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Isolation and Identification of Osmotolerant Yeast from
“Swollen Can” Soy Sauce *

OUYANY You-Sheng XIE Xiao-Bao CHEN Jiao-Ili XUE Hua CHEN Yi-Ben

{ Guangdong Institute of Microbiology, Guangdong Provincial Key Laboratory
of Microbial Culture Collection and Application, Guangzhou 510070)

Abstract: Three osmotolerant yeasts were isolated from three batches of “swollen can” soy sauce produced by a
Guangdeng condiment plant. These strains grew faster in the media containing 50% ~60% glucose or 15% NaCl
than in commeon yeast media. The three yeasts were identified as Pichia etchellsii by using morphological charac-

teristics, physiclogical and biochemical tests.
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1.1.2 %ﬁ%:%#ﬁ%%%%:ﬁﬁ%%ﬁ*ﬁﬁé%um,¢%%%;N£H&
BE 15 ~20g, pHT.2~7.4, DEAEMEWBUSERE (PDA) . BHEBATITE
B (BB 3005, WEW 205, AEE O 1g, WG 20, WUBEEFME,
L, 000mL 24K, /K& 10 ~20min, AL, MK Z 1,000mL, B
I BIABKH SRR 10g, F&NE 500 ~600g, NaCl 5g, WEEO. 1g, BfE 20g,
%&(mﬂmﬁﬁﬁg:ﬁﬂ%@**ﬁﬁﬁﬁm,ﬁﬂ#l%,mﬂL%,aﬁ%
8.2g, MWBIFEE, ZIMA 15z ISR BE R E kR 1,

1.2 H&

L2.1 SrEEse: KB 10mL B, B 90mL TCHA ik H 4 A BB BR g =
FIBERAPIRE 20min HR AR, HEBRIELE 10 (SR BRGR A RN SR, %
B 0. 1oL EEBAFIMAE RN . SREHEBHE (PDA) KM b m
EHEBEEEFERGBERAST, BEMITOERBNE TR E 36 + [ CHF 2d,
B RIME A BB, PDA MBI R L PIRE T 25C ~ 28CIBM IR S ~ 14d,
S DIRE S8

1.2.2 MEREYSE. BB (2, 3],

12.3 REBEEBINBORERE: SEIR (1], BREaEUIRE. 28 KEHN
SHOAHHERE,

2 RS

2.1 DEESRMEFEROTSEFT

3 ALAHES S B R BB B A ) 10°clu/mL, AR IE 55 ok S SR
BE, HEENESRLE L WX 3 #KMEE R/ BN 3 SRS ES MR E Y
Y1, Y2, Y3, SPRIERT R R = X 3 SR AR, HAhE (5.0~
8.0) pm x (4.0~5.0) pm; WFEH; ELORERFENRTIERBBELF L 4
Ko, M3 7d MR ER 0. 5mm ~ 1. 2mm; F RIBASE IR DA K ARRREE, AERK
EAEFELEERAAE, THE, DEBRIPR, PONE, ) FEa 4 1 -4
MHBELTRAT, HELH2 Oum; TERBEEEHEL FAKRE, 5524 ~3d %
HARA 1 Smm ~2.0mm; EMEHEH ERITIEFE LA BELTR,

®1 IESRENEBSFEE

-

i Tl QO A2H) ¥ (1AISH) KB QA2ZE) AR
BEEH (cfw/mL) 6.4 x 10° 5.6 x10° 9.2 x10° <1
HEW (cfu/mL) 2.1 x10? 3.6 x10° 3.0x10? 1.8 x10?

KEBERE ( cfu/100ml.) <30 <30 <30 <30
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EHM + + + % o - D - dtRE s - - -
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BRIRF LR Rk 3,
#3 HERMLAE

R =] R . HRWH HEER
Yl v2 Y3 Yi Y2 ¥3
D- I ¥ + + L - LWAHH + " +
D - HHERE - - - wE - - -
D - A4 + + + L- BIH{A8 - - -
D- FIh R - - - L- ¥R - - -
5 + + + Gl - - -
A ¥ ¥ + ek 1 : + +
RS + N N Kt + . N
MR + + + 15 - - -
33 + + + LR - - -
LR ] - - - g + + +
D - &8 - - - H + + +
pi 3 - - - Wi + + +
AR hRE + + + D-HER + + +
g - - - bl + + +
D - FtkRE L - - - DL - ¥ & + + +
it - - - D - W& - - -
o -a - M + + + TE o - D - MRS R + + +
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2.4 RHEERRE
BEREENBE Y1, Y2, Y3 REREMLARARSE:, FRERLAARE.
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2.5 BFEEERKHRE

£ 50% 5% 60% D- A # R A e P I+, BEHARKER KAREESFET
RAEREER, RFAAMA, O, WEREER, POo0NE, ODEFSERLAA,
TE& 10% ~15% NaCl (I F 8 FARAE K,
2.6 HEEH#WRE

BERE YL, Y2, Y3 XERMAFKEFE EALER -7 FRRNEBE “+7 KR
SRR A -7 BRBAEEH R © +7; 30T, 3TTHREAK, 42CAREK,
HESRAERS

#4 HELEMNSET
R R WS R
HERA ¢! ¥2 Y3 HHRE Y1 Y2 Y3
BH AL, + + + 0.01% M & EMRER - - -
0. 1% 7R A - - - oyid Al ke 310 - - -
RER% - - - IR L + + +
EXLE B (DBB) - - - 0C L + + +
KPR W3 + + + RCHEK - - -

AL REK - - -
B +4R, -F4kE

s CRNESRHEREALRER, 2% (MEEYHESSEFM Y dag
Kk, #X 3 BB R E AR REERE (Pichia erchellsii) ,

X 3 MR M BRER S A . KRR MPN AT H R, akE
MEGRE (&), EEEEBEAT 10°f/mL BEE; 5IEXJLit#H Mm@ LK
FRENEEER, | Eo% TE®R. & RITERMEFEBREET, €XH, HE
SHBEFHE S O RRDAE R, HHRSERY, b TR EMAKBENS
EAMBAEAARATE, AAH RSB T EEAMRHEXEENEAANR
MERER, REXHIGRE (R8N DAREFHEATBRGEER, Fi, &
HPRHTAESM IS MBEREEN, MEWREELE, RERMDERR, &
PrRKHFERE,

X XK
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