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Abstract

Four strains of Sporobolomyces genera were isolated from soy sauce mashes at the fermentating

and aging periods and identified.

Their salt-resistance and color formation were examined in order to improve the color density and

_ nutrition of red pepper paste preparations.

The results obtained were as follows;

a) The strain L1, L2, L3 and L4 isolated were identified as Sporobolomyces gracilis, Sporobolomyces
roseus, Sporobolomyes gracilis and Sporobolomyces roseus respectively.

b) The yeasts isolated were grown on the media containing 0~10 percent of sodium chloride but
their growth were almost restrained on the media containing 15~18 per cent of sodium chloride.
And the strain L2 and L3 were more salt-resistant as-compared with L1 and L4.

c) The strain L3 were the best among the 4 strains of yeasts comparison with their salt-resistance,

color and flavour formation.
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Table 1. Morphological characteristics of the isolated strains

Y Cell Ascospore formation Pseudo- Vegg?tive
] ) Numbers mycelium | reproduction
Strain Form Size Form } Size per ascus
o (3.75x1.8)~ ' .
L1 ellxpsonda(li (1.8%1.5)n round } (1.5 | 1 + budding
or roun (1.8~1.5)u : |
|
oval or (3.75%3.0)~ round | - i
L2 round 8 §5><~1-3§())§ﬂ or kidney |© 75~1.5>,,| 1 budding
|
ellipsoidal (4.5x3.75)~ round ~ | _ :
L3 or round 8 3’5\3(135())2‘# or kidney (1.5 2.25)ui 1 budding
L4 round (3.0~1.5)p round (0.75~1. 5)#{ 1 + budding
Table 2. Cultural characteristics of the isolated strains
Item Mal
alt extract culture] Malt agar slant Malt agar plate
Strain Pellicle] Ring ieedrit Color } E;ﬁﬂa' Surface | Form l Edge Ele‘t’i‘gn Surface | Color | Size
L1 - -H-] +Ci;1;1§bar raised |smooth irregularI undulate} convex | smooth cin;z:ibar 5mm
i
L2 - *H-l H#| red raised |smooth | spindle | entire | raised | smooth| red | 7mm
L3 - H | red ‘raisd smooth | spindle |undulate] raised smooth_ red | 6mm
L4 - +| + Ci?:da bar] raised ! smooth |irregular| entire | convex | smooth cim;:‘liar 5mm
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Table 3. Physiological characteristics of the isolated strains
Item . e - .
Sugar fermentation Sugar assimilation Ethanol KNO; Splitting  of
Strain Gl. Ga. Su. Ma, La. Gl. Ga. Su. Ma. La. utilization assimilation arbutin
L1 absent + 4+ £+ - - - — -
L2 absent + + + + - =+ + variable
L3 absent + + + + - + + variable
L4 absent + 4+ - - - - — -
* GlL: glucose, Ga: galactose, Su: sucrose, Ma: maltose, La: Lactose )
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(1) Description of Sporobolomyces gracilis strain L1
and L 4
Growth in malt extract: After 5 days at 17°C, cells
are round to ellipsoidal (1.5~3.0)x,(3.75x1.8)
—(1.8%1.5)y, single. The growth is slight.
After

fragments of a ring are formed.

one month at 17°C, a sediment and

Growth on malt agar: After one month at 17°C,
the streak culture is cinnabarred, smooth, some
what raised, soft and shiny.

Slide culture: Pseudomycelium is formed.

Sporulation: According to DERX spores are formed
and discharged. They are round or kidney shape.

Fermentation: Absent

Sugar assimilation: glucose+, maltose—, galactose
=+, sucrose—, lactose—

Assimilation of potassium nitrate: Absent

Ethanol as sole source of carbon: No growth

Splitting of arbutin: Absent

(2) Description of Sporobolomyces roseus strain L 2
and L 3 '

Growth in malt extract: After 3 days at 25°C, cells
are ellipsoidal to round (1.8x1.5)—(3.75x4.
5, (1.5—3.75)p. Single or in pairs. Ring and
sediment are formed. After one month at 17°C,
sediment and broad ring are formed.
Growth on malt agar: After one month at 17°C,
the streak culture is bright red, soft and raised.
Slide culture: No true mycelium is formed.
Sporulation: Spores are developed and discharged.
The spores are round or kidney shape.
Fermentation: Absent
Sugar assimilation: Glucose+, Maltose+, Galactose
+, Sucrose+, Lactose—
Assimilation of potassium nitrate: Positive
Ethanol as sole source of carbon: Growth
Splitting of arbutin: Variable
¥aly 449 AREL EF sterigmate & ballistospo-
res & d43e AAALE A4 st A Sporobo-
lomycetaceae 48] Sporobolomyces 02 Y. =
3 249 & $3l819 glucose, sucrose, maltose & F
815}t galactose 9] E3t4o] <kgm ATAE A4
A 9%E L2, 139 T3 & Sporobolomyces roseusd 2
2 %4 sgor 249¢ F3ohA g glucose & F
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Table 4. Growth condition of the isolated strains in malt extract and malt extract agar media of

" various concentration of NaCl(%)

~——— —_NaCIC%) 0 5 10 15 18 20
\,.\\_Media
Strain ~—___|ME MA|ME MA|ME MA|ME MA|ME MA|ME MA
L1 | # | # @ |# # |+ + ) x -] - -
L2 Cw owm W o#lw o owlw o+ - -
L3 W | # # oW oW | # o+ lH x| - -
L4 L T e I T s

* ME : malt extract culture, MA: malt agar slant, f{}: good growth, {: growth. --: scanty grow —: restrain
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Table 5. Flavour formation of isolated strains in the Hayduck and soy sauce media

Strain Source Flavour Taste Note

L1 6-month mash light sweet . ordinary

L2 3-month mash sweet, esteric good

L3 2-year mash sweet excellent good pigmentation
L4 6-month mash light sweet good
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