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

Yoshinori SAWAI and Akihiro YOSHIMURA
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Abstract

The dried yeast is used as starter for the rapid sake
brewing. In the general sake brewing, the seed culture,
called “Shubd’, is prepared to increase the yeast without
bacterial contamination. The dried yeast is useful for the
rapid and small scale brewing, such as the doburoku brewing,
because brewers can skip the preparation of Shubo. In this
study, we attempted to prepare the dried yeast strain G
from small batch culture. Three types of the dried yeast,
air—dried (dried at room temperature and atmospheric
pressure), vacuum—dried, and freeze—dried yeast, were
prepared. The viability of the cells was tested. Each dried
yeast showed the lower cell viability (8.8-19.6%) compared
with two commercial dried yeasts, K-901 and K-701 (more
than 80%). To evaluate the fermentation ability of the three
dried yeasts, the 200—g scale brewing tests were examined.
The ability of the three dried yeasts decreased compared
with that of the fresh yeast. In the tasting test, the
examiners indicated the imbalance between the flavor and
the taste—components.



