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Studies on the osmophilic red colored yeast( )

—Cultural conditions of Sporobolomyces sp.—

Taik Soo LEE and *Suk Kun LEE
(Lab. of Saimpyo Soy Sauce Brewery, *Chungnam National University)

ABSTRACT

The cultural conditions of the osmophilic red color yeasts (Strain L;, L, Ls ana L)

isolated and identified in the previous report were examined and the results obtained

were as follows;

1. The optimum medium for growth of these osmophilic red color yeasts was soy

sauce medium.

2. These strains were grown exceedingly well on the medium containing 3 percent

of NaCl but somewhat restrained on the medium containing 6% or more.

3. The optimum temperature for growth of these strains was 25°C and their lethal

temperature was 68°C (treatment for 5 minutes).
4. The optimum pH for growth of these strains was 6.0.
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Soy sauce medium:
Glucose 5.0g, Yeast ext. 0.5g, KH,PO,
0.5g, Peptone 0.5 g, Bacto-beef 0.5g,
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Table 1. Growth rates isolated 4 strains in various media
Sttm; Medff} Soy sauce | Malt ext. ‘ Yeast ext. ‘ Hayduck s Mayer s N Knopp's
L, ’ 0.72 0.75 | 0.68 o l 033 | 032
L, 0. 67 0. 65 0.61 0. 44 ; 0. 39 ’ 0.38
L, | 0.70 0.66 | 0.45 0.3¢ | 0.32 | 0.28
L, . 0.68 0.60 | 0.5 0.40 | 0.30 | 0.30
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Table 2. Growth rates of isolated 4 strains
in malt extract medium of various

NaCl concentration

s A% 0 |3 |6 |9 |1z |5
L. | o060 072 0.45 0.39 0.21] 0.18
L. | 0.59 0.67] 0.36l 0.30] 0.24] 0.20
L, | o.62 0.70 0.58 0.45 0.40] 0.34
Lo |0.62 0.68 0.41 0.37 0.19 0.15
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Table 3. Growth rates of isolated 4 strains
in various temperatures

\Temp.("C) ‘ ‘
. 15| 20| 25| 30| 35 40
Strain B
L | 0.79 0.88 0.98 0.85 0.79 0.69
L, 0.48| 0.55 0.72| 0.68| 0.18| 0.10
L, 0.59 0.67| 0.79| 0.70 0.30] 0.28
L, 0.74] 0.80| 0.91] 0.76| 0.69 0.52
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Table 4. Extinction temperature
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Table 5. Growth rates of isolated 4
strains in various pH
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Strain FO‘GO‘"
L, ‘012028047091110101
L. 1017101904/033‘150139
Ly | 0.17] 0.30] 0.45 0.80 1.50) 1.21
L, ‘o. 10 0. 24| 0.38l 0.69: 0.90] 0.85
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