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Application of lead acetate test paper in the screen of
low-H, S-producing yeast strains
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Abstract: [Objective)] The feasibility of the lead acetate test paper in screening of low-yield H,S yeast
strains was studied. [Method] With 10 wild Saccharomyces cerevisiae yeast strains,separated from Shans-
han, Xinjiang province,as subject,low-yield H,S yeast strains were screened twice in the fermented simula-
ted juice with the method of lead acetate test paper. [Result] The results showed that M2, M3, M6 were
low-yield H;S strains, M1, M8, M10 high-yield H,S strains. Among them, M2, M3, M6 produced H,S 12
1g/L; M10 could produce the highest content of H,S by 1920 pg/L. With higher ethanol-production ability
(all above 10%) 8 wild yeast strains (except M7 and M9) showed superior characters in the fermentation
experiment. [Conclusion] The method of lead acetate test paper is convenient,low-cost,stable,and has high
value for expansion and application in the screen of low-yield H, S yeast strains. With the method, the three
yeast strains suitable for industrial fermentation of M2,M3,M6 were screened as low-yield H, S strains.
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Table 1 Color change of lead acetate test paper in pre-selection
I H Item M1 M2 M3 M4 M5 M6 M7 M8 M9 M10
BEHE 1 A plin oA i) bli vh i) i, TR bli v i) o TR T TR
Repeat 1 Black White White Tan Tan White Yellowish Black Yellowish Black
BH 2 B A bl oA i) bli vh i) PR TR £ T s TR T TR
Repeat 2 Black White White Tan Tan Yellowish  Yellowish Black Yellowish Black




%1

HoOWBAE B IR A I AR AR AR o S R R 07 28 P A 1 227

% 1 Al T bR ML MS M0 4 i 2 15 1t 4%
AR, B SR HR Oy M4 M5 f1R Sy M7,
M9; M2, M3, M6 13 4 f . il 40 L7 A 8 A
YA M2, M3, M6 Itk H,S i f Ak, | T %™
H, S BB &k, M M1, M8 . M10 4 H,S A jl it f = »
J& w7 HL S T
2.2 R H.SEREBRESMNEIE

M1 AT LU s bR M2 . M3 . M6 iy H,S 4
W 12 pg/L, A i ek M10 19 H, S A4 i
wmiE . N 1920 pg/L; M1 A1 M8 19 H, S A= il i o0
k1520 A1 1 120 pg/L,

M 2 AT DL Y 10 PR EEBE G A B IE W, B
RAFH AR BEVERE . Rk A RN S 5 24 h JF GG,
AR BERE I, CO, ¥ H R HE Al ik 20~35

R EER E)/h

Fermentation time
132 156 180 214

36 60 84 108

g/L, N 96 h FFHR1
CO, FHHLAEFELHRES ¢/LUT. 3 H CO, &
FIR/NE) 0.2 g/L LT B A 8 & B4

HEARBER M, 245 156 h )5

20001 1920
1520

1120

400

12 I_l 124 5 64
MMV MA M e M7 M8 M9 MI0

BRG S

Name of the strain

HSERE/(ngeg™)
H.S prouduction
w o @
(=1 (=1 (=1
O (=) (=)

(=}

BI1 k)™ Ho'S TR e Bk R A i 40k & 0 25 21
Fig.1 Hydrogen Sulfide Production

—— MI;
T

# KCO, K /g
Weight loss
0 NN B W~ O

&2 Bk REE RS CO, 1k E K
Fig.2 Weight loss of CO, in fermentation

N 3 AT AT . M1 BB 24 b s L AT AW B
S A ) 545 I 7 36 b BB AT 1L 3 A8 1 9 Bt i
YA I (6K T T3 HLS 19 B 5 HL S B
K12 b A BRALE 3648 s i 96 h 5 AR
BB FLS A, MR 4 sl LU . M8 5 24 h
J55 UL T L B 7 S 4R 4 9 65 R I 5 7E 24~ 36 h
P HLS Bk 12 b R 25 HL'S B4 R i

6001
500
4001
300
200
= 100

HSERE/(ng-L™)
H,S Prouduction

0e—e ’ : -
0 12 24 36 48 60 72 84 96 108
REER Fl/h

Fermentation time

&3 MI B bk & B f2 b H, S AR i 19 22 1k
Fig. 3 M1 Hydrogen Sulfide Production

BN, 96 h g A5 bR H,S B, mE 2~4
AL B DA R Y & BERE ) VER 24 hJE T BR EACRE
BRI, — R AE 36 h i CO, #5125 it 2 % K96 h 5 i
NGB , e W o e B S PR AIG . 300 B[R] — AT A 7
AN TF) & W 2ok R v o R A R 2R 1 L ) HL S Y A iR
B s A A A W B M ) HL S AR R B, 3%
B H, S A il 5k I R i P S e A O,

600

B W
(==
oS O

— N
(=4
(=3

HSERE/(ng-L™)
H,S prouduction
o
(=4 (=3
S o S

0 12 24 36 48 60 72 84 96 108
REERT [E/h

Fermentation time

&4 MS B bk & B B2 b H, S A= i 1Y 22 1k
Fig. 4 M8 Hydrogen Sulfide Production



228

P AR H K R ED

537 &

2.3 HERUBEKIERKGN
MR 2 v LIE L BREE R M7 F1 M9 Ak, H A
7T KR 38T LA FE 43 A AR LT T R L 2 Ao

G PR B B 7E 1000 (IR B4R B0 LA b 5ol 5
PNT 4 /LR G EI/NT 0.6 g/ LILLL TR

D)

S Tl KB ESK

F2 EMBEERULERENER

Table 2 Physical and chemical parameters of simulation wines
R - i oo L1 R — N B A L
ARES v s/ PRI LTD N BRES e g1 R LD
Name of ; (UL i) Name of . (LR
. Ethanol Residual sugar - o . Ethanol Residual sugar . L

the strain Volatile acidity the strain Volatile acidity

M1 10. 8 1.47 0.426 M6 10.1 2.15 0. 364

M2 10.9 1.27 0.273 M7 8.4 11.57 0. 264

M3 10. 3 1. 35 0. 264 M8 10. 8 3.65 0.425

M4 10.9 2.11 0. 348 M9 9.8 7.7 0.576

M5 10. 8 1. 60 0.255 M10 11.0 1.92 0. 366
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