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Study on stable supply of Gifu original sake yeast stain G (1)

Yoshinori SAWAI and Akihiro YOSHIMURA
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Abstract

Sake yeast strain G is used widely at the brewery in Gifu
prefecture. The dried form of sake yeast G is required, because
the dried yeast is useful for the small scale fermentation such
as the doburoku brewing. The sugar, trehalose, is essential for
the viability of the dried yeast cell, due to preserving
membrane structure. In this study, we attempted to elevate the
cellular trehalose level by the shift of the culture condition. The
shift of the culture temperature from 30 degrees C to 36
degrees C resulted in the increase of the trehalose from 0.5% to
9.4% of the dried yeast cells. The glucose content of culture
medium also had the influence of the cellular trehalose level.
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