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Fermentation of Sucrose by strain SD14
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Figure 1
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Fermentation of Sucrose by strain SD14 ( Various starting
Sucrose concentrations were used as shown)
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Figure 2
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Fermentation of Sucrose by strain SD14 (Starting Sucrose
concentrations were 100g/L, 150g/L and 200g/L). Glucose
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Fermentation of Sucrose by strain SD14 (Starting sucrose
concentrations were 100g/L, 150g/L and 200g/L). Fructose
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Succinate

g/L

Fermentation of Sucrose by strain SD14 (Starting sucrose
concentrations were 100g/L, 150g/L and 200g/L). Succinate
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Fermentation of Sucrose by strain SD14. Starting sucrose
concentration was 100g/L
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