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o f  High

ABSTRACT

Five out  of 1,190 s t r a i n s  of y e a s t ,  which had been i s o l a t e d
from v a r iu o s  food and from c u l t u r e  c o l l e c t i o n  of I n s t i t u t e  of Food
Research and Product  Development (IFRPD)1 -K ase tsa r t  U n i v e r s i t y ,
e x h i b i t e d  k i l l i n g  a c t i v i t y  a g a i n s t  s e n s i t i v e  t e s t e r  s t r a i n  a t  e l e v a te d  

0 o
tem pera tu re  (37 c and 40 c) . Four s e l e c t e d  s t r a i n s  i . e . .  No. 23, 50, 
265 and 266 were i d e n t i f i e d  to be Saccharomyces c e r e v i s i a e  and the 
o th e r  i . e . ,  KY 78 was Hansenula s a t u r n u s . Only Saccharomyces 
c e r e v i s i a e  No.266 which had the s t r o n g e s t  k i l l i n g  a b i l i t y  and h ig h e s t  
k i l l i n g  s t a b i l i t y  was s e l e c t e d  to be p a r e n t a l  k i l l e r  y e a s t  s t r a i n .  The 
main o b j e c t i v e  of t h i s  i n v e s t i g a t i o n  i s  to produce a high t em pera tu re  
t o l e l a n t  k i l l e r  wine y e a s t .  The g e n e t i c  a n a l y s i s  of wine y ea s t  ( s t r a i n  
No. 2 ) and k i l l e r  y e a s t  ( s t r a i n  No. 266) was done. Both s t r a i n s  were 
induced auxo t roph ic  markers by us ing  e th y lm e th a n e s u l f o n a te  and then 
c ro s sed  the  d i f f e r e n t  marked s t r a i n s  t o g e t h e r .  Complementary g e n e t i c  
markers were used in h y b r i d i z a t i o n  to  f a c i l i t a t e  hybr id  r e cov e ry .  The 
genotype of the  s e l e c t e d  s t r a i n  No.2 was a h i s  ( h e t e r o t h a l l i c )  whi le
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t h e  g e n o t y p e  o f  t h e  s e l e c t e d  s t r a i n  N o . 266 was a[Jot l y s  ( h o m o t h a l l i c )  .
S p o r e - t o - c e l l  mating was used in  t h i s  r e s e a r c h ,  
y e a s t  s t r a i n  having  extended ranges of d e s i r a b l e  
be o b ta in e d  by g e n e t i c  t e c h n iq u e s .  The hybr id  
n e a r l y  the  same r a t e  as the  p a r e n t a l  wine s t r a i n  
the  k i l l i n g  a b i l i t y  as the  p a r e n t a l  k i l l e r  s t r a i n

so t h a t  k i l l e r  wine 
c h a r a c t e r i s t i c s  can 
could fermented a t  
(No.2) and a l s o  had 
(No.266).
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