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Screening the Freeze-tolerant Y east Strains

Jiang Zhenggiang, QiJinshan, Deng Hong, Ou Xiancong, LiL ite
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Abstract In order to screen the freeze-tolerant yeast strains, more than 60 yeast strains
w ere ilated from various natural reources like il, cereals, fruits & vegetables, air etc
The prelminary screening was done through prefementating in simulative dough
Furthemore, the freeze-tolerant yeast strains were screened through prefementating in
dough, FTY ™28, FTY 31 and FTY ~56 were confined w ith the freeze-resistant ability.
Their survival rates and relative ferm entative ability w ere more than 80% after frozen for 7
days Trehalose content of the frozen yeasts ismuch higher than that of the nomal yeasts,
the highest isup to 16. 2%.
Key words freeze-tolerant yeast; screening; frozen dough; pre-fementation; fementative
ability
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