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Technical Development of Prevention of Contamination with Film-forming Yeast in Foods

—Identification and Characterization of Film-forming Yeasts

Isolated from Decomposing Ume-processed Products—

Takumi ONDA, Chikao OTOGURO, Shuuichi IINO and Shoji GOTO*

£

#

KEAMIZBWT, EEMRICIZEE, Wb EEGROBEIFHLMETHY), ZOMILEOREIEETH

H. ARETIE, NIl EL2mY, ZOHRERBRIOWTRE 217-o 7.

POOEROGHEEIT, 2SHROBERkT /.

FEFEEEREZ X 0 5 e S /o L

DRI OWT, ERRENB L UEE - H{LFHREREBEEITo 1
#& %, Debaryomyces , Torulaspora, Pichia, Kloeckera 3 £ U Candidal& DEEFFTH B Z L D5 o 72,

FN S D5 EERER

DOHIZIE, RIERE20% OYMSE T REFIZAF AT B 4 it R 2 7% 3 Bk X pH2.0 0 HERE /SIS RUATHIC A5 7T 8k 7% SKpHIit

e HT LREHEAAFEL .

Summary

Because of potential importance of prevention of contamination with film-forming yeasts in various foods, we investigted about

film-forming yeast in ume-processed product. Twenty five of yeast strains were isolated and purified from some deconposing ume-

processed products. These strains were identified as being of genus, Debaryomyces, Torulaspora, Pichia, Kloeckera and Candida.

Some isolates could grow well on YM liquid media contained with 20% NaCl and grow well on

pH2.0.
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TAHEUDTN—TIZHR L7 (Table 1), ZDEITN—T
DRtk A - H{LFHREXBROMER (Table 2) & H
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ZhoDHKRIE, BREOFERFEERL, MEIEEL
M, 2eXx/ VRO THD I LR END, Debaryomyces

Table I ~ Sporulation and Morphological Properties of Isolates

Strain Asop spore Cell Pellicle* Pseudemycel,

_Yrrcior - round oval thin primitive

YITCI02 hat-shurped — oval-clong,  wrinked  tree-like
TYITCIO3 roanis ifui‘pe’d uv:ll—cl'uﬁ'g, smooth tree-like
“YITCIOS weao7  ND*  oval-elong.  wrinked, tree-like
_ YITCIO8 1wsa104  ND oval  wrinkedfthin treedike

YITCI10-2 7y ND | lemon  thin  primitive
“YITCLI2 13 ND oval  thin  primitive
CYITCII4 nsaie  ND round-oval thin  primitive
CYITCLIY nsazi202 ND round
YITCI23 " ND_ oval  thinp

YITCI24 124 ND round no/thin no/primitive

a) on 5%NaCl media, b) Not detected.

Table 2  Bio-chemical Properties of Isolates
Strain Fement Assimil Cygﬁ,‘i,‘zf('i‘niﬂde Urease CoQ
of gucose  of KNO3 001% 010%

YITCI101 + = — 6
T — ==
S e
o e e
vitcios S =S - il
Cyictio2 4 -+ o+ — 6
viteriz Y = B
Cvimend o+ o+ - - =40
virens + - —sw - — 9
YITCI23 T - Ty
e =

Table 3  Growth of Isolates at Various NaCl Concentration
Strain % of NaCl
20 25 50 75 10 15 20
YITC101 1 2 2 — - — ==
YITC102 2f 2f 2f 2f 2f If —
YITC103 2f 2f 2f 2f 2f 1
YITC105 2f 2f 3f 3f If : =
YITC108 2f 2f 2f 2f 1 = =
YITC110-2 1f If If If 1f =
YITCI112 3f 3f 3f 2f 2f If If
YITC114 3f 3f 3f 3f 2f 2f 2f
YITC119 2 3 3 3 3f 3f 3f
YITC123 2f 2f 2f 2f If If if
YITCI124 2f 3f 3f 3f 3f 3f 1f
S. cerevisiae" ] 1 1 1 = — =
Z. rouxii*' 2 2 2 2 1 | |
C. versatilis” 2f 3f 3f 3f 3f | |

) film formed,
) Saccharomyces cerevisiae IAM4064,
)) Zygosaccharomyces rouxii [AM 12879,

a
b
c
d) Candida versatilts RIFY4013,

Table 4 Growth of Isolates at Various pH

. pH

i 20 25 30 35 40 50
YITCI101 1 2 2 2 2 1
YITC102 1 f 2f 3f 3f 3
YITC103 1 If 2f 2f 2f 2f
YITCI105 1 If 1f 1f 1f If
YITC108 3f 3f 3f 3f 3f 3f
YITCI10-2 | | 1 If If If
YITC112 3f 3f 3f 3f 3f 2f
YITCl11i4 3f 3f 3f 3f 3f 3f
YITC119 1 If 3f 3f 3f 3f
YITC123 3f 3f 3f 2f If If
YITC124 1 1 If If If If
S. cerevisiae" = %= = + 3= +
Z. rouxii*' = = = —~ = +
C. versatilis® 1 2 2f 2f 2f 2f

a) film formed,

b) Saccharomyces cerevisiae IAM4064,
¢) Zygosaccharomyces rouxii IAM12879
d) Candida versatilis RIFY4013.
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a— 2 xS (b 7V — 73 IREEEM) L, YITCLO05,
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EREE T BTNV =70 9 ¥Ri%, TR Z rouxii IAM
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% CIEpH3 O T TH RIFA4T 2R L7, HiZ, YITCIOS,
112, 1148 X123 AERBHRE L7127V — 714, pH20T
bBIFLEFTERL, POBVEREERLLC.

DL Z & h 6, ARIOFZE TR O Mo BEROHIZIE,
SRR ME S & OCEpHIT M 2 R TR Z < INTSE
D, ThookIBECEEIBEL L VUSRETRE & AK
pH F D455k 7 Sl 12 d A HEIN L G O B3E TR Rin il
R AHETH S S AR IS NI, FHRICER
F— TR E VY, ERER LCEOVNM» O BN D

IMELUE TRt ¥ — FFFEEHRENo.10 (1996)

EEhiE, JREEMEARL, RGN E 23R anh b oS
7Bk, HENS L O EpH 2 R TR/ 2 -
72, 4%\ Candida sp.YITC114% X FHk L T 57V — T4,
Z Wil E & EpHf M &b R OREN 2 EKRTH
BT MY, IS ORKROMIENY - KpHAT 4 % /R
THEMBICOWTIE, EbFMe Ribh b b BRI,
A G MR BN E TN 5.
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