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Table 1 Number of sampling and isolate yeasts.
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Number of samples; Identification
Date Location where collected Sampling 18 ond SiI'lgle CF)lony
culture  culture isolation
2023/6/1 Mido Kannon 130 94 86 35 2 Lachancea fermentati
1 Pichia manshurica
17 Saccharomyces cerevisiae
9  Saccharomyces paradoxus
3 Wickerhamomyces anomalus
3 Not applicable to database
2023/6/22  Ishigami Museum of Art 163 57 48 29 6  Lachancea fermentati
16  Saccharomyces cerevisiae
5  Wickerhamomyces anomalus
2 Not applicable to database
Table 2 Ecological origins and isolate yeasts.
Ecological Number Saccharomyces Saccharomyces Lachancea Pichia Wickerhamomyces
origins of samples cerevisiae paradoxus fermentati  manshurica anomalus
leaf (litter) 83 5 3 1
branch (litter) 54 9 2 3 1 2
bark (litter) 38 9 2 1 1
flower (litter) 11 1 1 1
seed, fruit 80 6 1 2 2
sap 4
flower (raw) 4
leaf (raw) 5
soil 2 1 1
moss 3 1 1
the others 9 1 1
Sum 293 33 9 8 1 8
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Figure 1 Brix value after micro-scale fermentation test by
yeast isolates in YPM10 and YPD20 medium.
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Figure 2 Change in Brix value during enrichment culture with 33 S. cerevisiae isolates in YPM10 medium. Panels A and

B show the results for static condition and aerobic condition, respectively. See the main text for sample information.
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FEIGE ORI AWAI OBERNCEN 20 -T2, L
TR o T, B SN B RRIIMEER RO a2 > &
F—Ta VETERS, BRI >TRGESNTED
D&%z 5D (data not shown),

15

14

13

12

"

10

Brix after culture

O = N O ST WO XD NO T WO O N D
00 © 0 OO0 © o &|lad oS S S S S o=
> EEEEEEETE|2EEEEEEE E|f
- - =
H =

IGAM121 IGAM128

Figure 3 Brix value after micro-scale fermentation test by
maltose adapted-S. cerevisiae isolates in YPM10 medium.
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Figure 4 Brix value after micro-scale fermentation test by
2DG resistant-isolate S. cerevisiae strains in YPM10
medium.
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1% Brix 28 7.4,.8.0,6.3 E TIKFLTEY, ©— /LR
ToHD ALES14 LD EH -5 TUEINWD H DD
=N N S ¥ (A i N /Y S/ NP e
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Figure 5 Time-dependent fermentation profiles of
IGAM128m03DG15 and ALES14 in dry malt medium
adjusted to an initial specific gravity of 1.05.
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Table 3 Analytical results of components in the beers.

Alcohol (v/v %) 5.52
Final specific gravity (t/t) 1.01374
Brix 7.7
pH 4.34
Sugar (g/L)
Glucose 0.11
Maltose 3.99
Maltotriose 14.31
Flavor component (ppm)
Ethyl acetate 27.63
n-Propyl alcohol 18.02
Isobutyl alcohol 17.13
Isoamyl acetate 2.13
Isoamyl alcohol 91.00
Ethyl caproate 0.80

4 E T
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