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Selection of non-foaming mutants from Gifu original sake yeast (II')
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Abstract

Non foaming mutants of sake yeast, NFG-1, 2, and 3, were
obtained from Gifu original sake yeast strain G using the froth
flotation method. To evaluate the fermentation ability of the
three strains, the 200-g scale brewing test was examined. Each
strain showed the potent ability compared with the parental
strain G at low temperature (11 degrees C). NFG-1, 2, and 3
possessed the fermentation ability, equivalently. In the 6.5-kg
scale brewing test, NFG-1 also expressed the favorable
activity at the late stage of sake brewing. A pilot scale brewing
test was carried out in the 7 sake brewery. At the early stage,
the formation of a high froth head was not observed, and
obtained sake had isoamyl acetate-based flavor and fresh
taste.



