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Abstract

A Candida sp. strain was isolated from honeycombs and used to produce erythritol, which was identified by
HPLC and gas chromatography-mass spectrometry. This strain grown in the YPD medium containing 100 g/l
of glucose was able to produce 21 g/l of erythrtiol without formation of by-products such as glycerol and
ethanol. The yield of erythritol production was further improved by growing in the YPD medium containing
300 g/l of sucrose. The maximum erythritol concentration, 80.2 g/l was obtained with an erythritol yield of
0.345 g erythritol/g sucrose and productivity of 0.472 g/l - hr.
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Fig. 1. Liquid chromatogram of the fermentation
broth of Candida sp. grown at 26 °C and pH 6.0
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(a) Enthritol tetraacetate

(b) Fermentation broth of Candida sp.

Fig. 2. Electron-impact mass spectra of erythritol-
tetraacetate (a) and the fermentor broth (b) of Can-
dida sp (70 eV)
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Fig. 3. Fermentation profiles of Candida sp. grown at
26°C and pH 6.0 with an initial glucose concentration
of 100 g/ (®—@, Dry cell weight; >—<, Erythritol;
A—A, Glucose)
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Fig. 4. Fermentation profiles of Candida sp. at 26°C
and pH 6.0 with an initial glucose concentration of 300
g/l (0—®@, Dry cell weight; O—, Erythritol; A—A,
Glucose)

Table 1. Effects of carbon sources on cell growth and
erythritol production of Candida sp. at 26 °C and pH 6.0

Erythritol Yield Specific?  Dry cell

Sugar concentration (g erythritol/ growth rate  weight
(@) £ sugar) (hr") &)
Glucose 100 g/l 19.7 0.206 0.11 36.3
Sucrose 100 g/l  20.8 0.200 0.15 60.3
Glucose 300 g/t 523 0.215 0.15 80.2
Sucrose 300g/  80.2 0.345 0.16 577

"determined at the exponential phase of batch culture
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Fig. 5. Fermentation profiles of Candida sp. grown at
26°C and pH 6.0 with an initial sucrose concentration
of 300g/l sucrose (@—@, Dry cell weight; O—O,
Erythritol, w—W, Fructose; A—aA, Glucose; @ —@,
Sucrose)
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