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Abstract

A simple method for improving the phytin production process by yeast fermentation of light steep water (LSW) of
corn was developed in this study. The initial acidity of LSW was pH 4 because it contained 3% (w/v) lactic acid,
and the pH increased to 7.5 after 33 h of yeast fermentation to produce phytin at a final concentration of 1.0% (w/v)
without addition of Ca(OH),. The phytin produced by yeast fermentation showed 12.3% (w/w) protein content,
which corresponds to 28.9% of that obtained by neutralization of LSW. The settling rate of phytin produced by the
yeast fermentation was 1.6 times faster than that with the neutralization method.
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Ahn et al., 2000).

Corn steep liquor(CSL)= <5~
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FEREoEA Ho 24 TH(Maddipati et al.,
2011).
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Fig. 1. Fermentation profiles of S. cerevisiae BY4741 grown in LSW at 30°C.
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Table 1. Contents of metal ion and protein in phytin produced by yeast fermentation and neutralization of LSW.

Relative metal ion content (%)

% %
Method Phytin (%, w/v) Protein (%, w/w
ytin - (% ) % ) Na* Ca* Mg 7
Fermentation 1.0+0.02 12.3+£0.92 0.5+0.01 5.1+0.38 93.3+2.02 1.1+0.01
Neutralization 1.04+0.01 42.543.88 0.5+0.03 89.5+1.25 9.7+0.75 0.340.01

"Data were obtained after 33 h of yeast fermentation of pretreated LSW.
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Fig. 3. Comparison of settling rate of phytin produced by
neutralization with Ca(OH), and yeast fermentation of LSW.
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