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Abstract

The malo-alcoholic fermentation characteristics of Schiozsaccharomyces japonicus var. japonicus which
was freshly isolated from strawberry were studied. A good assimilation of malic acid by the strain was
observed under the following conditions:pH 4.2~4.8, alcohol content less than 129, sulfur dioxide
concentration less than 150 ppm, and less than 0.019% of Mn2* as MnSOs.

The strain could remove 0.3% of malic acid completely in 6 days under stationary culture at 30°C.

Shaking the culture could promote growth of the strain but did not affect on the malo-alcoholic fermen-

tation.
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Table 1. Medium for the Test of Zymologic Cha-

racteristics of Schizosaccharomyces
japonicus var. japonicus.

Malic acid 0.3%
KH2PO;4 0.1%
MnSQ4 - HO 0.0059%
Yeast extract 2.0%
pH 4.2%
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Fig. 1. Standard Curve for Assaying Malic Acid
by Goodban Method.
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Table 2. Effect of pH on Malo~Alcoholic
Fermentation,

Initial pH Growth* Malic acid (%)
2.0 - 0. 285
2.4 — 0.200
2.8 + 0.142
3.2 + 4+ 0.074
3.8 +++ trace
4.2 ++ 0.0
4.8 ++ 0.0
5.4 -+ Trace
58 -+ Trace
6.2 + 0. 260

*Growth: —, nogrowth; +, growen; -+,
good growen; + 4, best growen.

BEAEES 4F RAE pHE 2.864 5.840]¢]
2 E3 pH 3.214 4.8 Ao17 iFsht pH 3.8
A A% piFstedrt. 22t malo-aleohol ¥t &
o Hg pHY A%y B 4Fol REFTE pHY
Weued 971 ¢7E Al pH 4.2914 4.8
7} BfFstE
2. YIS0 M

AR g sk d2EE & BERE AT
F RS AT 0°CeA 7d7 HESE
&e] malo-alcohol W&ol W& Gz Lo BHEL B
3l

3L BE 12%71A & BREY A£FF malo-
alcohol kol o}F-# MBS w|H = R3l} L o
Ao fpee] Qo NE BES RRF] wHshy
SHEEAS EAE 20%0] 40 3 BEA
= B9 4FE malo-alcohol i & $A13] HES
Rt



3. 802 HF

Malo-alcohol & 7} SO, £A4] 2 uhi= S
A7 S5t K805 & & BE L 25 =A%
o PHERES 30°Cel A 77 e
Table 3. Effect of SO, Gas on Malo-alcoholic Fe-

rmentation.

SO, Conc. (ppm) Growth(OD at Malic acid (%)

610nm)

0.0 5.90 0.0
25 6.20 0.0
50 5.80 0.0
100 2.10 trace
150 1.78 trace
200 2.20 0. 100
300 1.55 0. 234
500 0. 86 0. 290
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Table 5. Effect of Aeration on Growth and Malo—
aleoholic Fermentation.

Cultured conditions Growth

(OD at 610 nm) Malic acid (%)

rmentation.

%2885( % as GrgI‘(l)t}Ill;O)D 3 Malic acid (%)
0.0 5.80 0. 287
0.01 5.50 trace
0.05 5.60 0.110
0.10 5.60 0. 206
1. 00 0.12 0. 290
2.00 0.14 0. 289
5.00 0.05 0. 292

Static 5.1 Trace
Shaking 21.7 0.0

Growth were tested a broth which were cultured
for 3days at 30°C after inoculation,
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Table 6. Degradation of Malic Acid in FBasic
Medium.

Cultured time (days) Malic acid (%)

0.285
0. 287
0. 285
0. 250
-0.170
trace
0.0
0.0
0.0
0.0
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Fig.2. Production of Ethyl Alcohol by Schizosac-

charomyces japonicus var. japonicus.
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