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Saccharomyces cerevisiae

Enological Characteristics of New Wine Yeasts
constructed by Hybridization

between Saccharomyces cerevisiae EC-1118 and L-2226

HIRANO Takahiro, NAKAZAWA Nobushige, HATAKEYAMA Makoto
OKAWA Kumiko, SATO Toshitugu, ENEI Hitoshi

and SAKURAI Hiroshi

Four hybrids were constructed from two wine yeast strains, Saccharomyces cerevisiae
EC-1118 and L-2226, generally used for wine making in Iwate prefecture, by crossing in
combination with two drug-resistant markers. Enological characteristics of the hybrids
were investigated by 5.4 I-scale brewing with Niagara grape must. Total acids of wines
produced by all the hybrids were lower than that by the parents. The sensory test indicated
that some of the hybrids made an aromatic or an honest wine in comparison to the parents.
It was suggested that some of the hybrids were suitable for wine brewing in Iwate
prefecture, Japan.
key words: hybridization breeding, wine yeast, Saccharomyces cerevisiae
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L-2226 15,5 13.0 12.0 16.8 14.8 13.7
EC-1118 15.2 14.6 12.6 18.0 15.7 13.2
K0-10 15,5 14.6 12.8 16.8 14.4 12.8
KO-11 15.4 144 12,7 17.6 15.6 14.2
K0-12 15.3 14.3 12.3 17.4 153 13.7
K0-13 155 144 12.8 16.8 14.7 13.2

12.0 10.6 9.9 9.0 8.3 8.0 7.7
11.2 9.7 8.5 7.7

10.8 9.3 8.5 7.6

12.4 11.0 10.1 9.2 8.4 8.0 7.8
12.0 10.9 9.8 9.0 8.4 8.0 7.8
11.4 10.3 9.4 8.7 8.0 7.6




pH Aszo Asgo f-S02  t-S02
) (g7200 1) (9- /100 D (x100)  (mg/1) (mg/1)
1.064 13.3 3.25 0.728 0.400  0.144
L-2226  13.4 0.997 3.63 0.508 3.19 0.705 0.153  0.103 0.6 75.0
EC-1118 13.3 0.993 2.56 0.212 3.22 0.716 0.164  0.098 1.9 128.9
K0-10 13.7 0.992 2.42 0.208 3.24 0.672 0.155  0.094 1.6 97.1
Ko-11 14.0 0.996 3.55 1.040 3.24 0.655 0.158  0.075 1.6 125.9
ko-12 13.3 0.994 2.82 0.851 3.21 0.600 0.144  0.092 2.9 100.0
K0-13 13.2 0.994 2.80 0.488 3.23 0.629 0.155  0.088 1.8 107.2
(mg/1) (o/1)
-
L-2226 17.64 29.39 29.07 36.33 0.65 154.31 0.34 219.7 0.11 0.49 0.00 3.35 1.46 0.01 0.81
EC-1118  43.15 49.84 59.69 19.77 0.62 117.42 0.48 196.9 0.14 0.62 0.05 3.87 1.55 0.00 0.66
K0-10 30.61 41.65 39.61 18.14 0.82 112.83 0.42 170.6 0.11 0.47 0.00 3.78 1.55 0.00 0.57
K0-11 71.61 35.32 36.23 16.74 0.42 84.32 0.35 137.3 0.10 0.77 0.00 3.07 1.48 0.00 0.00
K0-12 33.87 44.03 34.91 13.59 0.66 88.29 0.42 136.8 0.08 0.56 0.0l  2.97 1.49 0.01 0.32
Ko-13  105.27 53.33 43.20 16.32 0.63 90.75 0.51 150.3 0.08 0.49 0.04 3.08 1.35 0.00 0.38
K0-13
n-
L-2226 4.7
EC-1118 6.1 100 mg/1®
K0-10 5.7 ( ) K0-13
K0-11 6.0 KO-11
Ko-12 5.4
K0-13 4.4
2
3 4
3 0 L-2226 20
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