AU T84 o 7 - PR No. 19 {2008)

HSsFEYE 2 A3 2 REETR W O B E
— BRI RE R DR —

BE R -EAR #F£ -t

B - 50 L N e

Development of Yamanashi Original Sake

— Screening of new Sake yeast —

Takumi ONDA, Kota NAGANUMA, Masac TSUJI, Masahira WATANABE®* and Yuzuru IIMURA**
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Abstract

Sake brewing tests were performed using the eighteen strains of Sake yeast { Saccharomyces cerevisiae) isolated from various

flowers and fruits in Yamanashi prefecture.

Almost of the isclated yeasts showed the high growth ability in Sake-mush and showed

the high alcohol productivity (over 17%}. As a resulls of components analysis and sensory test, it was possible that the eight yeasts

are suitable for Sake brewing.
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