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Breeding and Enological Characteristics of New Wine Yeast with Genome
Renewal from Saccharomyces cerevisiae EC-1118

OZAWA Mayumi,NAKAZAWA Nobushige and SAKURAI Hiroshi

Fiveyeaststrains,whichhadlessproductionofhydrogensulfide ,werebreededfrom Saccharomyces
cerevisiae EC-1118 withgenomerenewalmethod. These fivestrainswereinvestigatedbygrowthtests
inYPDandlabolatory-scalefermentation testsinReasling-lion grapemust. Asaresult,new strainshad
less productionofhydrogensulfidebesides different character fromparentstrainEC-1118.Wineswere
fermentedat 18 for7 to 13 days.Thewineproducedwereevaluatedbyasensorytest.Theresults
ofthisevaluationshowthatsomewines arerichinbodyandhavewellbalanced, andsomeareappraised
athighquality.On thebasis oftheseresults, it is suggestedthatsomeclonesofyeastaresuitablefor
winebrewinginlwateprefecture.
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(9 (%)  (g/100m0) (g/100m) (g/v) (g/t) (@) (g/e) (ppm)  (ppm)  (ppm)  (ppm)  (ppm)
W-3 7.0 8.54 6.79 4.76 0.18 0.18 0.25 0.02 3.48 14.26 22.78 3.30 27.28 153.81
oc-2 7.4 8.34 7.55 4.71 0.18 0.21 0.24 0.28 4.24 20.06 17.20 1.76 19.97 147.50
EC-1118 7.3 8.05 6.70 4.59 0.17 0.19 3.16 7.87 36.28 2.07 39.74 107.66
1-A 7.0 7.49 6.50 4.72 0.16 0.09 0.22 0.02 4.10 12.30 28.91 2.67 32.76 160.29
2-A 7.5 8.42 6.17 4.64 0.20 0.06 0.27 0.01 5.8 14.70 35.69 3.06 39.59 152.39
2-B 7.6 8.63 6.81 4.81 0.15 0.10 0.29 0.52 4.19 10.07 32.38 2.06 35.43 177.40
5-A 7.8 8.76 6.94 4.78 0.15 0.09 0.24 0.50 3.65 8.11 37.36 3.70 41.92 147.98
7-A 7.4 8.45 6.23 4.62 0.20 0.09 0.25 0.03 6.05 13.67 43.32 2.00 46.04 118.03
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pH
(%)  (g/200me) (0/100me) (9/e) (9/2) (g/2) (g/2) (ppm)  (ppm)  (ppm)  (ppm)  (ppm)  (ppm)
1.076 17.15 3.15 1.07 4.49 10.77
W-3 1.004 11.1 2.10 3.12 1.04 3.71 5.91 1.08 0.20 5.50 4.46 65.64 6.98 74.26 249.42
EC-1118 1.010 11.2 3.22 3.11 1.08 3.98 6.31 0.87 0.23 5.79 2.06 58.34 6.41 66.68 249.31
1-A 1.008 11.4 3.00 3.11 1.12 3.98 6.61 0.73 0.20 6.57 3.06 51.69 3.58 57.01 239.43
2-A 1.012 11.3 3.76 3.08 1.14 3.98 6.42 1.12 0.09 7.67 4.13 60.92 4.89 67.47 172.67
2-B 1.010 11.3 3.17 3.16 0.99 3.60 6.07 1.14 0.25 5.16 3.55 46.19 1.16 48.35 292.29
5-A 1.014 10.8 4.40 3.14 1.05 3.86 6.20 0.90 0.16 5.67 3.36 49.12 0.90 51.09 220.67
7-A 1.008 11.4 3.04 3.11 1.10 3.59 6.74 0.87 0 6.91 9.39 50.84 1.00 53.14 281.67
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