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Abstract: In order to study the influence of high-concentration acetic acid in lignocellulosic hydrolysates on fermentation by oleaginous
yeast, four oleaginous yeasts (Trichosporon cutaneum, Cryptococcus albidus, Trichosporon dermatis, and Trichosporon coremiiforme) were
chosenand corncob hydrolysate with the addition of high-concentration acetic acid was used as the fermentation substrate to explore patterns in
substrate metabolism and product accumulation during fermentation.Sugars and acetic acid in the fermentation media could be almost
completely metabolized by T. cutaneum and T. dermatis, but T. coremiiforme and C. albidus showed little metabolism effect on sugars and
organic acids. Besides efficiently reducing the chemical oxygen demand (COD) of the medium with high substrate concentration, T. cutaneum
and T. dermatis synthesized a certain concentration of extracellular polysaccharide products. The fatty acids of the four oleaginous yeasts were
mainly composed of C16 and C18 series, and the proportion of oleic acid (C18:1) was the highest; in addition to microbial oil, they also
accumulated a large amount of polysaccharide and a small amount of protein and ash. This study provides a reference for the production of yeast
polysaccharide and microbial oil from low-cost raw materials using oleaginous yeasts.
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Fig.2 COD consumption of four oleaginous yeasts in a medium

with high substrate concentration after eight days of

fermentation
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Fig.3 Changes in the biomasses of four oleaginous yeasts in a
medium with high substrate concentration before and after
fermentation
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Fig.4 Change in the lipid content of four oleaginous yeasts in a
medium with high substrate concentration before and after
eight days of fermentation

BE— BT RIS 5 KA R G CRI# 8 d)
DUtk I RER G & A8t (B 4D &I, DUk
fEE#EE (T. dermatis. T. coremiiforme. ¥ [ FREREZLE.

150

R 22 fAFERE) AE R () e 2 A W& 1,
YIER| T 40%LA b, KOGHEE T B R R R /K i R
WS e B, ST R K T A R
5 & AR AR K R R B IR
WRERIRNZGI. ZaEEEMEEE, RIR%H
FERER MR e, K 8 d JERIik 7.1 g/L, T.
dermatis X2, K% 8 d Jarnlik 56 g/L, {H T.
coremiiforme 5% FIRREREZ L A =2 5b, K8
KI5 54 3.0 g/l F12.8g/L.

THI I 7 o I T R 5 A 2L v 5 T R A
87 FH e T i e A58 T I COD (570000
ma/L) T i AR B 1 R DU i FiR B2 BE v i g
IR AL sz (B 5D, Wi 78 R B DU kR AR REAE 5y
COD 35773052 Hh 3R A5 1 v T I D7 8 4L i 5 5 L
AR J5T A1 A K AT R AS P B A2 400 3k S T T R A s A AL
Bl pLc16. C18 #FIME, Hrumig (C18:1) L

B o

B 5 SRIREEFENE D ARSIk MAEE2 R MAvAERE
AABRZELR
Fig.5 Fatty acid composition of four oleaginous yeasts in a

medium with high substrate concentration after fermentation
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Fig.6 Other cellular components of four oleaginous yeasts in a
medium with high substrate concentration after fermentation
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