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Summary

These experiment were conducted to study the effects of various nitrogen sources and
inorganic salts upon the growth of Saccharomyces rouxii T~ 9, and the results obtained
were as’ follows:

1) The strain showed the most rapid growth in the case of 2.5 to 5.0% addition of
peptone as an organic nitrogen source, and 1.0% addition of (NH);HPOy as an inorganic
nitrogen source respectively to the media containing no NaCl.

2) Its growth was the most rapid in the case of 1.5% addition of yeast extracts as an
organic nitrogen sources, and 5% addition of wurea as an inorganic nitrogen source
respectively to the media containing 20% of NaCl.

3) Its growth was the most rapid in the case of 1% addition of NaNQ; as an inorganic
salt to the media contining no NaCl, while to the media containing 20% or 26% of
NaCl its growth was more rapid in the case of 5% addition of NaNO; than 1% addition.

4) Its growth was more rapid in the case of 0.5% addition of MgSO, and CaCl
respectively to the media containing 20% of NaCl than to the media containing no NaCl,
and was rapid in the case of 1% addition of MgCl, to the media containing 26% of

NaCl.
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Table 1. Influence of addition of various nitrogen sources to media for the growth of Saccharomyces

rouzxii Ty
x\\Conc (%) added

" NaCl media (%) \ |ontrol | 0.1 | 0.5 [ 1.0 | 15 | 20 | 25 | 5.0

Kind e \
0 {019 | 0.20 | 0.24 | 0.27 | 0.31 | 0.33 | 0.38 | 0.45
(NH,):S0, 20 | 0.15 | 0.21 | 0.27 | 0.3¢ | 0.38 | 0.41 | 0.47 | 0.53
26 | 012 | 019 | 0.22 | 0.25 | 0.27 | 0.31 | 0.33 | 0.37
0] 0.20 | 0.36 | 0.40 | 0.49 | 0.52 | 0.47 | 0.35 | 0.20
NH,Cl 20 | 0.15 | 0.40 | 0.45 | 0.48 | 0.56 | 0.50 | 0.36 | 0.23
26 | 0.12 | 0.32 | 0.29 | 0.27 | 0.22 | 0.20 } ¢.21 | 0.i7
0| 019 | 0.39 | 0.58 | 0.64 | 0.79 | 0.85 | 0.53 | 0.42
NH,NO, 20 | 0.14 | 0.55 | 0.75 | 0.63 | 0.55 | 0.46 | 0.31 | 0.28
26 | 0.13 | 0.35 | 0.48 | 0.39 | 0.34 | 0.30 | 0.26 | 0.23
0] 019 | 023 | 0.35 | 0.95 | 0.78 | 0.53 | 0.36 | 0.2
(NH,),HPO, 20 | 0.14 | 0.19 | 0.22 | 0.28 | 0.26 | 0.24 | 0.21 | 0.20
: 2 | 0.11 | 020 | 0.25 | 0.26 | 0.27 | 0.21 | 0.20 | 0.16
0] 02 | 022 | 024 [ 0.26 | 0.20 | 0.34 | 0.37 | 0.38
Urea 20 | 0.15 | 0.56 | 0.81 | 0.81 | 0.92 | 0.98 | 1.0 1.2
26 | 0.11 | 0.41 | 0.59 | 0.80 | 0.88 | 0.8 | 0.93 | 1.05
: 0 | 020 | 092 | 1.21 | 1.26 | 1.15 | 0.86 | 0.71 | 0.48
Yeast ext. 20 | 0.14 | 0.81 | 1.30 | 1.35 | 1.51 | 1.31 | 1.05 | 0.82
26 | 0.12 | 0.76 | 0.5 | 1.28 | 1.15 | 0.98 | 0.75 | 0.56
Bacto-vitamin free 0 ] 019 | 0.21 | 0.25 | 0.33 | 0.34 | 0.37 | 0.35 | 0.30
casamino acid 20 | 0.15 | 0.31 | 0.45 | 0.62 | 0.65 | 0.68 | 0.71 | 0.68
26 | 0.12 | 0.28 | 0.45 | 0.47 | 0.51 | 0.53 | 0.55 | 0.58"
o | 0.19 ’ 0.8 | 1.32 if 1.40 | 1.46 | 1.48 | 1.51 | 1.51
Peptone 20 | 0.14 | 0.44 | 0.60 | 0.51 | 0.47 | 0.35 | 0.30 | 0.95
26 | 0.11 | 0.35 | 0.31 | 0.28 | 0.26 | 0.25 | 0.20 | 0.17
0| 019 { 062 | 0.81 | 079 | 0.75 | 0.73 | 0.73 | 0.71
Glutamic acid 20 | 0.14 | 0.57 | 0.46 | 0.46 | 0.44 | 0.41 | 0.40 | 0.28
26 | 0.12 | 0.44 | 0.45 | 0.49 | 0.40 | 0.38 | 0.36 | 0.33




0 0.19 0.65 | 0.71 0.89 0.92 1.05 1.15 1.35
Bacto-beef 20 0.15 0.45 0.80 0.95 1.02 1.10 1.25 1.28
26 0.13 0.20 0.38 0.47 0.59 0.68 0.87 0.95
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Table 2. Influence of addition of inorganic salts to media for the growth of Saccharomyces rouxii Ty

i\Cg_ric (%) added T
o T | Control| 0.1 0.5 1.0 1.5 2.0 2.5 5.0
- NaCl media (%
Kind et N
0 | 018 | 0.21 | 0.35 | 0.40 | 0.32 | 0.24 | 0.21 | 0.19
KCl 20 | 0.14 | 0.18 | 0.20 | 0.24 | 0.30 | 0.34 | 0.35 | 0.38
26 | 0.11 | 0.15 | 0.19 | 0.21 | 0.27 | 0.22 | 0.19 | 0.16
0| 019 | 0.23 | 0.35 | 0.47 | 0.32 | 0.27 | 0.24 | 0.22
Na,SO, 20 | 0.15 | 0.20 | 0.28 | 0.35 | 0.21 | 0.25 | 0.20 | 0.16
26 | 0.12 { 0.16 | 0.20 | 0.30 | 0.2t | 0.20 | 0.18 | 0.14
0| 018 | 0.23 | 0.38 | 0.39 | 0.43 | 0.36 | 0.31 | 0.2¢
KH,PO, 20 | 0.15 | 0.20 | 0.29 | 0.40 | 0.38 | 0.36 | 0.33 | 0.22
26 | 0.11 | 0.18 | 0.28 | 0.36 | 0.34 | 0.31 | 0.31 | 0.20
o | 019 { 0.51 | 0.73 | 0.90 | 0.74 | 0.67 | 0.59 | 0.42
NaNO; 20 | 0.15 | 0.26 | 0.31 | 0.45 | 0.50 | 0.53 | 0.58 | 0.78
26 | 0.1 | 0.29 | 0.30 | 0.43 | 0.47 | 0.50 | 0.54 | 0.61
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0| 02 | 019 | 02 | 028 031 | 0.37 | 0.4 | 0.3

MgS0, 20 [ 0.14 | 0.20 | 0.65 | 0.49 | 0.41 | 0.37 | 0.28 | 0.22
2% | 012 | 0.25 | 0.26 | 0.2 | 0.30 | 0.31 | 0.33 | 0.19

0| 019 | 021 | 0.22 | 0.24 | 0.27 | 0.30 | 0.35 | 0.25

MgCl, 20 | 014 | 0.2¢4 | 0.27 | 0.20 | 0.32 | 0.27 | 0.25 | 0.16
26 | 0.12 | 0.60 | 0.48 | 0.26 | 0.24 | 0.23 | 0.21 | 0.19

0] o019 | 03 | 05 | 037 [ 0.3 | 0.3 | 0.27 | 0.19

CaCl, 20 | 0.15 | 0.31 | 0.71 | 0.40 | 0.37 | 0.35 | 0.30 | o.21
2 | 0.11 | 0.32 | 0.35 | 0.38 | 0.45 | 0.48 | 0.50 | 0.65

0| 019 |03 | 04 | 02| 02| 02/ 018! 017

Licl 20 | 0.15 | 0.21 | 0.29 | 0.32 | 0.36 | 0.48 | 0.65 | 0.30
2 | 011 | 0.30 | 0.20 | 0.26 | 0.24 | 0.21 | 0.20 | 0.18

x Control: non addition medium of inorganic Salts.
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