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ABSTRACT

The three microorganism strains of dyu-CS-1, KS-3 and CS-8, which were better selected from 17 strains of our laboratory, were

used to preliminarily study the production of reduced sugar hydrolyzed from coconut meat. Several different strategies of

manipulating variables, such as cultural temperature, initial pH and volume of cultural medium, cultural time course, were

investigated. It was found that the optimal cultural temperature, time course and initial pH of medium were at 30oC, 48 hr and 8.0,

respectively, for three strains. The optimal volume of cultural medium for dyu-CS-1 and CS-8 was 50mL in 250mL flask, while this

for dyu-CK-3 was 25mL. At 48 hr cultural time, the high concentration of reduced sugar for dyu-CS-1, KS-3 and CS-8 was 17.1,

19.6 and 16.8mg/mL, respectively. After 48 hr cultivation, the production of reduced sugar decreased as cultural time increased.

This result may be due to the use of reduced sugar as medium source for three stains to growth.
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