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kefyr 1IERDFI 5T 27— 258 B % A 9 DKluyveromyces marxianus 5138 L TNC
andida kefyr 9¥RIZDOWT, TV h—RA A/ —ABLONLORALIZEEDTY )
— WA PEMETR T, F0, 2-T A% 7L a—RQ2-DOCNZ LD /D AR I
DNTHF ARz, *HEREL CTidSaccharomyces cerevisiae NEYZfli FH L7z,

PR O R RZ — A& 8D 22 11.8emalliE HH DY PDWR RS Hi (B RE=
F A%, RYART R 2%, 73— 22%) 3.0mIZHEFEL T, 30°C, 24KFfH, 150rpm Tz
TR Uiz, ZORARI . 5ml% BEE A BRI L Tt D or R . DRI L 72 P 452 50m]
=7 FAARO xS ) — VA FERTHIOELS%, NH H PO 0.2%, MgSO +7H O 0.05%)
15mUZREHE L, 30°C, 90rpm THRZIG 2 LTz, 7ok, =7 ) — VA PERS U O =4~
FAAD ROz V2t (FERY ~— i) o B350 997 Coaslc
B, $HC = RETE AR — VR BT A LT I ZE RO HIR L2,

TY M= REFERE T DL ) — VARG M (R — 15 ) 2 i 9 BB, R
FET8.4%w/ W) DIRT— /X0 50— 2 2R AR IR FE 1 5% (w/ VIZ 72 D FO 1B iR L T 121
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[0042]

[0043]

C. 205 WINEG% | R AT DRRIED 2 _ BT H — P T2, w0 oL
&AL, A7a— A% RS T D ) — VA FER L (B2 57 Hh) 13, B 54
B%wW/WDT AR AR AL, 77— AR m— A% R eI DS
= VAR PERE L (R e — « B TR A B ) TIOM R B 1% D M i A S i A U, B
TP OTE ) — VBT, mO B ORISR REK TSR CIlE L2, 4
Bz fi U= i 2 s AR 7 o~ 2757 LaChrom Elite (H 37) TR H g a 35 5%
. 17 LESUGAR KS-801(Shodex), 7 AIRJEIE50°C , IWELITARRE K T, it i
771.0mITHD,

2-DOGHV PHF IR BEVE, RO B R Z 25 TR D2-DOGE 7 Lo 38 KBl (2-D
OG 0.0025~2.0%, H'Z7~—2 2.0%, Yeast Nitrogen Base without Amino Acids 0.6
T%, FER 2.0%) IZ8AR L, 30°C, 10 H FIEF % OAEB N LIE L,

Kluyveromyces marxianus 5#k35 & O8Candida kefyr ORZ B FE 15%D X ) — /L
AEPEREHCE N E NASIFIRI G R LT X BT Ay ) — L s a R IR LT, Bl
IZEENDI5% W/ VD TIE—A K LTAT T —APT R TCEL )L~ LI
NHETHE, FOARKEITPLRIIC80.7T(mg/mDE72 D, L= ) — /L B E3~T5
(mg/mD)EEARINT R E /R LB PFRO LAY, REE B 450 Tt FRE % DSacch
aromyces cerevisiae NEY & [RIFE DO E ML H -T2, A —E 38 L OWEE RS o
FTHITBNTHA R TS — VRN E D> T-E R, Kluyveromyces marxianus N
BRC 17353 ONBRC 1963028k T 72, 2-DOGIZIiH: Tl /b A= 7 LA JE FE Y
VO BERRIE, R — B IR A B I C BTy ) — L% BT AR DI Y A,
BN, T LHEITIER) o 72, NBRC0O5411E2-DOGIEAN L | A —1s 1
. PEEEE S L OVR T — SRR O B B W TR T2 S — L EDS @ o T8,
AR I E R U 31T DA k=& ) — /L & INBRC 173536 L TUINBRC19
631 XD o7,

[#1]



WO 2009/104454 12 PCT/JP2009/051106

2-DOG
T X S —iLE (mg/ml) b EE
Ao« PHERE
ARa— B PEEEE (%)
4 HRE = pepait il B

Kluyveromyces marxianus NBRC 0288 30.1 70.5 33.7 0.25
Kluyveromyces marxianus NBRC 0541 68. 2 71.4 62. 2 1. 00
Kluyveromyces marxianus NBRC 0617 4. 1 47.0 62. 0 0.50
Kluyveromyces marxianus NBRC 1735 5.1 72.0 48. 4 0.25
Kluyveromyces marxianus NBRC 1963 73.2 70.4 34. 1 0.10
Candida kefyr NBRC 0008 66.9 53.9 64. 1 0.01
Candida kelyr NBRC 0432 68. 9 65.7 52,1 0.01
Candida kefyr NBRC 0586 29.4 8.2 40. 1 >2.00
Candida kefyr NBRC 0616 0.6 28.0 28.3 0.01
Candida kefyr NBRC 0882 23.7 71.3 39.9 0.25
Candida kefyr NBRC 0883 48. 3 59.9 49, 0 0. 05
Candida kelyr NBRC 0942 41, 2 18. 3 46, 2 0.05
Candida kefyr NBRC 1065 66. 6 72.0 41.1 0.10
Candida kefyr NBRC 10287 20.4 4.8 29.8 0. 025
Saccharomyces cerevisiae NEY 0 67. 1 26. 4 0. 05

FE i 2

[0044]  Kluyveromyces marxianus NBRC 17353 X TINBRC 1963D28K1Z-2UV T, fERED
EEZ— 4 HEnELy | FRF100ml =75 2 OYPDH LS H (B RE 2
A%, RVAT 2%, 7 —R2%) 25mIUZHEREL T, 30°C, 2485, 150rpm CHz%
Brag U7e, ZooRE#8HE 10mlZ M6 B A S BRI ot U oo iR . DRI L 72 B8 1% 200m]
=T FAARO XS ) — VA FERHI(E20%, NH H PO 0.2%, MgSO +7H O 0.05%)
100mUZREH L | 30°C, 90rpm THSEHI1 & [AIERICHREE R LT, 24, 48, 72, 96, 120
IRF 2 15 A0 1. Om 2 SE BRI B S TR | im0 Bl 00 RG22 728 /K T2005 7R
LT ) — bz llE LTz, K213 —E s O B i ic B 1T DAk =%
— L BEIBIL-E R THD,

[0045] A= —HFHds JOWEEET IOV U Th2ERIL R I =2 ) — /L2 Ak
L7223, Kluyveromyces marxianus NBRC 1963/ZNBRC1735X0%, 25 ) — LA koD
SIS BTN TZEND ZOEEND2-T AT 7 L a— AR
RS THEC LT,
FE it 3

[0046]  Kluyveromyces marxianus NBRC 1963%200ml =477 A2 1D YPSD& AL 1 (%
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FE e A 1%, WU 2%, 70— A8%) 60mIZ L T, 30°C, 14WFRE], 150rpm
THRGERE R Uiz, BRI DAy BE RN L, JRE K C2RIBEE 4 JRE KRB L
TREZ6.0mIZ LTz, 203 X 10" O B K5 T BREIKO0. ImlZ S v —L (HAESc
m) HD2-DOGEE KR M (2-DOG 0.1%, HF7~—2 2.0%, Yeast Nitrogen Base with
out Amino Acids 0.67%, ZEK 2.0%) I8FITEA L7=, ZHHDIEKEEMIZ30°C, 10H
W% HEL=8oan=—ZF, 2-DOGIERKD-12~KD-19& L T
L FEha L& FRROEERZ1T o7, 3Bk E LTI, Kluyveromyces marxianus N
BRC 19632 L7z,

[0047]  F2lcxd ) — VAR EAE RS, 2-DOGIHMAR D I doks o — 1 Hds L O % 5%
i THTZ ) — VAR BIKDONBRC 1963504625807~ 7, dvr—« PEE IR
B REHIZI T NBRC 1963 TlE T 7 b—ADREEN A1 — AL > THESNS
7O AR T2 ) — L 51334.8(mg/mDIZIRE /2N, — 7, 2-F A F /L a—Rif
PEHEKD-12~KD19DOHZIEINBRC 1963% E[RIAEH O350, D5 HKD-15(NITE
BP-465)1%15% 727 h— A F T VL1 5% AT 12— A S DA R =5 ) — L B PG 57k
YT 72, KD-15(NITE BP-465)2-DOG i/ A BT FE 10.5% CTF D D2
-DOGHHEMRIZE F<Ih -T2,

[F2]
2-D0G
x X J—) & (mg/ml) wEE
Fr— . HERE
Ao PEE  FEERA (%)
e RS B H B H B

Kluyveromyces marxianus KD-12 2.7 27.3 40,7 >2,00
Kluyveromyces marxianus KD-13 72.0 27.3 42,7 2. 00
Kluyveromyces marxianus KD-14 42.1 31.4 37.1 2. 00
Kluyveromyces marxianis KD-15 71.3 70. 2 69.7 0. 50
Kluyveromyces marxianus KD-16 70.7 32. 3 50.5 2. 00
Kluyveromyces marxianus KD-17 56. 4 683. 3 44,9 >2.00
Kluyveromyces marxianus KD-18 71.7 1.7 36.9 >2,00
Kluyveromyces marxianus KD-19 54. 9 3.5 40. 4 1. 00
Kluyveromyces marxianus 1963 73.7 71.1 34.8 0. 10

FE i 4

[0048]  Kluyveromyces marxianus NBRC 1963(ZH 39" 52-DOGIMHHEARKD-15(NITE BP-
465) 1 L OKluyveromyces marxianus NBRC 05414 ZZ a2 1912 YPD RS M TR %
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[0049]

[0050]

[0051]

[0052]

[0053]

L, 2 AD R — PR A B (57 b— A3+ A7 10— A1 2%, 77 h—AT. 5%+ A
21— A7.5%) | AT —E S JOWEE R TR L, 12Reffl gl ) — L Bl
L7z, %FRERREL T, Kluyveromyces marxianus NBRC 1963%f# F L7z,

NBRC 1963137k = — s IR SR BT/ h— AR E T s ) — L B
DMK T U7z, KD-15(NITE BP-465)iC ko TARRS e =y ) — /L &iX, 4AFFADE:
HIZ BN TR R T2/WEE] ¢65(mg/m) LA _EOIEIF —E/KYEIZZEL 7= (X13) . NBRC 05
ANTZZNIDEE > T3, NBRC 1963J0IXRAF TH-T2,

BEHIZ 3 END15%w/ VDT F—A K/ UNFAZ 2= AW X TEL J— )L ~E
B INHETHE, ZOA R EITBLERAVIZ80.7(mg/mDE72 5, KIBIZH T il
(LB ) — )V B DR H T 52 R3O LIT7D  KD-15(NITE BP-465
YDA PIRITNT ORI TH80%LL L Tho7,

[#£3]
TN = LR (%)
P KD-15  NBRC 0541 NBRC 1963
Z 7 h—A 15% 90. 7 87.2 91. 4
S N—RAT.5% + AV 11— AT. 5% 85. 8 84. 6 52. 0
G h—A 3% + AT E—A 12% 83.8 73.6 63.7
27 — A 15% 85. 0 79. 4 81. 3
S 5

R AC MBI 35 L OB TR L 72 RIS DU T OB FE20% 00 = &7 ) — LA PR Hi (
AR B BEE R S KOS 2 S SR G Lo — s IR A HL) TE N
EHIHFMIG R LT X AT D ) — e RAUATIRLUT,

FERF DB RZ — P HE&E LD | FNEN50ml =47 723 DYPD R AR H (%
R 21%, ARYRT 2%, 70— 22%) 10mUTHEREL T, 30°C, 24FF[#, 150rpm
TR R U, 2O 5mlz MEE I BRI Cim Doy Bl | TR L 7= B A%
50mI =My 7 F AR DS ) — L AEPERHICRE20%, NH H PO 0.2%, MgSO +7H O 0.

05%)25mU IR L . FEHaHI] L& AR D 7 CREAE LT,

AR EE I BEE R s OV — R ER A I B W TR =S — L B

ST EARIIAFEIH D 2-DOGIHMAEEKD-15(NITE BP-465)72 11 Th -7z,
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[F4]
& /=B (mg/ml)
Fr— W& AT FE
e HHRE 1 b b IRAEH
Kluyveromyvces marxianus NBRC 0288 62.1 85.3 40. 5
Kluyveromyces marxianus NBRC 0541 78.1 77.1 48. 4
Kluyveromyces marxianus NBRC 0617 73.6 50. 8 60. 3
Kluyveromyces marxianus NBRC 1735 89.9 81.4 41.7
Kluyveromyces marxianus NBRC 1963 90. 7 81.1 39.7
Candida kefvr NBRC 0008 80. 7 48. 5 43. 4
Candida kefyvr NBRC 0432 64. 9 73. 2 46. 2
Candida kefyr NBRC 0586 76. 7 77.2 49.6
Candida kefvr NBRC 0616 13.8 34. 3 41.5
tandida kefyr NBRC 0882 65. 1 59.5 43.6
Candida kefyr NBRC 0883 72.0 61.4 43.9
Candida kefyr NBRC 0942 46, 2 20. 3 43. 3
Candida kefyr NBRC 1065 84,3 79.6 48. 0
Candida kefvr NBRC 10287 18.0 19. 2 41. 0
Kluyveromyces marxianus KD-12 85, 2 70.6 46. 9
Kluyveromyces marxianus KD-13 86. 7 70.1 70,7
Kluyveromyces marxianus KD-14 45. 9 38.0 24.5
Kluyveromyces marxyianus KD-15 88. 9 84. 4 77.4
Kluyveromyces marxianus KD-16 82,7 61.4 78.2
Kluyveromyces marxianis KD-17 68,1 67.9 50,3
Kluyveromyces marxianus KD-18 78. 4 59.1 73.1
Kluyveromyces marxianis KD-19 71,2 S 53. 2

FE il 6

Kluyveromyces marxianus ?2-DOGHHAHKKD-15(NITE BP-465)3 X UINBRC 19
63% EN 1400 LOIZYPDEF TR 2 L | B 20% 0D =7 ) — VA pERE it L TR
o B OB R s J O RO R —  BEE R AR (T2 h—R20%, T/ h— A
10%+ A7 12— 10%, T —AB%+ A7 12— A15%, A7 12—A20%) TE#L . 1 H

[0054]

o ) — @ ERE L,

NBRC 19631378 = — - fEE R A HIZ BN T/ h—R R B Tl ) — /L i
DME T L7z, KD-15(NITE BP-465)i2d» CTAR S io =y /— /LBl AR O,
Iz U NTHERIGIER] T T0(mg/mD LA _EOIFIE —E /K AEIZEEL 7= (K14) ,

B M5 FND20%(W/ VDT I b —AFIANI AT B— ARG RTEY ) — )L~ LD
ENbET DL, FOEREFHEGANC108(mg/mDE72%, KAZHB W TR EEIzE
Uiz ) — /L LR RN T 56 R0 EH12720  KD-15(NITE BP-465)D

[0055]

[0056]
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PR TUNT LB HNZ 33U THT0%LL_ETho 77,

[#£5]
T X )= LR HAEE (%)
FEIR KD-15 NBRC 1963
507 F—Z 20% 86. 2 87.0
57 h—A10% + A7 12— A10% 70. 2 36. 4
S =R 5% + A ZT1-—R 15% 71. 4 58. 2
A7 a-—A 20% 73. 6 70. 6
S 7

[0057]  Kluyveromyces marxianus ®2-DOGIHEFEKD-15(NITE BP-465)% S il4D L5
IZYPDESHLCREE L, = ) — LA FERF A U Ol — 15 Ml (57— A5~30%) . Hif
I (R —RA5~30%) B L OV — PEE IR G HL (57 h— A+ 27 m— A [
15~30%) T, 6 H B D=y ) — LV EEWIE LT, O RERIBIZRT,
WD IE ) — VA FERE NI TH =& ) — L B3R B L BT A LTS,
B BE 0% L) I/ B R F LTz, &BICmy ) — VS s i 9 5L B 15
~20% 3 R i &R 0T,
1] 1111 O i HL 732

[0058] [EIIAFEIIARD =L ) — L HsE 5 L O
[K2]AR—R5Hl BEER -2 e BT A= s ) — VAR EE R 757
[IXI3TREHE B 15% (w/V) IR A B U B By ) — VA im0 57
[IXIATHENE FE20% (w/v) IR A B N BT By ) — VA e im0 57
[BA5IHE I 5 5% ~30% (w/v) IRA K 3815 52-DOGHPERKKD-15 (32 3628 NI
TE BP-465) IZ& D=4 ) — VAR & N2 ) — VSR T_ ™ 57
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AE RO P

[1] 2—TAFL I N a— Az 9| Kluyveromyces marxianus (2 J& 9™ D8 REE K
ZRIALT, AVa—R HTIN—R TNI—R TINaA—R TT 4 )—AND7D5
HOIL—FX U EOMAE LT THOPEE SHIZT I M—ALE R A LTAER
BT Y ) VRESEDLETTY ) —VERD, =8 ) — VOGS TTE,

[2] 2—TAFL I N a— Az 9| Kluyveromyces marxianus (2 J& 9™ D8 REE K
ZRALT, F—AR— LOWT o —LL B KO, T A8, Phy e
I, 7o AR PR EREOWT L RICEENDT I — A KT A
J—RA AT =R, TINT =R T NTA—R TT 4 )= AR HEEDIH —E
X0 EOMAEOE THOMEEIRA LIREND TS ) — LR RESE DL T
B )= VEGD, =8 ) — L ORGE L,

[3] 2—TAFL I N a— Az 9| Kluyveromyces marxianus (2 J& 9™ D8 REE K
1%, ZFEHE S NITE BP-465 K O/ XXX 76 o NBRCO541 TH DR RIEH T £/21E2
\ZRLak D s ) — D ELE ST,

[4] 2—TAFL I N a— Az 9| Kluyveromyces marxianus (2 J& 9™ D8 REE K
IX, ZFEHESNITE BP-465Tdh> T, =7 /— LRFETRITRCIR & L7 RREZ 15%70>
520% & T Iz T THRE SR LS 3OV T i —ICRi# o =2 ) — Ll J5 ik

s}



1/4

WO 2009/104454 PCT/JP2009/051106
(1]
‘ 0103
hI—io¥—% | 010 WRERDKTER [
LK CER ~/
_ . 0102 _ e
R EED ) A EEED 0104
R T — % e 955 22 h % E ~
0105
e L E QR T— i Hh & mJ
R R A M e
BEEHIC2 —TAF S La—RitEE QSPB
9 Kluyveromyces marxianusig®
k%
l 0107
SR ~/
l 0108
IR/ — LD ~/
l 0109
IR/ —)LiEE ~/
l 0110
IH8/—I ~/



2/4

WO 2009/104454 PCT/JP2009/051106

2]
= 100 | RT—IE#h
g (5Hh—2)
\E/ 80 B
I i
gﬂ 60
|
L s}
o
H oL
O _{;" 1 |
0 50 100
135 25 B R
1007 gy

(RHZAO—R)

o=}
o
I

ITR/—ILE (mg/ml)

40|
20+
0 ! !
{"0 50 100
1 25 I R

& : Kluyveromyces marxianus NBRC 1735;

O, Kluyveromyces marxianus NBRC 1963



WO 2009/104454

(]3]

T3/—ILE(mg/ml)

T8/—ILE (mg/ml)

T4/—)L&E (mg/ml)

mO

3/4

- KD-15
(NITE BP-465)

=g dia i

80

NBRC 0541

0 s 1 1 1

0 20 40
R e

80

NBRC 1963

40
yecg=Jind

80

PCT/JP2009/051106

S9b—R 15% A, S9—RX 15%+RX90—X 75%:;
SO —R 3%+RXUO0—X 12% €, A70—X 15%



4/4

WO 2009/104454 PCT/JP2009/051106
[1¢]4]
100 100
. KD-15 NBRC 1963
\g\ gg | (NITEBP-465) % 20
<70} af
= = 60
60 ;
| 40 J 40
~ ~
w20 ™o
H i
0 0
0 40 80 120 0 40 80 120
12 3 I FE AR
O, 77 b—A 20%; A, T b—RA 10%+A 77— 2 10%;
W 77 A bB%+ AT a—A 15%; ® A7 m—A 20%
[1¢]5]
100 100
= 80 | £ g0
s 5
~ &
1 60 W 60
= =
] 40 | 40
~ ~
BN L BN
¥ 20 g 20
0 * 0 *
0 10 20 30 10 20 30
PERE (%) PR (%)
O, 77 b—2A; A, G b= +A 7 1—R(EE); & A/ 1—2



INTERNATIONAL SEARCH REPORT International application No.

PCT/JP2009/051106

A. CLASSIFICATION OF SUBJECT MATTER
C12P7/06(2006.01)1, CI12R1/645(2006.01)n

According to International Patent Classification (IPC) or to both national classification and IPC

B. FIELDS SEARCHED

C12P7/06,

Minimum documentation searched (classification system followed by classification symbols)
C1l2R1/645

Documentation searched other than minimum documentation to the extent that such documents are included in the fields searched

Electronic data base consulted during the international search (name of data base and, where practicable, search terms used)

BIOSIS/MEDLINE/WPIDS/CAplusg (STN), JSTPlus/JMEDPlus/JST7580 (JDreamII)

C. DOCUMENTS CONSIDERED TO BE RELEVANT

Category*

Citation of document, with indication, where appropriate, of the relevant passages

Relevant to claim No.

Y

Kenji NAKAMURA et al., “Kluyveromyces marxianus
ni yoru Sugar Beet Tomitsu Oyobi Cheese Whey
kara Ethanol no Seisan”, Hokkaido Branch of
Japan Society for Bioscience, Biotechnology, and
Agrochemistry + Hokkaido Branch of Japanese
Society of Soil Science and Plant Nutrition
Kitanippon Branch of The Society for
Biotechnology, Japan -+ Hokkaido Branch of The
Japanese Society of Applied Glycoscience
Hokkaido Nogei Kagaku Kyokai Godo Gakujutsu
Koenkai Koen Yoghi, 2007, Dai 2 kai, page 22

WANG Chen-Jen, et al., Effect of Multiple
Substrates in Ethanol Fermentations from Cheesge
Whey., J. Ferment. Technol., 1987, Vol.65, No.3,
p.249-253

1-4

Further documents are listed in the continuation of Box C. |:| See patent family annex.

date

“L”  document which may throw doubts on priority claim(s) or which is

cited to establish the publication date of another citation or other “Y”  document of particular relevance; the claimed invention cannot be
considered to involve an inventive step when the document is
combined with one or more other such documents, such combination
being obvious to a person skilled in the art

special reason (as specified)
“0O”  document referring to an oral disclosure, use, exhibition or other means

“P”  document published prior to the international filing date but later than the
priority date claimed “&”  document member of the same patent family

* Special categories of cited documents: “T”  later document published after the international filing date or priority
“A”  document defining the general state of the art which is not considered to
be of particular relevance

date and not in conflict with the application but cited to understand
the principle or theory underlying the invention

“E”  earlier application or patent but published on or after the international filing  “X”  document of particular relevance; the claimed invention cannot be

considered novel or cannot be considered to involve an inventive

step when the document is taken alone

Date of the actual completion of the international search
06 February, 2009 (06.02.09) 17 February, 2009

Date of mailing of the international search report
(17.02.09)

Facsimile No

Name and mailing address of the ISA/ Authorized officer
Japanese Patent Office

Telephone No.

Form PCT/ISA/210 (second sheet) (April 2007)




INTERNATIONAL SEARCH REPORT International application No.

PCT/JP2009/051106

C (Continuation).

DOCUMENTS CONSIDERED TO BE RELEVANT

Category*

Citation of document, with indication, where appropriate, of the relevant passages

Relevant to claim No.

Y

BAILEY B. Richard, et al., Saccharomyces
cerevisiae Mutants Resistant to Catabolite
Repression: Use in Cheesge Whey Hydrolysate
Fermentation., Applied and Environmental
Microbiology, 1982, Vol.44, No.3, p.631-639

Kenji NAKAMURA et al., “Furekkusu Kobo
Kluyveromyces marxianus KD-15 ni yoru Sugar Beet
Tomitsu + Cheese Whey Kongo Genryo kara no Bio
Ethanol Seigan”, Hokkaido Branch of japan
Society for Bioscience, Biotechnology, and
Agrochemistry + Hokkaido Branch of Japanese
Society of Soil Science and Plant Nutrition
Kitanippon Branch of The Society for
Biotechnology, Japan -+ Hokkaido Branch of The
Japanese Society of Applied Glycoscience,
Hokkaido Nogei Kagaku Kyokai Godo Gakujutsu
Koenkai Koen Yoshi 2008 Nov, Vol.2008,

Dai 2 Kai, page 22

BOURGI J., et al., Isclation of a Kluyvermyces
fragilis Derepressed Mutant Hyperproducer of
Inulinase for Ethanol Production from Jerusgalem
Artichoke., J. Ferment. Technol., 1986, Vol.é4,
No.3, p.239-243

LIMTONG Savitree, et al., Production of fuel
ethanol at high temperature from sugar cane
juice by a newly isolated Kluyveromyces
marxianug., Bioresource Technology, 2007,
Vol.98, p.3367-3374

OZMIHCI S. et al., Comparison of yeast strains
for batch ethanol fermentation of cheese-whey
powder (CWP) sgolution., Letters in Applied
Microbiology, 2007, Vol.44, p.602-606

JP 59-154979 A (Suntory Ltd.),
04 September, 1984 (04.09.84),
(Family: none)

1-4

Form PCT/ISA/210 (continuation of second sheet) (April 2007)




R A

EpEHEEE PCT,//JP2009,/7051106

A, FERORETLOHOSE (EERRHOE (1PC) )
Int.CL  C12P7/06(2006.01)1, C12R1/645(2006.01)n

B. RA&Ex#TonH

AREET o T/ NRE R (EERSF08 (1P C) )
ItClL  C12P7/06, C12R1/645

RNREBSNOEE TRAEZIT L OHICETERL LD

FEPRFHA T LIcE
BIOSTS/MEDLINE/WPIDS/CAplus (STN),

BTT —H N A (T H X ZADLFR,

A L 2 R

JSTPlus/JMEDPIus/JST7580 (JDreamIT)

C. BE45 LD L LR

51 ASCERD R 5
BTk SIS RO &R0 EEY 5 & XX, 2oMET HEITORTR FEROEFHOE S
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