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Double 'Layer! Agar i Férmentation" Method for Selection
: of Cryophlhc ‘Wine Yeasts
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A double layer agar fermentatlon method was developed for the selecnon of
ctyophilic. wine yeasts.” An underlymg medium, PYG-F (Peptone Yeast

Extract —Glucose) contaln_mg 0.25% agar is poured into a medium —sized test—

tube to give a lower layer 60 mm in height. After yeast is inoculated into this

~ lower layer medium, it is covered with 2% agar with a thickness of 10 mm. The

fermentation velocity is evaluated by measuring the dlstance the upper layer of

" agar rises as a. result of fermentatlon gas,
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ig.1 Effects of inoculum size on evolution of fermentation gas
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{9.3-1 Rvolution of fermentation gas in 10 and 13°C.
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Pig.2 Btfocts of glucose coucentration on evolution of fannntacian
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Pig.3-2 Evolution of ferventation gas in-19 and 13°C.
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PLg.4  Permentation of grape sust by‘ :rmhilté and wasophilic wine yeasts (13°cy,




