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Sake Brewing with Hybrid Yeast strains from New Mating

Competent mutants

OZAWA Mayumi, NAKAYAMA Shigeki, SAKURAI Hiroshi

Eight hybrid sake yeast strains were constructed by crossing mating-competent isolated the
method of Nakazawa et al.” These strains and derivative nineteen strains from them were
tested by small scale fermentation(details not shown). We selected two strains,YK-45 and Y
K-71. They were tested by total rice 180kg sake making fermentaion test. Strain YK-45 favor
ably fermented and did not form a high froth head on low temperature fermenta-tion.And the

strain produced a well-harmonized aroma and taste as judged by human senses. Strain YK7

1 fermented slow and more or less weakly at low temperature.But the strain produced ethyl c

aproate at high level without forming a forth head.

key words ; tetraproid yeast, meiosis strain, fermentation test
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3
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() (%) (%) (%)
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16.5 29.2 28.4 39.1
15.7 28.8 27.9 38.3
14.7 26.8 25.5 37.0
1
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KM : ,SG/1.8Be : SA :
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-
4
2
(%) (%) (00% BtoH 11000k rico (%)
3 IS-2 103.9 48.1 300.7 180
YK-45 87.2 61.0 263.1 180
YK-71 86.1 22.8 357.3 190
-1 -3
YK71
1:1
1S-2 36.7 YK-45 20.2
YK71 27.7 YK-71
IS-2 37 YK-45 36 YK-71 56 I
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IS-2 25
YK-45
YK-71
YK-45
2
3 YK-45
8 1S-2
1S-2
YK-71
( 2
1.
2.
20 30 (
)
YKT71 IS-2 1.5
26.7 ( 12 )
5
(mg/100m1)
RS TA AA EtOH Asp Thr Ser Glu Gly Ala Cys Val Met Ile Leu
%)  (mD (mD) (%) (mg/100m])
1S-2 +3.5 267 1.65 1.00 18.3 [2.50 6.92 6.69 7.06 0.53 | 4.35 3.71 6.18 21.23 10.71 22.32 2.26 11.18 1.92 5.67 12.16
YK-45 +3.0 3.04 1.45 1.10 17.7 |2.14 5.86 6.88 6.62 0.00 | 4.19 3.81 4.45 20.86 10.99 23.66 2.48 11.78 1.87 5.88 12.42
YK-71 +4.0 2.84 225 1.60 18.0 |2.68 13.48 6.15 7.550.53 7.40 6.30 7.95 31.11 12.72 27.79 3.18 14.95 3.28 7.92 18.28
E/A E/B
Tyr Phe His Orn Lys NHs Trp Arg Pro Aldehyde AcOEt i-BuOAc PrOH i-BuOH i-AmOAc BuOH i-AmOH CapEt |ratio rati
(mg/100ml) (%) (ppm) %) (%)
1S-2 13.83 14.28 5.49 1.36 6.46 3.20 0.95 10.34 11.18 | 0.26 | 26.74 48.97 0.21 46.13 40.13 4.77 0.82 111.13 3.55 [4.3 24.9
YK-45 14.28 15.01 5.47 1.25 5.77 4.25 0.80 12.55 12.50 | 0.25 | 28.31 45.92 0.13 65.51 34.29 3.55 1.38 110.76 3.53 |3.2 9.0
YK-71 20.20 21.73 8.06 1.70 10.34 4.01 1.40 18.05 12.83 | 0.24 | 25.09 36.12 0.02 44.87 34.22 1.91 1.07 97.56 9.08 |2.0 2.2
RS: TA: (0.1N NaOH ml) AA: (0.1N NaOH m)),EtOH: (vol.%)
Aldehyde: AcOEt: i-BuOAc: PrOH: i-BuOH:
i-AmOAc: , BuOH: ,1-AmOH: CapKEt:

E/A ratioii-AmOAc*100/i-AmOH E/B ratio'i-BuOAc*100/i-BuOH
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