A% (1 60.5 €0.2) SJisas e IS cinzal 3 ¢ (L) ¢ osin ¢« (NHy),HPO, « NH4S0,4
Ay SO o gsiag S Al GE ) aladiul ae H5SY 910 = acdall (5Al Jiaiall aladl jeadll
. %4.9

D55 Ay geall ALY aly 3) 9%0.2 5SSy o) Gl S beaall dlli Jumdl o) (2) JS& G
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J5SY 2% 10+555Y %4.9 Gisd + Ja 100/680.2: O -10 J5SY %10+355Y %4.9 b+ Ja 100/681: s @5 -9
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(NH,):HPO,; % 0.2+355Y %10+358Y %5 Gisd +34 100/661 : KH,PO, -5
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S 5l Lpailady Lpaaliial g galll Jal e (imny Gadladind 3l ) Gl 3 pe (g jan S5 5 pedll AadA
OOl 3k M (oad K fragilis ssed dael a5 pedll Aada (e %0.5 4lal of [16] 25
8l el decadll e g ) ally 0 jlie Jo/pike 3,27 iy Cilal)

14+ EJ100/p s seall AL

B i 560
J+100/,
0% &

1 5eliS
12+

10+

1 2 3 4
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35SV %5 Jakd a4

4 gaad) ALK LY Aal) 31 ad) Ay 3 paaii -5
GILJ\ BJ\);J\ :\.;JA Cuilsa ?(35'25) O A gaal) ALY CUA\ Lsﬁ L&ﬁ:\i_l e gﬂ\ E‘)\)aj\ Gla o Cagl i3
Jiay @l zlal el 3y jall A all a2 aladiul el 3 (6) JSG Z LY 5l 5 4y gual) ALY £ 3Y 230
O A gual) ALK £ UY 5 ) ja a0 Juad) o) [17] 225 380, i i) e 9%14.7 « da 100/p2 0.50 a8l
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