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Homothallism in Wine Yeasts.
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Data

strains

sugesting the occurrence of homothallism in four of the five wine yeast

used were described. The tested strains showed a high frequency of four-

spored ascus formation (10-30% ), except one strain which formed a trace of two-

spored

asci. Spore clones from the four strains shown a high sporulation rate

had a self-sporulation ability. In tetrad analysis of the four strains and their spore

cultures, the full tetrads were recovered with a frequency of 83 to 100 percent

and their sporulation ability showed 4 Spot:0 Spo~ segregation.
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Table 1. Origin and sporulation ability of the wine yeast strains used.
Frequency
Strain Origi of ascus
rigin . b Remarks
formation
No. Common name (%)
RIFY" 7129 Jerez-5 Trace* Saccharomyces sp.
RIFY 7148 Charente fine Stock cultures 10 Saccharomyces cerevisiae 8
champagne with
RIFY 7149 Cruess 66 RIFY number. 15 Saccharomyces cerevisiae 3)
RIFY 7187 0OC-2 30 Saccharomyces sp.
G-18"" Champagne epernay Obtained from the
1936—1 Forschungsanstalt, 10 Saccharomyces sp
Geisenheim, Germany in 1965,
a) =RIFY is an abbreviation of the Research Institute of Fermentation, Yamanashi

University, Kofu, Japan.

x xG-18 is our collection number. These wine yeast

strains have been transfered onto malt agar slant at intervals of one year, and

kept at 4TC
b)

To induce sporulation, one loopful of cells precultured on malt agar was

inoculated on 2% potassium acetate agar. After incubation for 7days at 25T,
frequency of four-spored ascus formation was determined by scoring at least 2,000

cells of each sample under microscope.

«One ascus was detected per several

fields. The asci contained one to two spheroidal or prolate ellipsoidal ascospores.
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Table 2. Tetrad analysis of the wine yeast strains (P ) and their spore cultures(S),
Genera- No. of asci Recovery(%)of Segregation of
Strain * dissected recovered P full tetrads sporulation ability ©)
tion (A) (B) (B/A) Spot : Spo~
RIFY 7148 P 6 6 100 4 0
-1A S 20 20 100 4 0
RIFY 7149 P 12 12 100 4 0
-1A 6 6 100 4 0
-1B S 6 6 100 4 0
-1C 6 5 83 4 0
-1D 6 6 100 4 0
RIFY 7187 P 24 23 96 4 0
-1A 7 7 100 4 0
-1B 7 6 86 4 0
S
-1C 7 7 100 4 0
-1D 7 6 86 4 0
G-18 B 6 6 100 4 0
-4A S 6 5 83 : - 0
-4B 6 6 100 4 3 0

a) Tetrads derived from the wine yeast strains (e.g. G-18) are represented as
G-18-4A, where G-18 is the number of the strain, 4is the number of an ascus

and A is the symbol of a spore.

b) Asci in which all four tetrad clones were recovered are listed.
¢) Spo™ :Spo~ indicate positive : negative sporulation ability.
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