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Caudzda mcommums sp. nov.,
A New Yeast Isolated from Grape\Must

Yuwao OHAR.A Hideo NONOMURA and Toyolnko YAMAZAKI

J. Gen. Appl. Mchabial., Vol_ 11, 273 (19€5)

' A new species of Candida was desc-

ribed. The yeast was isolated from a grape

must produced in Yamanashi Prefecture,

‘.'Iapan. ‘It was morphologically somewhat

similar to C. scottiv, but there are con-

~ siderable dlfferences in other characteristics
: The maximum temperature for growth,
* which is. over 35° for the strain studied

but 22—24° for C. scoftii, formation of

p‘allicle,'\ fermentation of glucose and as-
The

similation of several. carbon sources,
author proposed & name Candida incom-

munis sp. nov, for this strain as a new

specieé of the Cryptococcaceae Lopper et

Kreger van Rug,

Die Apfelsiure-Milchsiure-Bakterien, welche aus

Japanischen weinen :solzert warden  ©

Hideo NONOMURA Toy0h1k0 YAMAZAKI Yuwao OHARA

’

Es wurden Untersuchungen uber die
‘Nahrungsbediirfnisse und «systemanschen '

-Charakteristiken von9isolierten Organismen
~ von Bakterien durchgefiihrt, welche zum

Apfelssiureabbau befhigt sind. Dabei wurde

gefunden, daB einige der 9 Stimme unbe~

dingt sowohl Mangan (10~*Mol) als auch

Fruktose (H-Akzeptor, 2-5 g/?) benétigen,
um in einem modifizierten- Rogosa-Medium

‘ohne Tomatensaft’ zu wachsen., In einem

Mitt. Klosterneuburg, 15 A,

© {ntermedium var. nov., Leuc. finfrequens

“lactoesum. sp. nov,,
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sp. nov., Leuc. vinarium sp. nov., Leuc.

vinariwm var. debile var, nov,) zuordnen.
Die Geschwindigkeit der Apfelsiiure-

'Milchsﬁuregﬁrung‘ in Mosten war bei ver-

~schiedenen Stimmen gleicher SpeZies‘ ver—

" schieden groﬁ, jene mit viskosen Sediment -

manganarmen Medium konnten langliche :

Zellen beobachtet werden. Die untersuchten
Stimme liefen sich 2 Spezies der Gattung
Lactobacillus (L. plantarum, L. yamana-
shiensis sp. 1oOV.)

Varianten der Gattung Leuconostoc (Leuc.

und 3-Spzies und 2

55 -

schienen langsamer zu sein als' die mit

festem Sednment

dukt, welches wahrschemhch aus Tween~80 :

stammte, wurde in den Kulturen einiger
oben heschr;ebener Spezxes‘ beobachtet,

besonders hdufig in den Kulturen von

" Leuc. vinarium u. 4.

Ein sPemelles Myze‘lpro—'

Leuc. lactosum var, .
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Taxonomic Sfudies on the Lactic Acid Bacteria
Isolated from “Sunki”, a Local Saltless Pickle

I. Isolation of Bactéri_a and Identification of Rods

Ooki NAKAYAMA and Hiroko KOIKE :

Hakks Kégaku Zasshi (J. Ferm. Tech. Japan) 43, 157 (1965)

In the Kiso district of Nagano prefe-

cture, there is a local pickle called Sunki,

a native vegetable food, prepared without'

brine or vinegar. The author isolated 23
strains of lastic acid basteria from 15 spe-
cimens of Sunki and five specimens of
various pickles. obtained from the ‘sba;:na
district. In this paper 19 strains of isol‘atev:l
ist were identified as follows:—

 One strain of spore bearing rod isolated
from dried Sunki was identified as B.
‘coagulans Hammer. Six strains of homo-
fermeitative rods were identified as L.
plantarum(Orla-Jensen) Holland, one striiq
of hetero-fermentative rods was identified
as L. buchneri (Henneberg) Bergey et al.
and 10 strains of hetero-fermentative rods
,L‘ brevis (Orla-Jensen) Bergev et al.

Among these strains two strains can

be considered as new varieties, for which

the authors proposed the rames of L.
plantarum (Orla-]ensen) Holland var.
_sunkorum mov. var. and L. brevis (Orla-
Jensen) Bergey et al. var, otakiensis nov,

var. respectively.

Desckription of Lactobacillus pl-
antarum (Orla-Jensen) Holland var.
sunkorum nov. var.

7 Rods, 1.0 by 1.5 microns, occurrring

singly or in short chains, with rounded

ends, Under adverse conditions tend to be -

‘longer.. Non mntile, Gram positive.

Gelatin stab: No liquefaction. Agar
slant: Growth, very faint. Broth: Turbia,
clearing afteg a few days. Litmus milk:
Unchanged . )

Acid produced from xylose, glucose,
fructose, gilactose, sucrose, trehilose,
rhamnose, glycerol, and lesser extent from
maltose, ‘laztose and. dextrin. Arabinose,
raffinose, starch, inulin, sorbitol and a-
me‘hylglucoside not fermented.

Lactic acid produced, optically inactive.
Nitrites not produced from nitrates. Ca-
talase negative. ‘

Temperature relations: Optiinum 30¢C,
growth poor below 15°C and above 37°C,
maximum 38°C.

Source: Isolated from dried Sunki, a

. native saltless pickles in Japan.

Deviation from the original description

of L. plantarun: No acid from arabinose.

Deécription of Lactobacillus brevis
(Orla-Jensen) Bergey et al. var.
otakiensis nov. var. ) :

Rods, 0.7 to 1.0 by 2.0 to 4.0 microns,
with tounded ends, occurring singly, in
short chains and occasionally in filaments.
Non motile. Gram positive.

Gelatin stab : No liquefaction. Agar
slant : -Growth, faint. Broth: Turbid,
clearing after a few days, Litmus milk:
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Unchanged.

Acid from glucese, fructose, galactose,
sucrose, maltose, lactose, raffinose, glycerol
and a-methylglucoside, slightly acid from
dextrin and starch, does not ferment ara-
binose, xylose, trchalose, rhamnose, inulin,
sorbitol and mannitol,

Lactic acid produced optically inactive;
acetic acid, ethyl alcohol and carbon dioxide

formed in fermentation of gucose.

Nitrites not produce from nitrates,
catalase negative.

Temperature relations: Optimum 30°C.
Growth poar helow 15°C and above 37°C.
Maximum 40°C,

Source: Isglated from Sunki, a native
saltless pickles in Japan,

Deviation from the original description
of L., brevis: No acid from arabinese and

xvlose,

Taxonomic Studies on the Lactic Acid Bacteria
Isolated from “Sunki’. a Loeal Saltless Pickle

II. Identification of Cocci

Ocki NAKAYAMA and Hiroko KIOKE : I#id., 43,

Seven strains of cocei isolated from
“Sunki" were identi{ied as follows:
Gen. Streptoceccus Rosenbach
(Strain No.)
Se. faecalis Andrews et Hordar
No. 4
Gen, Lewuconostoc van Tieghem emend.
Hucker et Federson
Le. mesenteroides (Cienkowski) van

Tieghem No.11
Gen. Pediococcus Balcke emend. Mees
Pe. acidilactici Lindner No. 1-L
Pe. Peniasacens Nlees
Catalase negative strain  No. 3-L

Pseudocatalase positive strain
' No. 12; 19-L
Gen. Tetracoccus Orla-Jensen
Te. kisoensis nov. sp. No.17
The T'c. kisoensis nov, sp. is faculta-
tively aerchic cocci which. tend to form
tetrads, produce DL-lactic acid from glucose
in a homo-fermentative way, catalase(haem

type) positive but do not reduce nitrates.

Description of Teiracoccus kisoensis
nov. sp.

Spheres, 0.8 to 1.2 microns in diame-
ter, occurring singly, in pairs. in tetrads
or in irregular clusters. Non motile.
Gram positive.

Gelatin Stab: Orange yellowish surface
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growth, No liquefaction.

Agar colonies: Small, circular.

Wort agar colonies with calcium car-
bonate : Small, circular, surrounded by
clear zone of dissolved carbonate.

Agar slant: Yellowish surface growth.
Butyrous.

Broth: Slightly turhid, with granular
sediment and vellowish ring.

Litmus milk: Unchanged.

Potato: Orange, butyrous growth,

Indole and hvdrogen sulfide: Not
produced.

No growth in beer nor nutrient media
of pH 9.0 or higher, growth in nutrient
media of pH 5.0. Not halotolerant nor
halophilic,

Acid from glucose, fructose, xylose,
sucrose, maltose, sorbitol, mannitol and
glycerol. Slightly acid {from a-methylglu-
coside, No acid from galactose, arabinose,
raffinose, trehalose, rhamnaose, dextrin.
starch and inulin.

Starch not h}‘arolyzed.

Nitrites not produced from nitrates,

Aerohic, facultative,

Optimum temperature, 25° to 30°C.

Source: Isolated from “Sunki", a sort
of saltless pickle in Japan,
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Ooki NAKAYAMA and Hideyuki OBARA : Bicassay of
Alanine with Dried Spore-preparations of Spore-bearing

Lactic Acid Bacteria

HldF LR o fa IS & MR B =
TR E W= Spore-preparation % Inocula

LTI DONRAAT vyl ERFE L,

BIEOHT LANS, 104/ §0 Spore-
preparation %5, HEER RIAHTAMTE S,
SiriEL LT, 79 = vRA TR —
EBOSEE 2%, Spore-preparation ZEHE
LT1l~23B&MBL, 50°C T 48F ksl
o, WERECREEE RO, HiEdiRe

BRLTC7 7 =vEeRLTALIY.OT, @
HOABREERWSAL AT v 2L LHELT
ML THIETH B,

TS =D EREEE L ~5y/ml, BlIb4
~20yp/aml, R NOF T UEERUS
BEDOFINERIEIS%TH o1, Spore pre-
paration [ZIGREET WKAWIC REFETDIC
ENTCTED,

am%ﬂwﬁmxafpvﬁmﬂﬁm'

ol KB BARSEFRERTHAS
(196542104, FARAT, LEURRSAR)

Ooki NAKAYAMA : Fructose Production from
Glucos by Spore-bearing Lactic Acid Bacteria
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Noritaka SHIJO and Kentaro TANAKA : Studies on
Bicsynthesis of Iron Containing Substances by Yeasts.

Part 2. On the Formation of Iron Compounds by Saccharomyces cerevisiae.
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