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Ouality Control of “Kiage” Plants (Part VI)

An Observation of Yeast Flora in “Kiage” Fermentation
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Table i. Colony Formation of

the Shoyu—Yeast on the
Maltose or Glucose added Medium

Colony Formation
Strain Glucose | Maltose
Medium Medium
Sacc.:l.laromyees 199 0
roxii sp-— 32
2 E-7 160 1]
N- 28 215 ]
‘ A- 31 131 0
Torulops?s_ 121 73
versatilis
mannitofaciens 160 154
halephila 183 186
nodaensis 232 238
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