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Taxonomical studies of yeasts in Korea

——On yeasts isolated from Takju——rA

Jun On KIM and Bae Ham LEE*

(Laboratory, Sam Kong Industrial Co., *Department of Biology, Kunkuk University)

ABSTRACT

The author attempted the taxonomical studies on yeasts in Takju mash.

The samples used for the isolation of yeasts were collected from Takju

breweries in Seoul.

The yeasts obtained from Takju were identified as follows using the methods
of Lodder et al.; Saccharomyces cerevisiae group 1, Saccharomyces cerevisiae

group I, other group of Saccharomyces cerevisiae, Hansenula anomala and

Pichia polymorpha.

Saccharomyces cerevisiae 1 & 1 and other group Saccharomyces cerevisiae

which were considerd as wild yeasts have shown their major role in the fer-

mentation process of Takju brewing.

It seems that Hawnsenunla anomala has much connection with the flavour of

Takju.

Other strains which are poor in their alcoholic fermentation and lower in acti-

vity of acid production are not considered to be important in Takju brewing.
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1%, agar 3%, dist. water.
C. V—8 agar
Tomatoses, carrots,

Gorodkowa agar,

celery, beets, par-
sley, lettuce, spinach, water cress ¢ §
7kx] fEES) vegetable & 3 juice ¢ agar
2%E #wnar A.
4. Ballistospore formation
WE T slide glass kel £% sporulation
media & film ko 2 Eky % BB &
it BhEgtel gbd W petri dishel
B slide glass & ¥3 7 9o MEBTHkS
F % AiAD slide glass & B#Ee Ty

9



June, 1970)
£2 %] ¥ 25°C 5H ks Bz
%t

5. TRBERHY Rtk

Malt agar o] A 20°C, 1{EA m®EE #HE
sk oh.
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7. Fermentation
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8. Sugar assimilation
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Nitrate-auxanographic method 2 25°C
20 R W%, mERskslEh
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13. Gelatin liquefaction
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Various morphological properties of yeasts isolated from Takju
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Strain Shape and size of the cell {ﬁsdcoistgo;ﬁaf;gmation Ejg: _Malt agar plate
ENO' Form Size | Form gg?n;ggﬁs gf,’{;n Color Elevation Surface Edge
TG—é Ovoid (2.5~6)X(3.5~8) | Round Mostly | — | Thin Convex Dry  Entire
10 Ovoid 1 yellow smooth
T—3, : Ovoid (3.5~7)x(4~11) | Round Mostly | — Thin Convex Dry Entire
13 1 yellow mooth
T—2 | Elongate (2.0~2.5)X(5.5X2. 2)| Ovoid Mostly | + | Greyish Flat Dry Entire
Ellipsoid (2~3)X(4~7)| Round 1 white smooth
(yellow)
T—9 | Elongate 2X(6~10) | Round Mostly | + | Yellowish Convex Dry Fil-
Ellipsoid 3.5X2(5~6) 1 white smooth amentous
T—5, | Ovoid (3~4)(4~6) | Roun o Mostly — Thin Convex Dry Entire
11, 1 yellow smooth
12 :

% Sporulation media: Gypsum block, Gorodkowa agar, Carrot, Potato.
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Table 2. Various physiological properties of yeasts isolated from Takju

Pellicle Assimila- Produc- Produc- Sole  Splitting Fermentation Assimilation
Stran || tion  ton tion source A . - Identified as
O
No.|After | After of of of of G.GaS.M.L.R. | G Ga. S. M. L.
3 days| 1 month | nitrate pigments ester ethanol arbutin
] _ —
T—1, 6 — Ring - - - - - + + + 4+ - +13 + + + = Saccharomyces
8, 10 Sediment cerevisiae
Group ™ I
T—3, 13 — Ring + 4+ 4+ + — +1y3 + + + + = Saccharomyces
— — pa— l_.l —
Sediment cerevisiae
Group TI
T—2 # Pellicle + - # 4t + + 4+ + + = 3+ + + - Hansenula
Sediment anomala
T—9 4+ Pellicle - — — + + + + 4+ + = H13 + + + + + Pichia
Sediment polymorpha
T—5, 11, 121 — Ring + - + + + -+ - 3+ + + + - Saccharomyces
Sediment ﬁ cerevisiae

% G:glucose, Ga:galactose, S: saccharose, M:maltose, L;lactose, R:raffinose
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Table 3 The quantitative changes of carbon dioxide during Takju fermentation
{_ Hrs. T Aﬁ -
.
Strains\ 12 24 36 48 60 72 84 96 Total
No. ! -
1 117 | 432 206 127 111 184 37 78 . 1292
2 75 298 121 54 55 42 16 18 678
3 60 118 186 270 175 151 75 63 1098
5 143 517 305 357 192 r 107 2 50 1743
6 32 431 192 288 206 | 242 62 60 1513
8 71 207 120 125 76| 70 61 55 78l
9 82 206 13 98 43 40 20 18 \ 580
10 80 181 143 112 170 101 | 67 42 896
11 17 163 270 220 52 50 | 23 17 812
12 125 495 288 209 135 96 15 40 | 1433
13 36 144 142 | ig0 €8 49 | 10 41 . 700

Note: Incubated at 30°C for 4 days
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