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(1) ﬁﬁ:%ﬁﬂ@%@&m%r@oﬁﬁ%@@@mbﬁuﬁﬁLtﬁ@&ﬂImm%h%&mbt.t%%
FHOBITRAG S5 7623R b 2\ BT b, BREI B OB R EE T 5.
(@ctty: PAEGECIEHOBET Table 117, BYHIZRMT < S MBMHE BB O] & L

T 1% & Lic. BIELRIREERLI0 Table 1. The kind of media uszd for successive subculture
g, AB90g, EEZF10.5g, M of Saké yeast. -
§45g’ KH10.5g, DR xIZKE A\?i!::iec;n . Kind of media
K& % T300x? L, —&K -

) . . K Koji extract agar
BRI L 20 b, 15 57T A4 ~ Y Koji extract plus yeast extract agar
M7 v~ 7L TR TIEE T 5. Ct . Koji extract plus carrot extract agar
HOJEHK150m! %15 Bg, 871300 Cn Koji extract plus corn extract agar
mIZERmL, ER2% Mz T P Koji extract plus potato extract agar
¥910 my ZE5EE L, RIS Y 02K R Koji extract plus rice bran extract agai‘
FREE YO, HETZsE M Malt extract agar ‘
TRV O H3k 2 3 Bh1ET % _ Rn Transfer on various solid media in rotanon
Fo (T (12~15°C) llﬁ?ﬁﬁibﬁ. H Modified HENNEBERG's solution*

(8) ReREHEk: HLRBE W . S ‘ Sucrose 10% ) ‘
Kk Y OB THO—meE * Glucose 10%, KHsPO4 0.5%, pepton 0.5%, MgSO4+7aq 0.2%.

Si% LREORIEHNCEAE L, RERSEREI5, 25, 30CE L, 5HEUL ¥ RS CREL:. 5 HERO L0
Segregation 3R 53 M F-2HE L Subculture DEE ¥ 2 < EhHBEHHSHTHo, 1 ”H%ﬁﬁiﬁﬁﬁ(ilﬁﬁﬁ
SEEOMNHEE S RN LD \HEZZEL L L5 L LD ThHS., .

(4) HEEE: 17 AEISRMAEEEO L D5 RS, 5 HEFRIURR O H (X10REHT, RO X ZFITRE
U THEGERER % F70 7. ﬂt@ﬁ"‘ﬁ-f&%ti”g‘"«flO’Bg P10 m/, ITHRE L 30°C, 2 HEERHERE L THLHRENC

#gL

(a) MHNITERE: BBV SERICHAEL30°C, 3 HRREHesL 1. f:i’kéﬁdx@iﬂll‘iawe);50@0)%&1&@%&%2&:@A
CEFOL.

(b) FERVHY DB ﬁﬁ%ﬁu%@umc,3H@ﬁibt$o%wﬁmﬁﬁﬁfkﬂm%irmc 40
H%‘\'Eg 7\-1
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() MITFToR: BOYFEERICERE 1 30°C, 3 HLERE Lo d D% {5 TE GORODKOWA XD |#:8 .30°C, 10H
RS Tk % M2 CHEES A BT 2 O Rl Lo, B RRER L MBRE 2 6 L TR 500 B O BE ¥ H O T
HEE Y e LY. o

(d) FHEOREM: BWHERICEELI0C, 3 HEPERRL /%% LINDNER /NEBFEEEC X b iB~7e.

() Bi%/3: 10Bg, BH10x ITHEREL30°C, 2 HRERIKGEL 7% © 0.5m7 % Glucose 15%, K-citrate 1%,
(NH4)2S04 0.8%, KH2PO4 0.56%, K2:HPOu4 * 3aq 0.162%5, MgSO4 « 7aq 0.052, Yeast extract 0.4% 1%
R OREHE 100z ACHERE L, ALWOOD BB« i L T30'CICEHEL 1 H 1 [FHAE) L TIRE =27

() &F5: 10'Bg, BHS0m! \o—HLFAEHEE20°C, 5 HEFEES, SEELCADREETKE L TERR
BN ELEE L7,

X B & B
(1) BhogiHh LOZEEIRRE
5 HETRBH OB SHEI0RRERE 2B U TR UK T HEIIES b il d» o7z, Table 2 (N7 N LR

Table 2, Cultural conditions on various media.

Five dayé’ interval ’ One month interval
Media 15°C 25%C 30°C | - 15°C 25°C 30°C

Growth Color|Growth Colo;‘Growth quor;Growth Color:Growth Color|Growth Color
K + C +*+* Cy H+* Cy ++ C Ht C.y #+ Cuy
Y + Cy H#++ Cb H b:C +  bC i Cb i Cb
Ct + C ++  Cy H Cy H- C i Cy e C.y
Cn + C ++ Cy Ht Cy H C i 'C.y i Cy
P + C #+ Cy # Cy # C #t Cuy ft Cy
R +.  C #* Cuy # Cy + Cc it Cuy ft Cuy
M + C H Cy #H+ Cuy H C i Cy it y.C
Rn + C +#++ Cuy #H Cy + C f# Cy #Ht Cy
H + ++ + + H+ Ht
S + =+ + =+ +H +

Note C: cream color; y: yellowish; b: brownish

FERFER COB BB FHERY —BER o, FEMDMHBRRMOREHIZICRE, BHERIB AL
Tuore. BFREEERREYHERAUMRB LBV TR, FHEAMERRMONI TRy F L 21,
17 ARTRREOBA I BERE : AL CIRiE0Be L FRAE S L 505 BITER 30°C ##iC
A CORATUEIREAI T 2 &7 LAREEED Pseudomycelial chains O 38 Hivlk, X CORALH*E
U CE 2 HEUT2B R VB0 CHERE TR 3 ~ 4 BEGE 5 L& CEEL TR L 50 TR 2125 16°C
FERETIR T ¥ AR TR RO IR,

(2) #1 M ® RE : 5

5 HERBEEDE S RIVEMINIRRD Sivk W CIIEE/YZBER cholc. {HL Table 3 ITRIILAHIRL

Table 3. Effect of successive subculture on cell form.
Cell form was represented by the ratio of minor axis to major one of cell. Parent: 0.78

One month
interval

Media 10£h transfer 20th transfer 30th transfer 5th transfer

Five days’ interval

15°C | 25°C | s0°C | 15°C | 25°C | s0°c | 15°C '25"0 \ 30°c | 15°C | 25°C | 20°C

K 0.82:10.78 | 0.79 | 0.79 | 0.80 | 0.79 | 0.78

Y 0.820.810.78|0.8 | 0.82|0.82] 0.80

0.77
0.80

0.76 | 0.80
0.81 | 0.73

0.77 | 0.72,
0.83 | 0.80
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(440> ChE, BH) M8 B0 B R CHW T 20 R GE2ZH

Ct 0.83]0.83]0.79|0.79 | 0.81 | 0.81 | 0.87 | 0.78 | 0.81 | 0.77 | 0.78 | 0.79
Cn  0.81[0.80|0.77|0.79|0.80 0.82 | 0.79 | 0.78 [ 0.81' 0.79 | 0.75 | 0.76
P |0.78|0.78|0.78|0.81]0.79 | 0.80 | 0.79 | 0.83 | 0.83 | 0.83 | 0.79°| 0.75
R |0.80]0.83|0.82|0.81|0.78|0.8¢|0.84 | 0.82 | 0.81 ' 0.76 | 0.77 | 0.82
M l0.77]0.79]0.82|0.79 | 0.74 | 0.82 | 0.80 | 0.72 | 0.78 io.ss 0.78 | 0.74
Rn | 0.780.78 | 0.80 | 0.78 | 0.80 | 0.82 | 0.80 | 0.79 | 0.77 | 0.80.] 0.74 | 0.80
H |0.81|0.85|0.86|0.81|0.88|0.89| — |0.89|0.85 0.78 | 0.82 | 0.84
s

— 10.8/08 )| — |0.808 | — 10.8 0.8230.78 0.8110.78

HENNEBERG HtHl C 258 UB0°C 5581 C&%L(E%z BOC KRS, 17 ARTRBI OB A & —RICUNE
BIOEEREETHS. FL L@ﬁ%%o@’cﬁﬁlu(i%?}ﬁbkﬂﬂﬁﬁmﬂﬁmﬁm'ﬁ%ﬁ:%{?) bt

(8) #% = 8y Br A
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FRCT—RIBEYZE L.

@ | T B K _
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Table 4. Effect of successive subculture on sporulatmg ablllty

Sporulating ability was represented by per cent of sporulated cells on GORODKOWA’s
agar after 10 days’ incubation at 30°C, Parent: 50%

One month

. " s
Five days’ interval interval

Media 10th transfer 20th transfer 30th transfer } 5th transfer

15°C | 25°C | 30°C | 15°C ‘ 25°C ‘ 30°C I 15°C | 25°C ‘ 30°C | 15°C | 25°C | 30°C

K 26 18 | 31 17 | 14 | 22 | 16 | 10 | 22 | 20 | 10 10
Y 29 | 25 | 35 | 30 | 15 | 33 | 27 7 | 85 | 23 | 29 | 43
Ct 19 | 28 | 20 | 16 | 27 | 22 | 13 | 32 | 24 | 36 | 32 | 35
Cn 23 | 30 | 33 | 20 | 21 | 24 | 20 | 13 | 33 | 14 | 3¢ | 14
P 29 18 39 | 21 16 | 25 11 10| 2991 30| 13 | 22
R 18 | 27 | 47 | 15| 26 | 43 | 14. | 17| 4 | 32 | .29 | =2
M 17 | 19 | 40| 15 | 14 | 26 | 10 | 11 | 24 | 43 | 37 .| 25

Rn | 25 | 32 | 44 | 24 | 17 | 40 | 21 | 17 | 45 | 37 | 43 | 29
H 24 | 26 | 49 | 20 | 35 | 41 | — | 32 | 49 | 38 | 25 | 33
40

S | — |4 | 49 | — | 37 | 44 | — | 46 | 49 | 37 | 30

AL AR T B OB L, 2BRUI5C, Kk CIRIEEAT /N B2 7T %%L1vﬂ%@%@¢wA
kﬁ”%ﬁﬁD%ﬂkﬁbfﬁﬁhiiﬁbhbﬂt %@%Abﬁb&U%@ﬁ%@%@lF’%+%m3#
BIEOWAITIE~NKTE 0, 30°CHERCA TIERIEOIEICEETRD b o, 81 7 HREREioB ez
BHER L 0 SBHEHEET MBI, YRR MO B TR AL, I s T O g3 -
HRAh KT 5 OICREOETSH 5. MR, FSRWRHY, WK~ LB OB TR & BS7 b
%7~ L7z HENNEBERG £LHI TP 5 HEIRENNTIANT 525 USB0° CEERIT H O T TRES) Wi b TR ThH o
E,WULSH%@%ﬁw%A¢&%%&$¢Tbt%%ﬁ%%ﬁ1ﬁﬁ%@®%@lm DR B TR A R
LSS E 2 B 7

5) PERE OB

5 HEU' 1 AEIBRMHORA & Bk OERITRD SN ote, BEHOBBEIED TRELLEE T
BB LRI UKD HORBETHTLEOTHS, - | o
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ChE, #6) BEE B OB 2 W+ 2 % GE2HE) ¢441)

6) B B :
BFREHIORERE & QBB TR T v a ~ 17.4Vol2, BEH0.42% %R U RITFEDHE . #Bo-TiEs
3 HHEICRT S COs &R CFE ¥R T 28I L, 4k Table 5 I27344n <, 5HERE
Table 5. Effect of successive subculture on fermentation power.

Fermentation power was represented by COs production in g after 3 days’
incubation at 30°C, Parent: 5.1g.

One month

. y s
Five days 1nFerva1 interval

Media 10th transfer | 20th transfer 30th transfer 5 th transfer

15°C | 25°C | 30°C | 15°C { 25°C | 30°C'| 15°C | 25°C | 30°C | 15°C | 25°C | 30°C

K 4.4 | 4.9 | 4.4 | 4.2 | 4.4 | 4.4 | 3.7 | 4.3 | 45 | 3.6 | 3.9 | 4.2
Y 4.8 4.6 | 45 | 4.4 146 | 45| 4.2 | 44| 49|34 42| 4.0
Ct 4.7 | 4.7 | 4.6 | 4.4 | 4.6 | 4.4 | 4.5 | 4.3 | 4.2 | 4.1 | 4.0 | 4.0
Cn | 44| 45|45 | 4.4 | 45| 4.4 43|45 |42 | 4.1 3.8/ 3.9
P 4.4 | 4.7 | 43 (4.2 1 4.6 | 4.5 | 4.3 | 4.4 | 3.7 |45 | 3.8 3.9
R 44 {45 | 4.6 | 4.5 45| 4.4 | 4.5 | 4.4 | 4.2 | 4.2 | 3.2 | 3.4
M 4.7 | 45 | 4.8 | 4.3 | 4.2 | 4.5 | 4.1 | 4.0 | 4.4 | 3.7 | 3.7 | 4.0
Rn | 46 | 4.7 | 5.1 | 45| 4.7 |48 | 4.4 | 4.8 | 4.4 | 4.7} 4.4 | 4.0
H |47 )385|36|43|3.2|385| — |28|35]|4.13.4]| 4.1
S — | 44|47 — |45 | 45| — | 51|39 | 44| 3.9 3.9

Hii 0)%@ HENNEBERG iv*%i%tﬁ"é%&b\'%ti‘%ili%l, SEBEESDE T2 R UASERZIRCT, —RICEESEE0R
BUIRRD AL DY, R R U IR S i e R % 5. 17 5 R OB e S RE e
‘7)51"‘@5‘1%%5 U7a\hs, BEEN% 8T Table 6, Effect of successive subculture on flavour of Saké.
HIFL b D LTIIRIE o L HpagH:  Discrimination of flavour of each culture was represented
T35 rEiLh. HENNEBERG & by the total orders given by 14 sensorial test examiners.
5T U0 CREED b DL 5 HIEIE OB AT The smaller numbe.r l‘ndlcates the order of the better
. S flavour of culture liquid,

MisgoEE R LTS, 1Y A

Five days’ interval at | One month interval at

R OB I IIE LUV FIEEED Hi Media 30th transfer 5th transfer
tedeote, HEOBRCE L T ECET A BT 15°C | 25°C | 30°C | 15°C | 25°C | 30°C
¥5. o K 23 22 | 26 28 27 29
(0 & ) Y 22 21 23 23 32 26
FROBHIL, 2, 30N TEH L Ct 20 25 27 | 21 32 25
B/ B DL T BB TR, 14A Cn 25 39 22 22 21 24
DD 2EIARIO KN LI THE U, P 23 26 25 23 24 23
Table 6 V277141 < HENNEBERG 3540 Roj 26 | 2 25 22 2 | 2
O b o ER s M | B | 20 6 2l 30
SRR S o Rn 20 23 26 25 | 32 22
TEFOELCBALTOSIAIREBC. . oy | g 20 21 18 21
BRI TR MO g ~ | 22 | =21 | 2 | 21 | =20

BIER = LT\ 2%, 25 CRERICIIEROE L
D7l (>30) BB RMEILE. T LT—RICEHERE (15°C) OHMERDE THBTS 5 L BbiL .
bSO & B ORISR RS TS 0, SHEHIT Subculture O ERRE AL S 1 < T
(HASREO TR I\ TRTh B, MR T\ EEENIIT 2 T T USET L\ Genotype %58 L THISA b
MBS, KT 2SI Diploid #BHHT 2 EHIBE TS 503, RIAUTSEHIOWE d SBAMe Sh
B2 D, B ORIECHEA S AL < M SHTU D ETHEREG X b L BSEVHERAE 0, B
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¢4d2)> e, wED F oo g b e sd o W+ 2 Aotk b B & (1l

IR & ORI L BRI T A0S X o Bt GRIL) 2SRRI L I 2R TH b, FHIIEHPREBR I
L TRV WD IR BEFER OB EIRD DRI OB A S TR B B, HEBEE L TD
FHEOBNZE] L T HENNEBERG B A UBENER 0 FE CH O EHIS B ORI & L TERD L 25/ TLH 5
- LEZ D, ZERETLICRIUERC L BB EFICEE TSSO BRE A SE S ST IUER b

s, EICHEAGEE TS EBRBICANLNEDL LD EEL F,

. S . ¥

VY BAUER L CIRET AT 2 A R AR, RO, MTR, SRR, B
B, WONSEROBEENR  THIER U 7. HOMEMHERY h SEETERI 80, SIS EEE,
A2, EER ESE, SomMmER LR RTS8 TEICEB L R 2 AN L HEITED Hit, B
F IS OREHMEEA B LR b R RE R A R L s, BT SIS RAUEERIC X A BB FICIT A RANC Segregation®d
S I iREE, BEANIIAERRE CRISCOMITE < &M ORISR L TfF < FEd R b R

RS,

b BT RE OFROEEY Eb U AN BRREE TEREREHERKER LI DHBORFTEDOH 42
FRRL 2T,

ATHARE R O—EIRBH29 4 HBABDO B FRBMLBARF IR TEEKL .
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1D /EFEFRZE: A5, 32, 373 (1954), 2) KLOCKER, A.: Die Girungsorganismen p. 98 (1924).
3) HENRY, S. B.: J. Bact. §4, 264 (1947). 4) MORTON, E. H. and PULASKI, J. E.: J. Bact. 35,
163 (1938). 5) HARTSELL, S. E.: Appl. Microbiol. 1, 36 (1953), 6) ATKIN, L. et al: Wal-
lerstein Lab. Comm. 12, 365 (1948),  7) AHFEK, #HMEAM: A%, 32, 289 (1954), 8) LODDER,
J. and KREGER-VAN, R1J, N. J. W.: The yeasts (1952). 9> BLAIR, M. G. and PIGMAN, W.: Arch.
Biochem. & Biophys. 42, 278 (1953). (HE#1 29, 9, 6 3%38)

HEMBIRECH T s EBORE mum
%ﬁ-o)%&ﬁjﬁ%t’)bf (D 4) glucose, glycine K&
BN B XK-W B IE K UORBERID

% B

EHESBITARRECEIOND 127 </ ML ORRIIC AT R Do L A L. & ORIER—I
{12 MAILLARD [ L0fTH, BTOHELT s VBREOBOREE LT, LHELITWS, SRLEOBEECS
W TR B DB A B L 7 35 . sy - OO oL 2T L L 5 2L, glucose &
glycine %% x DRFNTEY, WELF TLOOWRLITOR. & OREEEOBED—TH .

= OEREDO RSB EOES LAY THHBED melanoidine & IS REHOME ThoHY *
DEFHBIBT L S#l o, BFLI—ETERV. 8L, HILOOR TRIDE & ShvTu L1k 2 HieE
R LTS
S SEREOE—E L HILTV D OEN-EEEOBIR THS. & N-substituted glycosylamine(N-
BUpks8) OFEFEX GOTTSCHALK, PARTRIDGE FESD D= %= 7 @ < F 7" 5 7¥RIT X 5 § DLIBKE < OfF
YEni B0, ARIRCHIRIRAED HOBYHRIIL T %, LD HANNANY, HAUGAARDY
IROHEGEORETE, KD X 5 I HEBRED R STV 5. |
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