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Breeding Improvement of Kenrokuen Sakura Yeast and the Development of an Original Beer

Yuya YAMAZAKI, Tetsuya SASAKI and Tomomi INOUE

Many regions in Japan are actively developing craft beers using local yeasts. In a previous study, we successfully isolated a highly
fermentative yeast (Saccharomyces cerevisiae: KEN24-15) from Kenrokuen cherry blossoms. However, KEN24-15 isn’t suitable for
brewing beer because it doesn’t possess the fermentability of maltose. In this study, to develop an original beer unique to Ishikawa Prefecture,
we improved the maltose fermentability of the Kenrokuen Sakura yeast (KEN24-15), and conducted a test brewing of wort to evaluate its
brewing characteristics. As a result of the breeding improvement of KEN24-15, high maltose fermentability KEB10 was obtained from 96
strains resistant to 2-deoxyglucose. Furthermore, KEB10 showed the same maltose fermentability (alcohol concentration 4.4%) as a
commercial beer yeast during the test brewing. In addition, the test sample brewed with KEB10 had larger amounts of ethyl caprate and
ethyl caprylate than the sample brewed using a commercial beer yeast.
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