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Selection of Good Sake Yeast

TAKAHASHI Tohru, YONEKURA Yuichi and SAKURAI Hiroshi

The sake yeast Y04 stored in Iwate Industrial Research Institute has such traits as high malic acid

and isoamyl acetate. But, it has disadvantageous in that low tolerance for alcohol and low temperature

fermentation. We attempted to improve to these defect, got to the yeast improved alcohol tolerance from

mutants of Y704. Additionally, we tried to get the yeast for junmai-shu characterized by low total acid

and low temperature fermentation. However we couldn't get the wishful yeast mutated from Kyoukai

No.1001.
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