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Nitrogen Metabolism during Fermentation in various -
Vinification Processes

Part 2. Different Levels of Amino Nitrogen

obtained with Different Yeasts

By Yuwao OHARA, Moto-0o KAaGAMI and Hideo NONOMURA

A comparative survey of the amount of amino nitrogen remained in the wines
which has been prepared separately from a sterilized must with 22'stréins_repre—
senting 4 different species of Saccharomyces obtained from different culture coll-
ections is described. '

It was found that the amount of amino nitrogen determined by the method
of Van Slyke from strain to strain and one of them, i. e., Johannisberger II wine
veast gave a distinct increases in comparison with the other yeasts examined.
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! Lizo £ORY FF4 MLERBODHFERE TaBLE 1 CRTHED Th D,

i TaBLE [ _ .
i R EBH DN Analyses of the Sulfited Must used

k NV b4 LE B ® 73 /8—N
| Bentonite treatment Sugar Total acids NH:-N

] 8/100 ml g/l mg/l

| Before @ 18.0 S 83.0

: After ») 17.7 ° 6.4 81.8

a) K;S:0: (SO; 150 ppm) was added to free-run juice prepared from
“Koshu” grape.

b) Racked after fining for 48 hr. with bentonite (1 :1,500).

NV FFA PO LB R B e I BITEC X AR 2625 L b %
THELLDOL, ¥ 1.5l 56, 2l ZOL x 3 @HMCHEL T, 70-75°C < 5 SMmEAR
BWL, Thic TaBLe @I oM HABR L L UD BHCHIERL CERBLL, & 2
%DEIGCFML, A—EKEC3A (A,BC 51, BMERZML, ZRCKEL, FA—
FHFCECTHEI S, TOREREY BT 28BS0 RECcRT L Fig.lo
B Y ¢ Saccharomyces cerevisiae \ZJE L 7o\ FEERHIC IIEEEENIERE 12D B0 T D
DN T3, S cerevisiae BT HHDCLE, 7 FUEEEE: (No. 111-118) OB LM
¢ OC-2(No. 113,114) »3E % FEEE /758 <, Johannisberger I (No. 116) 53 % o7
BEd Lcl3ElEER s & e B L TRICBBIC R E R 2Z@D bith o i,

TaBrLe II
WEREERE  The Strains$ of Yeasts used

; No.: . Name of Strain
101 Sacchacromyces cerevisiae Hansen, Saké yeast Kvokai No. 6
102 do., No. 7 )
103 S. cerevisiae forma a, S-8 Oh. et Nonom. 1956
| 104 S. cerevisiae, S-18 Oh. et al. 1959
: 105 do., CS-19 Pantothenic acidless
106 do., CS-52
107 do., SM-31
111 S. cerévisiae var. ellipsoideus (Hansen) Dekker, SM-17
112 do., wine yeast Cruess—66
113 do., OC-2 (RIF-7013)
114 do., OC-2 (Kotabukiya-48)
115 do., Heimersheimer roth (RIF-7153)
116 do., Johannisberger II (RIF-7154)
107 do., Kotobukiya-81
118 do., Nierstein (RIF-7156)
201 S. carlesbergensis Hansen, IAM-2-1 Inositless
301 S. fermentati (Saito) Lodder et Kreger-van Rij, CBS-462




302 do., Sherry yeast S. beticus, UCD-519 (Castor)

401 S. oviformis Osterwalder, Sherry yeast Jerez-5 (Cruess)
402 do., S-13 Oh, et al. 1959

501 S. rosei (Guill.) Lod. et K. van Rij, S-14 Oh. et al. 1959
601 S. rouxii Boutroux, M-14 Oh. et Nonom. 1954

Refractometer reading

Days after Start Days after Start
Fig. 1. Changes in Degree of Refractomer during the Fermentation of Must
with Different Yeast Strains. For Yeast No. see TABLE II.
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TaBLE III
REEODWTRGE Analyses of the Wines after Six Months Storage
X & I ZF R B % 71/ —N  NH:-N
No. Alc. Ex. T. Acid Bottle : A B C Average
vol. % g/l mg rer I
101 14.2 3.4 6.9 24 27 27 - 26.0
102 14.7 3.9 7.1 21 22 22 21.6
103 13.8 4.0 11.5 27 26 26 26.6
104 13.6 4.7 5.8 23 19 24 22.0
105 13.0 5.9 6.1 27 26 O 26.6
106 3.1 5.6 5.8 29 31 31 30.1
o107 14.6 3.3 5.9 18 18 18 18.1
o111 14.3 4.0 6.2 20 20 23 20.9
T 12 14.3 3.6 5.8 22 23 22 22.3
fo113 14.9 2.4 67 31 32 32 3L.5
114 14.3 3.6 5.7 19 20 21 20.0
115 14.8 2.8 5.8 25 31 30 28.5
116 15.0 2.6 5.9 45 45 46 45.2
117 14.7 2.7 6.7 23 24 24 23.5
118 14.2 3.9 6.4 57 31 32 30.1
201 14.6 3.5 6.2 32 30 34 32.0
301 14.7 2.4 6.2 23 23 24 23.4
302 14.3 3.7 5.8 27 27 25 26.3
401 15.1 2.1 6.2 25 25 26 25.3
402 14 4 2.8 6.4 18 20 20 19.7
501 15.5 2.1 6 2 33 33 31 32.3
601 15.2 2.5 6.4 39 38 37 377

D LA FMINTHML T 58, BEGHCL Y BB END T, BRO
BHEHICY » CTH—MBEBEEAHOD LERWTHHEETHZ LEEZBE LTl bt
ERFH OBERATCEZHOEBAHREL ONMTHI LB TERP 1O EETD
By

BB IRE OB b0 L b0 LT, BEEEY BT, ) HETS
BiEbHANT I /VE-NOREFEIH L CREHBEDOG 5 2hCiThbNic b DD NS
<, TORERRO—DIFHMCOHE I N L 5 CEROBIENGR « TR EE» DM
NaT7T I /VE—NDOBRELL Lo dDLEZDOND, S. cerevisiae CETHHDTH,
iz 7 N O BB S TR0 32 tiTisbicd D, #lzi Johannisberger
I (No.116) ¢ EEEEOMERE Tl »7= 0C-2 (No.114) &L ClHT I /JEE—NOBHFEICKE
BRENRDOLR, FE—@## (0C-2) chHFixRicT%5b o (No. 113 ; 114) offic,
TOEBALMCERD DRI ACHOWTE, hBRIEYET A, FIEEORERFRKRAL
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EZz2 bW T, RIFEERCAENIOERICL Y N—REMEACERELR LT 5D
DEEE T

BB S.rosei R S. rouxii O & BEES DT VRO LR IKEBIO b O
BRET I /B—NEEL 30mg/l DT Lisoieh’, 7 FUEEEROHRC Johannisber-
ger I XFCLEDT I /8 —N%RBIFL, AU S. cerevisiae BT %7 F U EERT
PEHCLY, TOAEBNEE, BCN—NBEACKEDSLD Z L EE SN D,

L»LT I /R—NRZEROBHEABICL - THHEMTSZ L X BouRDET B }ig
BWLCW5EY, BREEITREMECLBA, ThLORRDSWTidislk, FoLc
BiET5230Th B,

% #

7 FOBEEBRR Y 22 By, NV b4 MLE LD T0~75°C 2 5 SR sRE L
R, BEEE LUz, A—5&64cBEEIE, E51&%, N6 v AMIFE LT Fy
BEEOWTT I /RB—NOBXHE LLER, BEOBECLY, TOBRFRCKEDND
DIEEHALNCL, 7 FUBEEDOS L, BEAIORIEL LV, @3 0hBERE
% & 7 Johannisberger I 1T X 2EMFICLRBDOT I /BE-—NEEBL T Lo L RO
A—EHRCI VAL L) eBERAY L S LBETCIHALLET I /B NoBICEDED
DD DONRB ST LisEnb, BEOT I/ B—NABHEHIIBE D OBRBS Bk
BOUEECY o TEREEND DD THD LEZ I,

RO, RERCEISNIZRKAT, RRBERACEH L, 7o, e —ix gt o
BREZHMAOHBEIC L B0 THS AR LTHELYRLET,

b’ Bk

D /NE, MERE, 4N 7 FUBERERCRT 3BEROEERBIZOLT
E1H) 7 I/ BEFROHER, |LBLKBEBT 7,7(1960)
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22-26 (1959)
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cépages d’Alsace. C. R. Acad. Sci. (Raris), 249, 1796-1798 (1959)

4) BouRDET, A. et J. HERARD : Influence de I'autolyse des levures sur Ia compos—
ision phosphorée et azotée des vins, Ann. Tech. agr.,7, 177-202 (1958)
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