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The effect of sake yeast specific genes on properties of sake

Nakayama, Shunichi

3,300,000

Saccharomyces cerevisiae

The yeast used for sake brewing is called sake yeast. Sake yeasts are
clearly distinguishable from other brewing yeast such as wine yeast based on the genomic and
metabolites levels but the causative genes that make the difference in brewing characteristics is
unclear. In this study, we disrupted genes characteristics for sake yeast and sake was brewed by
using the disruptants. We demonstrated that the gene uniquely possessed in sake yeast and biotin
biosynthetic ability of sake yeast plays an important role in sake quality.
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