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Summary

Film-formation, which often occurs during storage of apple wine, owing to

tion by film-forming yeasts, results in inferior products.

contamina-

Therefore, for the purpose of

preventing this occurrence, we isolated and identified yeast strain.

Among the total number of 45 yeast strains which were isolated from contaminated ap

-ple wine in winery, the strains FY-4 and FY-5 were found to be useful.

The strainFY

-5, which greatly formed film on apple wine, was identified as Hansenula beijerinckii or

similar strain according to taxonomic characteristics.
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Table 1. Characteristics of film- forming yeasts.

Flim formation

Isolated A ssimilation?
. in a medium of "
stramn . ———————————————
Glu Gal Suc Mal Lac Alc KNO, Malt YM
FY-1 + — + + — -+ + ++ ++
FY-2 + + + + — + + + ‘ +
FY-3 + - + + - + + + ++
FY-4 + - + + — + + ++ +++
FY'5 + — + + — + + +++ +++
FY-6 + — — + — + + +4 ++

z) Symbols: Glu, Gal, Suc, Mal, Lac, and Alc show glucose, galactose, sucrose, maltose,

lactose, and ethanol, respectively.

<+ utilized,

— not utilized.

y) Ten percentage of ethanol was added to malt and YM medium, respectively.

Symbols: +, ++,

and +-++ indicate degree of film formation.
+scanty, 4+ moderate, +-+4 abundant.
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Table 2. Morphological and cultural properties.

Shape and size of vegetative cells

spheroidal to oval, (2.8—4.0) X (4.5—9.8)zm
Pseudomycelium formation

~ negative

Ascospore formation

positive
Pellicle formation

positive
Budding

multilateral

Macromorphological characteristics

Size : 10mm diameter (30 days)
Shape . irregularly round
Colour . white

Surface . wrinkled

Elevation : raised

Table 3. Physiological properties.

Fermentation
D-Glucose + Maltose
D-Galactose — Lactose
Sucrose + Raffinose

Assimilation .of carbon compounds

D-Glucose + D-Xylose

D-Galactose - D-~Arabinose

L-Sorbose - D-Ribose

Sucrose + L-Rhamnose

Maltose + E thanol

Cellobiose + Glycerol

T rehalose - Ribitol

Lactose — D-Mannitol

Melibiose — Salicin

Raffinose + DL-Lactic acid

Melezitose + Succinic acid

Inulin + Citric acid

Soluble starch - Inositol
Assimilation of potassium nitrate positive
Growth in vitamin-free medium positive
Production of esters positive

+(1/3)

+

4+t
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Fig. 1. Photomicrograph(phase contrast) of film-

forming yeast, FY-5 strain (x 400).
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o} Hansenula beijerinckii
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