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Dynamnc Aspect of Yeast flera during V:mous Fermentatlon

Part 3 Effect of Sulﬁtlng or Alcohol Addition »
' on Yeasts in Grape Musts -

By Yuwao OHARA, ‘Hideo NONOMURA, and *H:deo YUNOME - M

} It Was foundh that the wild yeast g'roups including Apiculate yeésts' ;(A)‘,v' ‘
Torulopsis bacillaris type (T) and Kahm yeast group (K) disappeared immediately‘

after the addition of 150 ppm of sulfur dioxide (Must No. 3), whereas there was

- little differance of the yeast flora between the must sulfited with 75 ppm of sulfur

dioxide (No. 2) and the unsulfited must (No. 1). ,
- Six volume percent of alcohol added to the fresh juice inhibited the develop-

 ment of the A—group (Kloeckem apzculaz‘a) effectively, but of T—group only slightly

(Fig. 3, No D. : ,

On the other hand however, it was a remarkable fact that the number of viable
cells of the true wine yeast (Saccharomyces cerevzszae) decreased accordmg to the
amount of sulfur dioxide added prior to pitching : more, than eighty per cent of the

total cells died in the must sulfited with 150 ppm of sulfur dioxide, and more than

ninety five percent with 200 ppm, though the damage was slight ~€vith"'(75 ppm.
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