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Isolation of useful yeasts from flowers called Naranoyaezakura (Prunus

verecunda 'Antiqua') | and‘development of Japanese sake brewing with the

isolated yeast
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Naranova .1 kg1
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Glucose + + +
Gycerin - - -
2-Keto—D—gluconate - - -
L—Arabinose - - -
D—Xylose - - -
Adonitol ' - - -
Xlytol - - -
Galactose + + +
Inositol - - -
D-Sorbitol - - -
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Palatinose - + +
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Gluconate - - -
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D-Glucosamine hydrochloride - - -
Esculin - - -

2 The isolated yeast in this study
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Fig. 1 Concentration of alcohol in fermented sake
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