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Technical Development for Prevention of Contamination
with Film-Forming Yeast in Foods

—Identification of Film-Forming Yeast Isolated from Wine—

Chikao OTOGURO, Shuuichi IINO, Makoto UTADA and Shoji GOTO®
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Summary

For the purpose of preventing of film-formation by film-forming yeast durlng storage of wine, we identified swored [ilm-

forming yeasts which were isclated from contaminatcd wine, The one group of the isolates (six strains] was identified as

Saccharomyces cerevisiae as pseudo film-forming yecust. the other group of isolatcs {one strain) belonging to Candida sp. as

true film-forming yeast.

On the other hand, Candida mycoderma (RIFY2024) of established film-forming yeast isolated from wine was reidentified

as Candida vini, which was synonym of Candida mycoderm,
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Table | Yeast strains used in this study

YITC Origin

301 isolated from pgrape and wine at Katsunuma
302 “

303 v

305 =

306 “

307 ”

304 -

008 RIFY 3012, Sherry ycasts SJ73
022 RIKY YTd3, Yamazaki Strain, Candida kruser
037 RIFY 2024, Candida mycoderma

YITC ; The Yamanashi Industrial Technology Center
RIFY : The Institute of Fermentation, Yamanashi University
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R B L UYMEES M & AV, 25T 3 Bav L4
A%, ML
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LeWERRERIL, F—LELZEHL, glucose, galactose,
sucrose, maltose, lactose, raffinosetZDWT, ZIEBREIZIL,
BB U BEAERE % i H L, galactose, sucrose, maltose,
lactose, cellobiose, melibiose, xylose, arabinose, inositol
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Strain Vegetative Slide cultures
YITC No. cells on PDA
3ol round to oval primitive
pseudomycelium
302 # “
303 - ne
pscudomycelium
305 ” abundant
pseudomycelium
306 v no -
pseudomycelium
307 v no
pseudomycelium
008 4 primitive
pscudomycelium
304 elliptical good
cell chains formation
022 oval to abundant
elongate pseudomycelium
037 oval 1o abundant
elliptical pseudomycelium

Table 2 Morphorogical properties and formation of ascospore
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KONDO* @} It - Ty o7z,

47

3. KREREBLUVER

To=—RIR, MR, BEABEROITHE, RREK
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(1) Saccharomyces cercvisiae

YITC 301, YITC 302, YITC 303, YITC 305, YITC 306,
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Formatign of
ascospores

Film formation on
YM winc

o

1-2/ascus, round
§pores
1-3fascus, round
SpaTes
1-4fascus, round
spores
|-4fascus, round
spores
1-4fascus, round
spores
1-4/ascus, round
spores ’
{-3fascus, round
spores

no detection

no detection
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Table 3 Utilization of carbon compounds and nitrate
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Table 4 Physiological and mochemical properties

Strain Growth in

vitamin-free cycloheximide Growth Ureuse

YITC No, 0.01 and 0.1% at37°C test  CoQ
301 — — + = 6
302 — — +  — 6
303 — — + — 6
305 — — +/s — 6
306 — = +/fs - 6
307 - — + — [§]
008 — — +. — 6
304 + - + - 9
022 + e + - 7
037 + e + + e 7
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ANF LI FERMICET L2, o7, 2% 7 Y 13CQ
6TH: o7, ZhbH DD S Saccharomyces cerevisiac &
FlE L 7.

Lo L, BEEg L REFROBE I A7 3P e,
FREBE 4 V= FI2aiF bz 301 &3061glucosel
MowzBEL T, sucrose T #1L, 302, 303, 0080 3 &
ff (T sucrose, raffinose * 5B%, &1k, 305idsucrose, maltose
#4568, K1k, 307idsucrose, maltose, raffinosc* &8¢,
B L7, %8B, ScerevisiaelZ B W TR EREFEOTIHEES
NIVEDHLIEHFHLNTVAE,

M3 6 Eikid, YMBFE TIORIESS, 71 28
LIZEBETAI NG, BEEICHLAY 2 )~
T, BHEERREICET AEEE L.

(2) Candida sp. YITC 304
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cellobiose, melibiose, raffinose, lactose, inositol®™ &1k L
o, WRREELL oo, VY 3 U REBICAETLL
A, LrunFL I FEMIIEEF Lad e, TLT—
PHBILEN, 2EF ) Li3CoQ 9TH - 72, LRI
RCoQ 9% LB, T YPRBERTPLIHINRTVE
Candidalg DEEBHZILC, cantarellii, C. intermedia, C.

HEEREIL v AT, galactose, sucrosc, maltose,

parapsilosis, C. rugosa, C, saitoana, C. sake, C. zeylanoides
REHBmenTwa, LdL, ERABRYITC 304k, #
Mo, SEREROELRE, v¥3I0REMES S
OAF 3 NI BT 2EERER Sioby T RO
L L RRL, Tn60Z L HRBEROEOR
T, GCEEDME PDNA-DNARMEREDDNA L AL
8B EPYBEEEZ, RIRTII Candida, spi2T 52 &
Sl ar s P A

(3} Candida vini
YITC 037 (RIFY 2024, Candida mycoderma WF 10)
LDy ) —AERIns—THY, BEELOMIERT
BRRr RCEBRL, YMESS L0771 0 Fil
BEEETH L7, BRI L (, eglucose@ A X ELT 5
A%, BDEEREEL LR, HEEA EEEY, ¢
FIVREMICAEGTT LN, ruaati l FEMHlcAE
Lotz 7, 77— FRBRIIE, CHBEE R LA
A, ZEF/ LIECoQ TTH o, ARIRIIYMBEHE L
g o B PSS 2 O o B ERELE P FIE R
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Candida krusei
YITC 022 (RIFY YTd3, Candida krusei)
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