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Differences among Saccharomyces sake, shochii yeasts and awamori yeasts. MASAHISA
TaAxkepA, Atsumt Nakazato, and Torajl TSUKAHARA (Department of Brewing and
Fermentation, Tokyo University of Agriculture, 1-1-1 Sakuragaoka, Setagaya-ku, Tokyo
156, Japan) Hakkokogaku 61: 11-14. 1983.

Taxonomic studies were carried out by our classification methods (J. Ferment.
Technol., 53, 103 [1975], Hakkokogaku 59, 513 [1981] and Hakkokogaku, 60, 137 [1982])
on 45 strains including 30 strains of shochi yeast and 15 strains of awamori yeast.

Of the 30 strains of shachit yeast, 25 showed the following properties: assimilation of
melezitose at 33°C: —, growth in biotin deficient medium: 4, yeastcidin (antibiotic)
resistance: — or -+, growth in potassium-free medium: 4, high foam formation in saké
mesh: —~weak, aggregation with Lactobacillus casei: +-, reactivity of antigen no. 5: +
or —, and production of more than 19.99, alcohol in saké mash: +.

Of the 15 strains of awamori yeast, 14 differed in the nature of the yeastcidin resistan-
ce: —, growth in potassium-free medium: —, and reactivity of antigen no. 5: -+, from
shachit yeasts. :

In the nature of the yeastcidin resistance: 4, aggregation with L. casei: —, and re-
activity of antigen no. 5: —, Saccharomyces sake strains (saké yeasts) were distinguished
from both shdchi yeasts and awamori yeasts.

Saké yeasts (S. sake), shochii yeasts and awamori yeasts belonging to the Saccharomyces
cerevisiae in the sense of van der Walt (1970) can be divided from the other S. cerevisiae
yeasts (including brewer’s yeasts, baker’s yeasts, wine yeasts, distiller’s yeasts and tree
exudate yeasts) which show properties of assimilation of melezitose at 33°C: + or —,
growth in biotin deficient medium: —, and production of more than 19.9%, alcohol in
saké mash: —.
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Table 1. Classification of shachi
Assimilation Grg);vth
of S Yeastcidin
Yeasts melezi gosc dté;ic::til:n ¢ resistance
(at 33°C) medium
Shochii
isolated strains group
and number of strains
A 13 — + —
B 4 - + -
C 4 — + +
D 3 — + +
E 2 Wa + -
F 2 - + +
from culture collection
A-11 (Miyazaki shacha) + —
A-12 (Kagoshima shochii) - + —
Awamori
isolated strains group
and number of strains
E 13 —~Wa -+ —
from culture collection
A-21 (8. awamori N17214) - + -
IFO2110 (Okinawa) - + -

a weak

WERERFERITY, TMBEL AL TRIRE (20821
B O7rva—nEEERD T30 RERRERAUT,
E—VEERED . cerevisiae L RISH T L% W L.

S. sake & S. cerevisiae DRFhE LT, A F vER

B —R M4 VY GIEEYR) ERHSOEK
L|EY LTVEY, AHTRENBER S ARERO,
ZHhODHRLBESHIC LT S. sake & B Uiz,

RO > BRI, WE O H19644EI AL,
BEIR M35 D244 DFEE TIRDOKMDIZ T, XK, 3,
Vh, KEELANLNTNE 5555 1 KT 25
RL/228KTH 5. WRMRIINMRNE D13 DMK
L5500 1BTONMURIKTHS. T OMICE

b production of alcohol 19.7—19.8%,

HERO All (EHRLIERRFTL DS, 1960),
Al2 (ERBRIREBRFTL DS, 1960) © 24
RBERD A-21 (Saccharomyces awamori NI 7214) &
IFO 2110 (Okinawa) O 2 #k & 8t3t L7z,
oD%, A LY+ —XDRIL (33°C),VE 4

F VREHTO WM, D 4 —2 V94 9 VEHH,D
Y REEHLTOHNH, © WHES 2 S TORDERY LT,
MR &R ICT 5) XU Lactobacillus casei it &
SERUY SOBRBER LM THO I LB S
TEHD LS A5 TO RRE 7 v — AR (O
T, RRET V3 —VERBERETZ) OBRLD
SEL, £ORKFE%E Table 1 iITRLT:.

Table 2. Differences among Saccharomyces sake, shochd

Assimilation Growth
of P Yeastcidin
Yeasts melezitose biotin resistance
o deficient
(at 33°C) medium
120 121 122
S sake ~(122) +(122) +(122)
25 25
Shichit type yeasts (A~D) — (~§—5—) + (%25 ) — or +(18:7)
. 14 14 14
Awamori type yeasts (E) —Nwa( 1i ) + (i?) — (‘ﬁ‘)
S. cerevisia +or—(07:14)  —(-30) ~()
2 weak
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yeasts and awamori yeasts.
Growth High foam . Reactivity Production of
in fozgmation Aggregation of more than
. : o
potassium-free in Lw:tal;ei antigen 19.9 /oir?lCOhOI
medium saké mash . no. 5 sakd mash
+ —~Wa -+ + +
+ Wa + - +
+ —~Wa +~Wa + +
+ —~Wa + ~ +
- —~Wa * + s
+ Ws - T H
- — + -+ +
+ - + + +
— —_ NWa + +
(one strain —)?
— - + - +
- Wa + + +

BEBRIOR (SAr—7 A~F) kY oh, W
BRI (XV—7E) OATH -7, HEER
DUEPCHRMRLA LS V—TEN 2K, S. sake 2
4779 (F) BB ohicds, ThoD 2 {ER
Wiz A,B,C,D D4 B2 EBNICHRERE S 1 L
A U7,

ALY b—=ZXD L —~W, B3 F VREN TO
WA+, RENUEERRE 1 —~W, L. casei ic X 2§
P, WRET VIR +OBRIIENNR
24 7RS4 SONHIBLIERTH S
», WEMREL A4 SOH ) REHTOMNE: —, 41—
2 b4 Y VB —, RESES oI

yeasts, awamori yeasts and S. cerevisiae.
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21 (S. awamori N17214) 13$i[E 5 % A LIE VO T
B L 4 TR, LEUA Y REDICHEBELEVLD
T, U S EWDE VRS 4 7D/ Vv—F B L
DicdEmELiawn. 31%bbh, A2l RoELALEBR
BICRRONBVEKRTD 25, H Y REMTHEAEL
N EDOBERS A TIGEVERTHS. -
FER S F19814E, SrBEEHK O hd CERERO [
BlE| 2®BEL, V7 vBE B 2MEICER
TAHZEDEEHMTH B ERNTNEY, KEBRTHER
L7c 453y b5 v BBD BAMEICERL, B E
KRR A NS -7, FHSY IHE, BBCHL
DHEBE AL O LTI OWTREL, &5
U o8 L7z 6 BRERO T, DB —X b4
4 VEHMEDE L, L. casei TEET S E28E
LT3, ZNREAEBERE—EITS. LHLEHS
PICEHERETE T 2 ERERD T3 RBRIE 5.
IR Uik 3 iT, Haefic 7 v— 7 A~D ZBeEi g
/LA 7, I —TELBERS 4 LB, 818
BOHEHEICONT, ZNSDOBRE S. sake BXU S.
cerevisiae & - He g U7 (Table 2). S. sake & S. cerevisiae
i, IR THO I U R acili Ui, gElEs
BE A7 ERBRENS A TEOERIBER U,
BERPA LY b —X2B(ET, ©4F v 2ERET,
BERET VI — VERBERET 5 13, S. sake L3LE
TEHETHB. LdL, S sake s L. casei TEHEL
OB BFLMICRIEY, TORIC S. sake 4 — R
P A Y VKBNS Z0R L, BiEERE4 S
EHREER 2 4 ZICEFRE O OERBS . e,
S, sake (T3 EEFEBRAEDEH S DICERY S B 3, R
B4 7L REBERL 4 7ORRENEL, ik,
S. sake \CI3BLIE 5 FEHEDERD SNITNDS, BERIEER 4

A FERBBRS A FICRED SN HBENC LT
RBlx 5. Table 2 {Ci3iodk Lish - fods, Bl
Bs4 7L uBER 214 70 T.T.C Bl &8 red
THIDIEXL, S. sake & 4 i3 red & pink 3B
EL, TEFHEMTREBERS 4 7 LR
A4 FTHRBEEFEHR LTV, S. sake (2R Lic
TETRE-THEERLUK.

S. cerevisiae DIPERIBERL 2 1 TOMIRBER 4 1 LB
DOICENIER, EAF VERELEBET Vv —
WVERBEOHWE TH O, BT LDIL L. casei itk B
B, 41— by A O UBREY, HES OFEOH
HThs. S sake & 8. cerevisiae |3 Table 2 |tk U7z
KD ICHEICRBII N A D8, BEERIEERE# 4 7 & R
85473, T5OPRNSEECHS.

BERBERE & MUBRRERNS, van der Walth D43p8HET
S. cerevisiae [CBT B 3, S. sake B LTS S. cerevisiae (€
—VEERE, Y VEERE, 58D EEERE, 73— VEER,
KIREER) LOMIUICETH S EERINAS.
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