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YEASTS IMPORTANAT IN FOODS

yeasts 91”aJ”~~l~dl~~!FiOl9~lldP3lPSlJL$U~lQ~l~~OlHlSLaSIU~~~~PI~~~~~~

Jpd~~q~~~lwn=jq~WtWa  In”Ufl  Schizosaccharomyces  sp., Saccharomyces sp., Zygosaccharomyces

sp., Pichia sp., Hansenula  sp., Debalyomyces  sp., Hanseniaspora  sp., Torulopsis  sp., Candida  sp.,

Brettanomyces sp., Kloeckera sp., Trichosporon sp., Ibl?E  Rhodotorula  sp., alIJl4DttL!J  yeasts

~lJ”~~l~a”l~~~~~l~~l~~l~l~~~~~~~~~~  4 Waft  &< 1. film yeasts 2. osmophilic yeasts

3. lactose fermenting yeasts 4. ascospore forming (true) yeasts

a’
1. LPI  Zygosaccharomyces sp., Saccharomyces cerevisiae, Pichia sp., Candida  sp.,

Torulopsis sp., Debaryomyces  sp.,

2. sucrose broth d+JXJt&.iiLl  lx,  20x,  40% ata:  65%

3. dld~~ol”“l%Rosn~~~l~~  (sauerkraut juice)

4. glucose broth

5. lactose broth

6. litmus milk

7. orange juice agar slant

1. osmophilic yeasts : inoculate Zygosaccharomyces sp., Debaryomyces  sp., ata:

Saccharomyces cerevisiae aJ%U  Durham fermentation tube &pl’dS!  sucrose broth w”~n~lIJtu”IJ~U

I%,  20x, 40% ara: 65% waw)az&  na4a~auu”lsMaanlaal~~~~~l~~~~~~~~~~i~i~

aaa:a&l;i inoculate aq?PI  afi”uwaon~~nu~~~~~~~~~~~~  e14x.J16M  5-7 a’od n-dao~aaaz

I~iu~l~u~nl-ala~~~~~~~~~~~l~~~”

2. film yeasts : inoculate Pichia sp.; M%  Candida  sp. bla”,  Saccharomyces cerevisiae

a~~lawaEln~iPrssg~l~~~~,~~l~“~~~~~~,~~  (sauerkrautjuice) LLaXJlJlLl  pH aad?  UEtOfl
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