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Studies on function of kuratsuki-bacteria during sake brewing

Nishida, Hiromi

13,400,000
Kocuria TGY1120 3 TGY1127 2 Bacillus
A-10 Priestia B-12 AK25 K901 K1401 K1801
p <0.05

To clarify the function of kuratsuki bacteria in sake making, we performed
co-culture experiments with sake yeast and test sake making using kuratsuki Kocuria strains
TGY1120_3 and TGY1127_2 from Narimasa Sake Brewery (Nanto, Toyama), and kuratsuki Bacillus strain
A-10 and Priestia strain B-12 from Shiraki Tsunesuke Sake Brewery (Gifu, Gifu). The sake yeast
strains used were Saccharomyces cerevisiae AK25, K901, K1401, and K1801. We found that sourness,
umami, and umami-richness were significantly (p < 0.05) affected by the differences in the strains
of sake yeasts and in the strains of kuratsuki bacteria. Furthermore, we found that kuratsuki
bacteria influenced the gene expression of sake yeast via microbial interaction.
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