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Studies on Japanese Wine
Part 8. Selection of Superior Wine Yeasts

Isami YOKOTSUKA

Twenty nine typical strains of wine yeasts which were isolated\_‘and
classified from many samples of wines and grapes collected at various
wineries and vineyards in Yamanashi Prefecture, Japan were studied on
their several important practical properties. Wine was produced‘with these
strains twice in the last two years, and the quality of the wines was
investigated. ;

Three strains of superior wine yeasts were selected.
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2. ﬁﬁmﬁ@m§4#/EF
$1@71?%d(&m<w$>ﬁﬂm)©pHE1%46 iﬁ@&@ﬁ@/ 5
T, pH4.2~5.0 BEERURMR Y — 4, pH6.1 B B —» ) RO FIRR Y — 5 T ~ Fi
U, BiEEs MR mem: v S L 7et%, - 30° “THEE 3 ~ 7 A2 DEMRIE Y B2 L. 5
#ici OC No. 2 ¥ w7z, (Table 1)
3. % ﬁ B E
I ERRARE TINRE L, IEHRIC 104> [ 2l B Kﬁﬂk%‘a s L3P ICEDL L®,

CILEBIREER T BOObCf%O'f%VDf&' EIRBE R R L7z, RHRIC iOC, No.2 ¥ Hw7e.
(Table 2) ' ‘ L

A EHEBERR B
HUNFE Y F v 8% (Brix. 145 pH 3.8) [c# ) ¥ £ 17 (-0 50, 100, 200,
mOmg@ﬁ%m%mp,cﬂmﬁ%%ﬁﬁ&&@ufzmm%%%@ﬂ%ﬁ%%@L%.
%*@ﬁ%rx@ﬁ FTCCELZBEERL, 2 EREOEHEOBELRT. (Table 2)
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RRH LC20°THIE L, T OSGNEG 7 A B ORIE ER Uie. REETIBR £RD
ICE 2350 B TH 5. (Table 2)

6. EEBERB
’&“@T@%Eﬁw@f 1§r7;¢%7+ (Brix. 189, pH 3.8, 141k 0495 %) ¥REE ST 4 v A
Y R I A L, © NIRRT 1 A B2, 8~100CROTl
R ICE 28O H A #43 Sce,..5ce, R 010ce T4 232 OR M & 211 HEE L
Jo. EBROEFRIEREE (F) 37, (Table 3)
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Table 3. Reaction of the Yeasts to low culture Temperature.

Fanste 0cc 3cc €0 bice ~8c¢c 10 cc
W— 1 116 144 163 173,,.. .. 193,
W-— 2 115 164 171 191 196
W-3 115 e i age it 162 171 173
W-— 4 116 173 194 o1
W-5 115 142 148 166 171
W- 6 113 125 140 C146 164
W— 7 144 - - —_— 5
W— 8 142 196 211
W— 9 iz .« 140 144 sl 164
W—10 FRBRas s e = st : 171 Lazii1 4193 196
W—11 : 125 . . 165 173 196 211
w-12 101 164 171 I 196
W13 o 164 ‘ ‘ :
W-—14 125
W-15 116 . 165 173 o )
C W-16 97 116 123 140 144
W—17 118 166 173 191 196
W=18 125 167 188 ‘ . i
W—19 100 142 148 , 165 171
W—20 s 171 173 ' 196 k-
W-21 112 140 142 148 164
W—22 164
W—23 112 142 148 163 168
W—24 < 456 5 . 164 167 173 195
W-25 123 173 194
W—26 173
W—27 101 113 119 131 144
W-28 114 164 166 173 196
W—29 118 173 193 ' o
OC No.2 114 146 163 £ 7 168 173

Above figures show the hrs. of incubation till fermentations begins.

(2) HRRFTORS

FB Eeeeeerecrmsenciniaieianns . 1.0742 pH 3.6

B o oeeeerese e ........................................ 19.8 ¢/100cc

B R G@E@& LT wreeereersensn e 0.580

N I e nnh it sl o RS ks s ims e o mse o R A ki i 0.014

FERER (BiER - b'Cj D P PP P 0.0072
3%

A6 7 BB IARRYMBEAYEEE, ERELAERCLIHE-%, BESIIAIC
TENERO 53T 25507, (Table 4)
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(4) ofl 5B ol of atine . sdi ;
ST & IR ICAR TR T B 2 D4 T1T-072. (Table 4)
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Table 4. Characteristics of the Winesstored for 6 months.

Yeast Alcohol g per 100 cc Quality
% wt% T.A V.AD T.E© V.Eo Fusel Total Resiual Ran° Taste
W— 1  9.42 0.465 0.0422 0.2613 0.0035 0.048 1.217 0.0870 4

W— 2  9.06 0.465 0.0308 0.2880 0.0056 0.037 1.430 0.1840 6

W— 3  8.84 0.443 0.0314 0.2010 0.0063 0.037 1.477 0.1570 1  tart
W— 4  9.49 0.469 0.0374 0.1400 0.0067 0.036 1.913 0.0857 7 _
W-— 5 9.42 0.443 0.0351 0.1332 0.0035 0.041 1.173 0.0774 2 regf;ﬂ.‘(‘i’ely
W— 6 9.56 0.423 0.0306 0.2164 0.0018 0.034 1.345 0.0974 3

W— 7 9.3 0.452 0.0359 0.193] 0.0067 0.058 1.274 0.1195 8

W—8  9.70 0.434 0.0331 0.1847 0.0053 0.057 1.371 0.1057 6

W—9  9.49 0.475 0.0356 0.1725 0.0074 0.049 1.245 0.1245 6

W—10  9.70 0.474 0.0320 0.1692 0.0028 0.046 1.215 0.1040 4

W—11  9.49 0.436 0.0342 0.2762 0.0077 0.043 1.130 0.0890 5

W—12  10.07 0.472 0.0300 0.0500 0.0088 0.053 1.146 0.0680 4

W—13  9.92 0.473 0.0258 0.2170 0.0067 0.050 1.322 0.0790 5

W—14  9.49 0.493 0.0315 0.2402 0.0102 0.046 1.304 0.0856 3

W-—15  9.70 0.487 0.0296 0.1666 0.0085 0.046 1.340 0.0883 3 ’
W—16  8.98 ~0.496 0.0133 0.1651 0.0141 0.035 1.266 0.0816 zrelga(fggely
W—17  9.72 0.514 0.0210 0.1793 0.008! 0.046 1.247 0.0883 2 "
W—18  9.79 0.427 0.0769 0.1790 0.0090 0.085 1.255 0.0750 6

W—19  9.63 0.462 0.0305 0.1152 0.0068 0.078 1.212 0.0727 7

W—-20  9.63 0.472 0.0296 0.2102 0.0134 0.058 1.361 0.0790 5

W-21  9.06 0.515 0.0297 0.1732 0.0058 0.061 1.396 0.0975 4

W-22  9.20 0.459 0.0282 0.0871 0.0134 0.055 1.434 0.0910 4 oo
W—23  9.13 0.468 0.0300 0.0985 0.0063 0.028 1.345 0.0909 2 bouquet
W-24  9.77 0.459 0.0382 0.0975 0.0102 0.030 1.340 0.0950 3

W-25  9.99 0.411 0.0181 0.1074 0.0102 0 034 1.288 0.0800 3

W—26  9.06 0.500 0.0327 0.0362 0.0035 0.036 1.456 0.0824 1 T2%%
W—27  9.13 0.469 0.0232 0.1321 0.0135 0.028 1.420 0.0934 1 UT¢
W—-28  9.42 0.456 0.0288 0.0844 0.0053 0.044 1.262 0.1320 5

W—-29 9.3 0.463 0.0410 0.1511 0.004] 0.058 1.483 0.1125 5

OCNo2  9.92 0.372 0.0331 0.0655 0.0092 0.056 1.204 0.0670  Pad odor
—# 9.27 0.450 0.0331 0.1094 0.0099 0.065 1.340 0.0780 "

a) Total acids as Tartaric, b) Volatile acids as Acetic, c) Total and volatile Ester
as Ethylacetate, * Natural fertmenation

(1) H\agE—&, & HIE gtEsk « £ b 13, 713 (193D)

(2> E K — ®: & b 14, 824 (1933)

(3) f%F 5B, WHEEE @ BXREY vy BT 50E GETH BRBRNOBR, A5 1, 55
(1954)
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