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Abstract

The isolation of lactose.fermenting yeasts was perw
formed by using MY broth containing 1 % lactose and 30/uglm1
streptomycine, The PH was adjusted to 4.4, The incubation
was at 30°C. From 90 samples of cow milk, pasteurized milk
and whey, 39 strains of lactdse fermenting yeasts were 1go-
lateds Fermentation tests against the reference strains,

Kluyveromyces fragilis and K. marxianus, showed that isolates

number 21, 22, 24 and 25 have high fermentation rate compara-
ble to the reference strainse. When fermentation tests were
carried out at 30% ueing MY broth with 5 % lactose and pH 4.4
all four isolates and the two reference straing produced 2,50 %

(v/v) ethanol, At 37% isolates number 24, 25 and the two



reference strains produced 2.75 % (v/v) ethanol, Fermentation
test with whey at pH 4.4 and 30°% 1solates number 22, 25 pro-
duced 2.25 % (v/v) and the two reference stratns produced 2.50
% (v/v) ethanol. At 37°C isolate number 22 produced highest
alcohol concentration at 3,50 %(v/v) while the two reference

straing produced 3,16 % (v/v) ethanol,

Cultivation under aerobic conditions to obtain the
yeast cells were performed by using MY broth containing 5 %
lactose with initial PH of 4.4, The incubation time was 48
hours and the shaker speed was at 180 R.P.M. At 30°% isolates
number 21, 22, 24 and 25 yielded 6.6, 6.4, 6.4 and 6.4 grams
Per liter while K. fragilis and K. marxianus yielded 6.2 and
5.8 g/1s At 37°C isolated number 21,22, 24, 25, K. fragilie
and K. marxianus yielded 6.7, 6.9, 6,2, 5.5; 5S¢4 and 4.9 g/1
respectively., When whey was used, instead of MY broth, the
yields at 30°C were 4.6, 4.1, 4.6, 3e7, 4.4 and 4,2 g/1 while
the yields at 37°C were 4.9, 5.5, 5¢2, 5.0, 5.5 and 4.9 g/1

respectively,

All the four isolates were identified as the genus.

Kluyveromyces,




