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Microbial  Bioahemistry,

 Vnive'rs ±ty,  Saijo-cho,

   
"pito"

 is a  traditienal  beer  drank  by  a  substantial  population  of  the  peopie  of  the  west
African  subregion.  This  beer  is zaade  by  termenting  Sorghum  rnalt  extract  with  a  heterogeaous

population  ef  yeasts.  The  fermentation  process,  wh ±eh  ts not  mueh  contrelled,  results  in  a

product  ofi  non･-uniforrn  guality  varying  in  aeidity  and  aleehol  content  arnongst  ether  fadtors.

There  a=e  few  if any  scientific  literature  avaSlab!e  on  the  process  or  products  of  this

beer.

   An  attempt  has been  madie  to isolate,  eharaeterise  and  ident±fy the tnieroorganisms  present
in the  iermentat ±on  of  ?ito.  A  variety,  of  yeast  strains  including  gSess{!al!-zsgEaccharom  cest  Pichia.

ITs!y!gERgEft1 r,!tlg!u!gRs"gl ,gittnE}lEIA.didaand2tESggEi2g!gg,specieswereiselated,withstSgEgnglgE"lggE h

species  being  predominant.  Actid ±one  and  Nystacin  =esistant  strains  of  !tg!}!gRgiEl were

isolated  and  found  te  be  ,strong fermenters  of  glucose  and  sucrose.  Strains  of  Pichia

species  were  tsolated  from  media  incubated  at  45"C  and  found  to  be  strong  feruenters  of

glucose  and  sucyose.  Using  maltose  as  the  carbon  source  in  a  prelimi･nary  screening  test,

it  was  found  that  over  50g  of  the  yeasts  isolated  were  capable  of  fermenting  a  IOI rnaltose

b=oth  to  above  S$ alcohol(vlv).  High  ac ±d  producing  strains  of  both'eocci  and  rod-shaped

bacteria  were  also  isolated  frem  differential  tixedia. M±xea  cnlture  ferrnentation  in whlch

bacte=ia  were  inhibited  w ±th'antibiotic$  yielded  higher  final  ethanol  values  than  those
wiehout  the  inhibitien  ef  bacteria.
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 Whidrh  P=oduces  Raw  Staxch  Digesting  Amylase

Ohta  {Laboratory  of  Miqrob ±al  Bioehemistry,

 Scien ¢ es,  Hireshima  University,  Saijo-chot

   with  the  present  need  for  raw  stareh  digesting  6nzyme Eungi  ebtained  trom  palm  tree  and

sage  starch  proeessing  sites  were  screened  for  raw  Etarch  digestion  araylase.  The  sereen ±ng

was  done  by  growing  the  fungus  on  rnediuTn  with  3 S  as'  earbon  soureeL

   oct  ot  S2  strains  of  fungi  isolated,  seven  were  found  to  have  raw  staTeh  aigestion  ability.

Aiter,testing  and  comparing  the  aativity  of  their  crude  enzymes  on  starch  from  various  sources,

theit  glueoanylase  ana  pt-･amyiase  aotivity  and  cenditions  required  for  optimum  activity,  isolate
No.  24  was  seiected  as  the  best'sourae  ef  raw  starch  digestion  arnylase.  It  was  identifiedi
to  be  Peniceilium  brunneum.  .                                                               '
   crude  enzyrne  prrmtuction  was  car=ied  eut  on  42  g wheat  bran,  4 S rice  hullt  4 ts sago  stareh

andi  50  " wate=  medium  tnaubated  at  30  
eC

 fer  7 days.  Crude  enzyme  frem  Penicellium  brunneum

could  cQnvert  5 rg of  raw  starch  solution  to  gZucose  and  25  l  of  raw  rice  seiution  to  glucose.
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