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Abstract

Growth of Schwanniomyces castellii B5285, S. alluvius ATCC

26074 and S. alluvius 81Y in liquid medium with 2% cassava starch were
compared. S. castellii B5285 showed the best growth with the growth
rate of 0.125 hr._1 The medium that provided the highest cell dry mass
and protein yield from §S. castellii B5285 contained 20 g/L cassava
starch, 0.1 g/L yeast extract, 3.0 g/L (NH4)2HPO4 and 2.0 g/L sodium
glutamate. There were no significant differences in cell dry mass and
protein yield when growing the culture at 24, 28 and 34 C ,however,
slightly growth was observed at 37 C. The optimal inoculum size was 5%
and the optimal pH of the medium was 4.0 and 5.0. Specific growth rate
0.08 hr ', cell dry mass 4.2 g/L, cell yield 26.83 g/100 g starch ,
protein yield 7.4 g/100 g starch were obtained from S. castellii
B5285 in the shaked flask medium with initial pH 4.0 and shaker speed
of 200 rpm. In 2 L fermenter with 1.2 L. working volume at agitation
speed 400 rpm and aeration rate 1.67 vvm. S. castellii B5285 showed
the specific growth rate 0.135 hr_l,cell dry mass 5.34 g/L, cell yield
27.78 g/100 g starch, brotein yield 8.88 g/100 g starch and glucoamy-
lase activity 8.29 unit/mL. The specific growth rate 0.148 hrnl,

cell dry mass 8.9 g/L, cell yield 44.07 g/100g starch, protein yield



7.05 ¢/100 g starch and glucoamylase activity 17.9 unit/mL were
obtained from the medium with 0.1% Tween-80. Solid state fermentation
of S.castellii B5285 using cassava hard pellet as carbon source showed
that the highest protein content in cassava was obtained when 5%
inoculum was added to the medium (0.5 cm thickness) with 60-64%
moisture content and 0.5% ammonium sulfate as nitrogen source. The
protein content of cassava was increased from 2.01% to 12.41% and

amino acid content, was increased.
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