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Abstract,

Film-forming yeasts were isolated from deteriolated soybean paste and after identification factors affected

on the growth of the organisms were studied to provide information on the protection of the product from

deteriolation.

The isolated yeasts were identified as Pichia membranaefaciens.
The yeasts could grow within the temperature limit of 10°C and 68°C with optimum at 25°C. The
optimum pH was 6.0 and the growth was reduced in order at 7.0, 5.0, 80 and 4.0. The maximum

concentration of sodium chloride in Hayduck solution was 15% above which the yeasts ceased to grow.
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Fig.1. Effect of NaCl on the Growth of Film-

forming Yeast.
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Fig.2. Effect of pH on the Growth of Film—
forming Yeast.

3001
250k {3 days
g 200F
3
\GJ
-~
® 150
5 2 days
2
2100
@
=
A7 \
50 lday
O 1 1 L 1 1 1

10 15 20 -25 30 35 40
Temperature(C)

Fig.3. Effect of Temperature on the Growth
of Film-forming Yeast.
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‘Table 1. Effect of Temperature on Growth of
Heat Treatment on the Survival of
Film-forming Yeast.
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