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1 (Yeast-Malt Extract Medium)

11
1
(Yeast Extract) 3.0
(Malt Extract) 30
5.0
100
1(erlenmeyer flask) 250 50.0
121 15 15
12
(YM slant) N 200
11 6.0
121 15 15
2,
200 % 6)
11
3,000 5
1,000 (specific gravity)
108 05 0.4
04 - 45
250 45.0

110 10 15



116

1 3 - (3, 5-dinitrosalisylic acid)

3, - 10
2 200 50.0
? (Potassium sodiumtartate; CAHAKNa064HD) 30.0
100
2
05
0.1 - 40 20
3
31 QAC (CTAB; N-Cetyl-N,N,N-trimethyl-
ammonium bromide, € XHABN) 0.1
1 QAC 100
32 (bromaphenol
blue) 0.0200 25
33 (NaZ03 10
100

34 6
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4, (GC)
Internal Standard
41 15 0, 10, 20, 30, 40
50
(absolute ethanol 99.8 ) 10
0.7908 032,06309%, 126 158
25
25
4.2 (Internal Standard)
internal standard (n-propanal) 30
995 ) 10
0.8000 3.75 100
100
43
0, 10, 20, 30, 40
50 41 10
4.2 10
1 (Hitachi
163)

(peak area ratio)

(mean peak area ratio)



0.9998

10
2
30
40
50

0.0254

) = [39.38 X

0.000
0.2333
0.527
0.7663
1.0127
12573

-|)

(1/0.0254)
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(7)

39.38
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(linear regression)

11 (simple linear regression)
Y=a+hx (11)
Y = (dependent variable) Y X
a = (intercept) (Y) Y
X
b = (slope)
Y X 1 b
(regression coefficient)
X = (independent or fixed variable)
(scatter)
“least squares”
(Y) (X) Y.
(predicted value)
il Y = a+bX
a=Y-bhX (12)
b= ,y. XY y.xv. Y (13)

NZX2-(Zx)2



QAC aad
(ppm)
(X)

0

o o B~ o

20

12

Abs

610 1.

()
0
0.032
0177
0.383
0561
0.793
0933
1766

121

122

Deviation from Square of
Means Deviate
X Y G
-1.75 -0.583 60.06 0.34
575 -0.551 33.06 0.304
-3.715 -0.406 14.06 0.165
-L75 -0.200 3.06 0.04
0.25 -0.002 0.06 0
2.25 0.210 5.06 0.044
4.25 0.350 18.06 0.122
12.25 1183 150.06 1.399
Y = -0.1279 + 0.0917X
b (Null hypothesis) HO: b= 0
residual mean square
¥ = KYe- (ZXWZ
-2
= 0.0046
V[S2 WX x 7
= 227641
t t df. (2)=6
tourna, = 22.7641"> 3707 (t .01, 6)

120

0AC

Product of
Deviates
(X)(Y)
4518
3.168
1522
0.35
0
0472
1.487
14.492

{ - test



QAC

121

% bAQ
QAC

(coefficient of determination ; R )

R2 = b[Z-XY -X* Zy]
|y . k
0.9884



540 (
255)

0.0
0.2
04
0.6
08
10

00-10

(M) 0999 0343
( )= 292 X

0.000
0.055
0.125
0.199
0.274
0.334

540

(Invertase)

540

2.92

122
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2
540 ( 3, 5-
256)
540
( )
00 0,000
02 0.116
04 0.252
06 0383
08 0499
10 0632
00- 10
T [ «
I3
£ * (2
01
0
0 02 04 06 08 1
( )
( ) )
0999 06343 158

( )= 158 X 540 X
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