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ABSTRACT-A general screening test for the expression of antioxidative activity was perfor-
med on over 36 cultures belong to yeast isolated from soy sauce, Makkuli, and molasses.
Antioxidative activities of yeasts were examined by measuring oxidation such as peroxide value
and thiobarbituric acid value in fish oil.

Of these cultures, Saccharomyces cerevisiae IFO 2114 were found to have strong antiox-
idative activity, Saccharomyces rouxii and Torulopsis etchellsii isolated from SOy sauce
showed the strongest antioxidative activity among yeasts. Pichia ohmerii isolated from
Makkuli showed the strongest antioxidative activity and Candida versatilis isolated from
molasses showed also relative strong antioxidative activity.
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Table 1, Antioxidative effect of yeast obtained from IFO.

POvV® Activity®  TBA-V®  Activity®

yeast (mea/kg) (%) (mg/kg) (%)
None® 218 0 603 0
Saccharomyces cerevisiae IFO 2114 84 62 213 65
S. cerevisiae 1FO 0224 86 61 213 65
S. formensis Nakazawa 140 36 280 54
S. rouxii, IFO 597 83 62 210 65
S. rouxii, IFO 0505 81 63 200 67
Torulpsis versatilis, IFO 10038 132 39 278 46
Candida tropicalis 1FO 1647 142 35 303 50

Peroxide value; Pthiobarbicturic acid valve; ©antioxidative activity; 9initial POV and TBA-V were

50 or 140,
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Table 2. Antioxidative effect of yeast isolated from soy-sauce.

17

POV Activity TBA-V Activity
yeast (meq/kg) (%) (mg/kg) (%)
None 215 0 620 0
Saccharomyces rouxii 80 63 203 67
S. roset 100 54 220 66
S. fermentati 126 41 271 64
S. cerevisiae 90 58 230 63
Hansenula anomala 123 43 266 57
Pichia polymarpha 128 40 273 56
Debaryomces hansenit 134 38 280 55
D. nicotianae 130 0 277 55
Nadsonia fulvescens 121 44 260 58
Candida pelliculosa 140 35 312 50
Torulopsis etchellsii 78 64 188 70
T. versatilis 81 62 207 67
See the legend to Table 1,
Table 3, Antioxidative effect of yeast isolated from Makkuli.
POV Activity TBA-V Activity
yeast (mea/kg) (%) (mg/ke) (%)
None 196 0 598 0
Saccharomyces cerevisae. SP. 90 54 235 61
Pichia ohmerii 78 60 220 63
P. scolyti 173 17 441 26
Candida apicola 152 23 439 27
C. solani 149 24 443 26
C. menterica 146 26 457 24
Hansenula etchellsii 96 51 286 52
H. subpelliculosa 110 44 401 33
H. lynferdii 134 32 417 30

See the legend to Table 1,
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Table 4, Antioxidative effect of yeast isolated from molasses.

POV Activity TBA-V Activity
veast
: (meq/kg) (%) (mg/kg) (%)
None 220 0 612 0
Candida versatilis 83 62 210 66
Pichia vurtonii 140 36 368 40
Candida sake 136 38 341 44
Hansenula anomala 147 33 361 41
Torulaspora delvrueckii 110 50 321 48
Saccharomyces cerevisiae 166 25 418 32
See the legend to Table 1,
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Fig.1. Time course of the oxidation of fish oil

treated with IFO yeast.Yeasts were culti-
vated by shaking in a 300 ml flask
containing 100 m/ of YPD medium for 6
hr at 30°C. Then 40m! of fish oil was
added to the culture.

A 10m/ aliquot of the culture was taken
out at 4 hr intervals, and the peroxide
value(POV) and thiobarbituic acid
value(TBA-V) of oil phase were measured.
O, control; e, Saccharomyces cerevisiae
TFO 2114 ;. A, S. rouxii IFO505 ;, — ,
POV, ---; TBA-V.
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Fig.2, Time course of the oxidation of fish oil

treated with yeast isolated from Soy
-Sauce.
Cultivation condition were same as Fig.1,
0, control; e, Saccharomyces rouxii; o ,
Toluropsis  etchellsii ——, POV ---TBA
-V.
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Fig.3. Time course of the oxidation of fish oil
treated with yeast isolated from Makkuli.
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