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Table 1. Morphological characteristics of the isolated strains
. Cell form Ascospore
Strains - Pseudomycelium
size (um) shape number shape

KP-16 6.4+ 0.50~5.3+ 030 globose, oval 1~3 ovoid +

KP-21 6.2+ 0.50~5.3+0.35 globose, oval 1~3 ovoid +

KpP-54 5.9+ 0.59~5.34 0.30 globose, oval 1~3 ovoid +

Table 2. Cultural and physiological characteristics of the isolated
strains

Table 4. Assimilation of carbon sources by the isolated st-
rains

Strains Strains
Carbon compounds
KP-16 KP-21 KP-54 KP-16 KP-21 KP-54
Formation of sediment + + + Glucose + + +
Formation of pellicle weak weak heavy Galactose + + +
Splitting of arbutin - - - a-Methyl-D-glucoside - - -
Growth in vitamin free n n n Sucrose + + +
medium* Maltose + + +
Growth in 50% (W/W) glucose Cellobiose - - -
yeast extract agar - h Trehalose + (weak) + (weak) + (weak)
Production of acid + -+ + Lactose — - -
Hydrolysis of gelatin - - - Melibiose - - -
Assimilation of KNOs; — - — Raffinose + + +
Assimilation of ethylamine Melizitose - - -
hydrochloride B N - Inulin +(weak)  +(weak) -
Cycloheximide resistance - - — Soluble starch - - -
TTC. stain redishpink redish pink redish pink L-Sorbose - - -
*Bacto-Vitamin Free Yeast Base (Difco Lab., Michigan, US.A) ls;_l;;llr:) e . . .
as medium was used. .
D-Arabinose - - -
L-Arabinose — - -
Table 3. Fermentation of carbohydrates by the isolated st- D-Ribose - - -
rains L-Rhamnose - — —
Ethyl alcohol + + +
Carbohyrates Strains GlycerQI +(weak)  +(weak) +
KP-16 KP-21 KP-54 Erythrithol + + +
Ribitol - — -
Glucose + + + Galactitol _ _ _
Galactose ‘ + + + D-Mannitol _ _ _
a-Methyl-D-glucoside - — - D-Glucitol _ _
Sucrose - + + myo-Inositol - - -
Maltose + + + DL-Lactic acid + + +
Cellobiose - - - Succinic acid - - -
Trehalose + + - Citric acid _ — _
Lactose - - —
Melibiose - — —
Raffinose - * + B are 2% a-methyl-D-glucoside® #}3}8tA] -3}
S et B - - 93, KP-163} KP213t5% inuling FelAl 8haksl
Melizitose _ _ _ o} KP-54utF= AEstA Z3tch
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Table 5. Vitamin requirement of the isolated yeasts

Strains
Carbohyrates
KP-16 KP-21 KP-54

Pantothenate +(+) +(x) +
Biotin + + +
Thiamine -~ - -
Inositol - - -
Pyridoxine - - -

Composition of basal medium: glucose 20 g, (NH,).SO, 2 g, KH,
PO, 055 g, KCI 0425, CaCl, 0.125 g, MgSO, - 7TH;0 0.125 g,
FeCl; - 6H,0 2.5 mg, MnSO, - 4H,0 2.5 mg, inositol 25 mg, Ca-
pantothenate 2.5 mg, biotin 0.025 mg, thiamine-HC] 0.5 mg, pyri-
doxine-HCl 0.5 mg per liter. Media for test was omitted each
vitamins or all vitamins in above media.

( ), containing citric acid 1 g and Kj; - citrate 5 g per liter; +,
requirement; —, no requirement; +, weak requirement.

Table 6. Ethanol tolerance of the isolated yeasts and the Japa-
nese sake yeasts (control strain)

Viabe cell (/ml) Survival
Strains
0 hr 72 hrs rate (%)
Isolated yeast
. KP-16 2.10% 108 5.97 X 10° 0.28
" 'KP-21 2.44 X108 9.04 X 10° 0.37
KP-54 2.19X 10? 1.07X10° 0.05
Sake yeast
K-7 231X 10? 0.32X10° 0.01
K-9 2.13x10% 0.20 < 10° 0.01

The yeasts were cultivated in the malt extrated medium at 25T,
2 days, and washed with physiological salt solution and 17%
ethanol - 0.1 M phosphate buffer(pH 4.5). And then the yeast
were tested in the above ethanol solution.
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Characteristics of the yeast strains which isolated for improvement of Choungju'vquality
Cheol-Seung Shin, Suk-Kun Lee* and Yoon-Joong Park (Department of Food Science and Technology, College of Agricul-
ture, Chungnam National University, Taejeom, 306-764, Korea)

Abstract : The yeast strains isolated for Choungju brewing in the previous report were examined for their microbiolo-
gical characteristics, together with some comparative tests with Japanese sake yeasts. The isolates KP-16, 21 and
54 were identified as the strains belong to Saccharomyces cerevisae according to the morphological and physiological
properties described in Lodder’s ‘The Yeasts - A texanomic study’. The isolates were grouped into the pink-colored
strains by 2,3,5-tripheny tetrazolium chloride over-lay method. The strains KP-16 and 21 were found to be distinguished
from the strain KP-54 in aspects of fermentation of sugars, assimilation of carbon sources, and pellicle formation
on malt extract broth. o-Methyl-D-glucoside was not assimilated or fermented by the isolated yeast strains and this
is one of the different characters from the Japanese sake yeasts. The isolated strains appeared to have the requirements
for biotin and pantothenate, and to have higher tolerance to ethanol than the Japanese sake yeasts. The biotin require-
ment was not found in the sake yeasts.

*Corresponding author
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