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Selection of Good Sake Yeast

TAKAHASHI Tohru, KOHAMA Keiko, YAMAGUCHI Yuko and SAKURAI Hiroshi

We attemptedtoselectthecharacteristicsake yeast fromthe204mutantsof Kyoukai
no.701 stored in lwate Industrial Research Institute. As a result of tube culture and sake
brewing, it appeared promising that the strain of Y104 produced more malic acid and

isoamyl acetate than the Kyoukai no.701. However, we require further studies of Y104 for
tolerancetoalcoholandlowtemperature.
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1kg

5 1kg
3
9
1kg
204
]
0.D.660 100.3 | 113.0 | 75.1 9
ml 119.5 | 2085 | 49.6 5
ml 112.7 | 1946 | 54.1 o X
ppm 106.9 | 323.1 | 22.6 E58 Y104
ppm 101.1 | 2443 | 346 Y115 3 7kg
ppm 137.4 | 356.1 | 35.7 7kg
ppm 97.7 | 454.4 7Kg
ppm 1315 | 549.0 | 17.7 Y104 29
ppm 121.4 | 3934 | 163 -1
ppm 94.9 | 249.7 | 23.3 -1 Y115
ppm 110.9 | 3458 | 30.3 43 +1
118.6 | 303.6 | 185 701
(ppm) E58 2 45
(ppm) | 90.0 | 2149 | 26.3 -3 47 48
ppm 88.4 | 502.0
(ppm) | 72.1 | 1439 | 15.7
ppm 91.4 | 206.1 1kg
701 100
Y104
1kg
K701 18.1 2.0 1.9 5.1
ES58 18.3 3.3 25 114 o
E79 16.6 3.6 2.2 11.2 X
E80 175 35 2.3 145
Y72 18.7 3.3 2.0 7.1
Y104 19.0 3.2 1.7 16.1 o
Y123 18.6 35 21 5.3 x
E175 18.6 31 2.1 121
u17 18.8 33 22 11.9 x
Y115 19.1 35 1.7 13.8 o
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15 2.2
Y104 3
7kg
K701 | E58 | Y104 | Y115
47 48 33 43
17.2 16.8 16.5 16.9
ml 3.8 34 3.8 39
ml 2.8 3.0 2.2 2.7
ppm 656 | 711 | 990 | 958
ppm 153 | 141 | 143 | 143
ppm 973 | 792 | 934 | 168
0.8 0.7 1.8 0.9
ppm
190.4 | 185.1 | 163.9 | 163.8
ppm
04 0.3 0.6 04
ppm
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