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Xylitol Production by Flocculating Yeast, Candida sp. HY200
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A novel strain isolated from the soil of Korean rice fields, Candida sp. HY200, was used to produce xylitol from xylose. There is a general trend that the xylitol production was improved by using organic nitrogen sources. Maximum xylitol production was obtained with soytone, while maximum cell mass was obtained with liquid starch waste. Most of the inorganic nitrogen sources could not show a sufficient cell growth, and also not adequately support for a considerable production of xylitol. As an interesting result, however, flocculation ability of strain, Candida sp. HY200, was better than other nitrogen sources, when ammonium phosphate was used. Therefore, these results indicated that organic nitrogen sources, such as light steep water, corn steep powder and soytone, could be used for effective production and the optimization of xylitol production by Candida sp. HY200. Candida sp. HY200 produced xylitol in a batch culture containing 300-g/L xylose medium with 72.4% of conversion yield and 1.68-g/L/hr of xylitol productivity. As an effective way to obtain a high yield and productivity, a fermentation strategy was adopt by using a two-stage fed-batch process where the first stage was operated for cell growth and the second stage for xylitol production. When the total xylose concentration was adjusted to 260-g/L in the second stage, 64.6% of conversion yield and 2.34-g/L/hr of xylitol productivity were achieved.

