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Identification of Yeast Isolated from Raisins
and its Bread Making Properties

Atsuko Kohno®, Tatsuo Kai**, Kazue Tatsuguchi***

< Abstract>

A strain of yeast isolated from raisin culture fluid was identified microbiologically and was
examined for its bread making properties, resulting as follows. 1. The yeast strain isolated from the
raisin culture fluid was identified as Saccharomyces cerevisiae, according to the results from observation
by electron microscope, the assimilability of the carbon compound, the fermentability of the
saccharide, assimilability of the nitric, and the karyotype analysis. 2. The baking quality of the
isolated yeast was inferior to a commercial pressed yeast in several points, such as gassing power
on dough fermentation, loaf appearance, and crumb structure, but was superior on the point of taste
and flavor.

Key words: raisin, yeast, bread making properties
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