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STUDIES ON THE YEASTS FOR THE BREWING OF SOY SAUCE (4)

Cultural Conditions of the Osmophilic Yeasts for Higher Concentration of NaCl

*TAIK SOO LEE. SUK KUN LEE.
(* Laboratory of Saimpyo Soy Sauce Brewery. College of Agriculture, Choong-Nam University.)

SUMMARY

The cultural conditions of the osmophilic yeasts for higher concentration of NaCl selected

in the previous report were examined and the results obtained were as follows.

1) The strain Ts and Tg were grown exceedingly well on the media containing 15

percent of NaCl and Ts, Ty, T10 and Tu on the media containing 5 percent of NaCl.

2) The optimum temperature for growth of the strain Tsgand Ts was 30°C, Ts Ty and

Tiy1 was 25°C and Ty was 35°C.

3) Their lethal temperature was 60°C (treatment for 10 minutes).
4) The optimum pH for growth of the strain T3 and Ty was pH 4.0, T5 was pH 6.0
and Ty, Ty and Ty was pH 5.0, respectively.
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Glucose 5.0, Yeast extract 0.'5, Bacto beef
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Table 1. Growth condition of the selected 6 strains in the malt extract media of various
NaCl concentration.
\NaCl(%)
A 0 5 10 15 20 23 25
Strain
Ty 0.30 0.34 1' 0.34 0.40 0.32 0.30 0.25
Ts 0.98 1.50 | 0.92 0.90 0.85 0.80 0.74
Ty 0.30 0.50 0.56 0.58 0.35 0.32 0.20
Ty 0.44 0.75 0.70 0.68 0.57 0.46 0.35
T 0.22 0.56 0.44 0.40 0.32 0.26 0.21
Tn 1.30 1.55 1.46 1.40 1.38 1.33 1.26
Table 2. Growth condition of the selected 6 strains in various temperature.
= Temperature R T
\ 15°C 20°C 25°C 30°C 35°C 40°C
Strain i
Ts 0.20 0.42 0.58 0.70 0.22 0.20
Ts 1.10 1.20 1.25 1.40 0.98 0.37
Ts 0.45 0.69 0.72 0.60 0.23 0.21
To 0.68 0.80 0.92 1.20 1.25 0.09
Tio 0.47 0.56 0.‘71 0.60 0.29 0.24
Tu 1.20 1.50 1.52 1.49 1.40 0.88
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Extinction temperature of the selected 6 strains.
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Table 4.  Growth condition of the selected 6 strains in the media of varions pH
B N

Strain \\ 2.0 3.0 4.0 5.0 6.0 7.0
Ta 0.12 0.2 0.57 0.46 0.43 0.30
Ts 0.05 0.11 0.70 0.95 1.30 1.15
Ts 0.16 0.17 0.42 0.38 0.36 0.32
T, 0.10 0.60 1.10 1.15 0.90 0.50
T1o 0.24 0.27 0.44 0.55 0.41 0.32
Tu 0.06 0.33 1.50 1.52 1.45 1.30

TSQ’} Ts = pH40°1 1 "E]—\« Ts = pH60 Uéﬂgj\‘:]'.

<z o] Tq, Tio, Tus 5% pH 5.00]4 wjgFaH
qds & 5 ARk

ONISHI‘s’% Saccharomyces rouzii 9] |z pH
W7t AdFA7e gl s 3.0~7.0 0] ot
2447t WA ol E pH4.0~5.0 22 A%
etz B stglon KECL Adawe 44
pH W47}t 4.5~6.53 % Bug v ok AR
Te 9 A
159 Hxzsh e

2ol %23t Saccharomyces rouxii 3]l
%33 pHE 5.0024 o
%% Aot

2

12

A4" s A ZEY Agd Atz
AL A AH(E g 2

(1) Taok Te WAL Hd%n 15%4 =
=z Ts, To, Tro, T 52 A9 5%A AF2
353191 .

(2) TeF Ts e 30°Cell A 2]z Tg, T, Tna
52 25°C, Ty & 35°ColA 24 A wlgzr
<] et
3) o5 &R BEs 58°C, 1087 HH
QoA AP ot 60°C, 1087 Az A}

(4) Ts9t Ts pH4.0, Ts = pH6.0, ek Ty,

Tiw, T 52 pH5.0014 22 AA v k27 0]

32

©|
2
ol X

:?_
)
u}

H <
1] 3]
T
=
o

oo r‘°

@ﬂﬂ@@&ﬂag#

(1) ZEgsy, R - EE[ss 13, 187(1970)

(2) M. Mogi, T. Yokotsuka, H. Onishi, T.
Sakasai, Y. Asao, H. Mori: Noda Institute
for Scientific Research P. 49 (1968)

(3) BBuim - B4 ~v 7Y s P.730, 13
78 (1960)

(4 HEFAE  ERE#LE R P.212, 232 (19
60)

(5) KialE : HEFEEFHmARHE 5280961

(6) Kip®y, &£EW, FEH, HLHE, BEEA:
EER IR 2, 32 (1963)

— 195 —



