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Abstract{ JA yeast was isolated from the spoiled ginseng product. The isolate was ellipsoidal shaped
yeast measured around 2.0 to 2.5 um in diameter. The strain formed pseudomycelium on potato-dextrose

agar medium. The isolated yeast used glucose as fermentable sugar, and showed assimilation activity

for glucose, sorbitol and mannitol. The strain was also able to grow in the presence of 1% acetic
acid and 50% (w/v) glucose-yeast extract agar. The isolated osmophilic yeast was identified as a strain

of Zygosaccharomyce sp.
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Fig. 1. Photomicrograph of isolated yeast (X400).

Table 1. Morphological properties of isolated yeast

Morphological properties Isolated yeast

Shape of cell ellipsoidal

Size of cell 2.0~2.5 pm
Growth on YM agar abundant growth,
(after 3 days at 25C) smooth

Growth on MEA growth,

(after 5 days at 25C) smooth

white to cream
white to dark cream

color on YM agar
color on MEA
Vegetative reproduction budding
Pseudomycelium formation branched ellipsoidal
(slide culture) cell

Ascospore formation formation

*YM agar : Yeast extract-Malt extract agar.
MES : Malt extract agar.
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Fig. 2. Photomicrograph of pseudomycelium structure
(X400).
*Slide culture on Potato-dextrose agar medium.

Table 2. Fermentation of carbon compounds

Compounds Isolated yeast

D-glucose +
D-galactose —
L-rhamnose -
Xylose -
ribose —
arabinose —
sucrose -
maltose —
cellobiose -
Trehalose -
Lactose —
Raffinose -
Melezitose -
Starch —
Inulin -

*+ : positive, — : negative.
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Table 3. Assimilation of carbon compounds

Compounds Isolated yeast

Glucose +
D-Xylose -
Ribose —
Glycerol —
Rhamnose —
Palatinose —
Erythritol —
Melibiose —
Glucuronate —
Melezitose —
Gluconate —
Levulinate -
Sorbitol +
Glucosamine -
Galactose —
Actidione —
Sucrose -
Mannitol +
N-acetyl-glucosamine —
DL-lactase —
L-arabinose -
Cellobiose —
Raffinose -
Maltose —
Trehalose -
2-Keto-gluconate -
a-Methyl-D-glucoside -
Lactose —
Insositol —

*+ : Positive, — : Negative.

Table 4. Additional physiological properties

Isolated

Physiological properties yeast

Assimilation of nitrate -
Growth in 50% (w/v) glucose-yeast extract agar
Growth at 37C

Growth in the presence of 1% acetic acid

Growth in the presence of 100 ppm cycloheximide
Growth in the presence of 1,000 ppm cycloheximide

Lo+ + +

*+ : Positive, — : Negative.
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