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Dynamic Aspect of Yeast-flora during vinous Fermentation. _ {
Part 1, On the Wild Yeasts Population,

Yuwaq Ouara and Hideo NoNoMURA 7
" (Received May 20, 1955)

The authors trace the populations of wine yeasts gnd wild yeasts in the grape musts, during -
fermentation trying a established differencial count method. where identification of wild yeasts

were made on a dilute grape juice agar. .
Effects of sulfur-dioxide on the population of wine yeasts and wild yeasts were 3130 examined.
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Table 1, Vinification Records.

Type . Type Weight i Original
- grapes vmtgge Wine grapes Blig.» S0 Starter Sugar T, Acid
- kg. : ppm %
KC Koshyu Oct.- 22, ‘54 Dry White 224 25 — 1y,
(Katsunuma) _ . } 14.72  0.527
‘K3 - Koshyu ‘Oct. 22, ‘54 Dry White 244 24 50v) 1
. MC Mills Sep, 20, ‘54 Dry Red 375 24 = 1
. (Shiozaki) , _ 19, 09
MS Mills Sep. 20, '54 Dry Red 375 24 1002 1

a) Balling degree after sugar added. b) Fresh solution of sulfurous acid isused.

c) KgSzOﬁ is used. d) Hand refractometer reading.
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Table 2. Total Numbers (ﬂ) and Mu1t1pl1cat1on velocztles (An/dt)
. of Yeasts in the Fermentmg Must. (KC) :

S;.lccesswe tlmjfst B ,; S An L dujdt

0 hrs. _ X108 - xiee T X1

9 19 3.8 9.2 484
- 30 11 13.0 58 '52.7
3. - 13 18.8° - - 42.2° 324.6
54 11 61.0 . 90,0 818.2
67 . . 13 . 151.0" o248 - 190.8
75 8 175.8 ©319 - 398.7
B B 16 207.7 . 10.1 63.1
116 - 25 . 278 . T.9 - 319,6
140 . 24 2977 =20 . . -83
165 15 295.7 ~3.4 -22.6
189 . 292.3 ~8.1 o =337

239 50 284.2 L 8.7 7.4
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Table 3. Yeast Populations at Pitching Times,

Musts KC ' MC
before after before after
o T million per ml,
Wine Yeasts, natural - 0.53 0.53 0. 37 037
" cultured 0 - 1.44 0 0.38 ,
Wild yeasts 1.82 1.82 7.60 - 7.60
Total yeasts ‘ 2.35 3.79 7.97 8.33
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