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Bread prepared with Zygosaccharomyces rouxii
isolated from soy sauce mash as baker’s yeast

Tkuko Watanabe!*, Maika Yoshino?, Ryosuke Morimoto?, Kiyo Okazaki?

Summary

The yeast, Zygosaccharomyces rouxii was isolated and identified from the soy sauce mash
from a brewery in Tokushima Prefecture. Z. rouxii grew optimally at 30°C and showed high
salt and sugar (glucose) tolerances. In addition, it was found that isolated yeast could utilize
glucose, fructose and honey as fermentation substrates, but hardly saccharose and maltose.
In the fermentation test of dough, the expansion rate of the honey-containing dough was high,
therefore honey was used in the bread baking test. The specific volume of bread (using honey)
prepared with Z rouxii was significantly smaller than that (using sugar) with commercially
available yeast, Shirakami-Kodama (p<0.01). The water content (%) was higher than that of
commercial bread, it was thought to be due to home bakery use. The bread prepared with Z.
rouxii had significantly lower cohesiveness and higher adhesion than the bread with
Shirakami-Kodama yeast (p<0.05).
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characteristics
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