]

« 'l
*]

? '
.. 2530

ISBN  974-567-990-9

012318
| 1029M89



ISOLATION AND HYBRIDIZATION OF HIGH TEMPERATURE
TOLERANT KILLER WINE YEASTS.

Ms.Vimolsiri  Porntaveewat

A Thesis Submitted in Partial Fulfillment of the Requirements
for the Degree of Master of Science
Department of Food Technology
Graduate School
Chulalongkorn  University
1987
ISBN  974-567-990-9
Copyright of the Graduate School, Chulalongkorn University



Thesis Title Isolation and Hybridization of High Temperature

Tolerant Killer wine Yeasts.
By Ms.  Wimolsiri  Porntaveewat
Department Food Technology
ThesisAdvisor Dr.  Romanee Sanguandeekul

Mr. Pradit Karuwanna

Dr. Angkana Chaiprasert

Accepted by the Graduated School, Chulalongkorn University in
partial fulfij-Iment of the requirements for the Master's degree.

A | ~rv. T)ean of Graduate School
(Professor Thavorn Vajrabhya Ph.D.
Thesis Committee

N .- S Chairperson
( Associate Professor Pacharee Pankul Ph.D.)

N2 0 Thesis Advisor
( Romanee  Sanguandeekul Ph.D.)

................................... e TESIS  Advisor

( Pradit Karuwanna )
) rf I * 4—-

[
........................................................ Thesis Advisor
( Angkana Chaiprasert Ph.D.)

TR Commitee
( Suwimon Keeratipibul Ph.D.)



«

iy « . «
«
« .
2529
««
« 1,190
« W
« o « o«
« 9

(Saccharomyces cerevisiae)
265 266 0
KY 78 266

« «
« «

«

266

23 50
(Hansenula saturnus)

«

«



f i roA >

marker)

(Ethylmethanesulfonate) Lw  }°
(marker)

(Complememtary) '
2 "' (Genotype) a his 266
fl Im| o' =

(Auxotrophic



Thesis Title  Isolation and Hybridization of High  Temperature
Tolerant Killer Wine Yeasts.

Name Ms.vimolsiri Porntaveewat

Thesis Advisor Dr.Romanee Sanguandeekul
Mr.Pradit Karuwanna
Dr.Angkana Chaiprasert

Department Food Technology

Academic Year 1986

ABSTRACT

Five out of 1,190 strains of yeast, which had been isolated
from variuos food and from culture collection of Institute of Food
Research and Product Development (IFRPD)L -Kasetsart University,
exhibited kl||In0g act|V|ty against sensitive tester strain at elevated
temperature (37 ¢ and 40 c) Four selected strains i.e.. No. 23, 50,
265 and 266 were identified to be Saccharomyces cerevisiae and the
other i.e., KY 78 was Hansenula saturnus. Only Saccharomyces
cerevisiae N0.266 which had the strongest killing ability and highest
killing stability was selected to be parental killer yeast strain. The
main objective of this investigation is to produce a high temperature
tolelant killer wine yeast. The genetic analysis of wine yeast (strain
No. 2 ) and killer yeast (strain No. 266) was done. Both strains were
induced auxotrophic markers by using ethylmethanesulfonate and then
crossed the different marked strains together. Complementary genetic
markers were used in hybridization to facilitate hybrid recovery. The
genotype of the selected strain No.2 was a his (heterothallic) while
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the genotype of the selected strain No0.266 was gkt lys (homothallic) .
Spore-to-cell mating was used in this research, so that killer wine
yeast strain having extended ranges of desirable characteristics can
be obtained by genetic techniques. The hybrid could fermented at
nearly the same rate as the parental wine strain (No.2) and also had
the killing ability as the parental killer strain (No.266).
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