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Abstract

Yeast strains capable to perform malo-alcoholic fermentation in wine were screened. Out of 54 strains

isolated from apples, tomatos, grapes,

and strawberries, two strains showed strong assimilation of malic

acid, After further screening one strain of strawberry origin was selected and identified as Schizosacch-

aromyces japonicus var. japonicus based on the morphological and physiological characteristics examined.
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Table 1. Medium used for Isolation of Malic acid
Assimilating Yeast.

Malie acid

0.3 %
KH,PO, 0.1 %
MnSO, - H;0 0.005%
Yeast extract 2.0 %
pH 4.2
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Table 2. Decomposition of Malic acid by Various
Yeasts.

Strains Spot of ma]lc ac1d
Saccharomyces ellipsoideus Large spot
St-3 No detect
St-6 No detect
Schizosaccharomyces prombe 0-77  Trace

The strains were cultured in the isolating media

after 7 days at 50°C.
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Fig. 1. Micrograph of cell of Malic Acid Assimi-
luting Strains.
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Fig. 2. Micrograph of Pseudomycellium of Malic

Acid Assimilating Strain.

Table 3. Morphological Characteristics and Physi-
ological Properties of Schizasaccharomyces
St-3.

Morphological characteristics:

Growth in malt extract after 3days at 25°C, cells
are pasteurinus long oval to cylindrical, long
oval cells vary from 6.0~8.0 4 in diam;cylin-
drical cells measure (5. ~. 5~6, 0) X (10~14) 1.
This strain are formed firm after 3 days at 25°C,
but formed ring after 5days, and sediment are
formed after 10 days. Pseudomycelium is product
in potatc medium after 7 days at 28°C. Growth
on malt-extract agar; After 7days at 30°C the
streak culture is echinulate and undulate, at
first white creamy, after about 20 days brownis-
heream to brown.

Sporuration; Formed

Physiological properties

Fermentation
Glucose + Raffinose 4
Soluble starch — D-Arabinose —
Inulin — Inositol —
Melibiose + Rhamnose —
Xylose - Lactose -
Galactose — Maltose -+
Mannose + Sucrose +

Assimilation of carbon compounds
Glucose + Raffinose +
Soluble starch — D-Arabinose —
Inulin ~ Inositol —
Melibiose — Rhamnose -
Kylose —~ Lactose —
Galactose ~ Maltose +
Mannose + Sucrose +
Ethanol + Malic acid -+

Assimilation of pottasium nitrate; Negative

Growth on 50% (w/w) glucose-yeast extract agar;
Negative

Growth at 37°C; Positive
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Fig. 3. Effect of Concentration of Malic Acid on
Growth of Schizosaccharomyces St-3.
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