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On the Yeasts Isolated from “Chu”

Moromi- mash in Java Island

Michio KOZAKI-LEE fwu Ling+Kapti Rahaya KUSWANTO and Hisakazu IINO

“Chu” is a traditional Indonesian distilled beverage like Jamaica rum style, especially made from
molases. The fermentation is carried out by natural microorganism and is completely in about 3~5
days, after fermentation Moromi mash is distilled by traditional distiller.

In this paper the microflora in “Chu” moromi mash and alcohol producing yeast have been
investigated, A Genus Shizosaccharomyces was only emploied to the fermentation, therefore this
Genus was found to be the dominant yeast durring the Moromi fermentation.

7 strains purified from 2 “Chu” factories in Wonogiri central Java, and tested by morphological
and phisiological methods. All isolates ware identified to Shizosaccharomyces pombe as Rum

fermentation in Jamaica.
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Table 1. Fermentation and assimilation of carbon sources of yeasts isolated from Chu moromi mash

Isolated strains
characteristics

18—1 20—1 21—-1 21-2 21-3 22—1 23—1

fermentation of carbon sources
D-glucose

D-galactose - - - - - - -
maltose

+
N
N
N
+
+
.

+ +
+ +
+ +
-
e
+ +
+ +

sucrose
trehalose
lactose

!
\
\
|
|
|
|

cellobiose — — - - — -

.+_

raffinose

+ +
+ o+

+ +
+
+ +
+ +
+ +

inulin
starch - - — — - — -
assimilation of carbon sources

D-galactose — — - — — - -
L-sorcbose - - — - - - -
D-ribose - — — - — — -
D-xylose — - - - — - -
L-arabinose - - - - - — -
L-rhamnose - - — - - - -
sucrose +
maltose +
trehalose - - - - - - -
cellobiose - - - - - - -
salicin — — - — - — -
lactose — — - - - - -
raffinose + + +
inulin + + +
starch - — - - - - -
glycerol — — — — — - -
erythritol - — - - - - -
D-glucitol — — — — - - -
D-mannitol — — — — - - -
pi-inositol — — — — — — -
D-gluconate — - - -
DL-loctate - — - - - - -
succinate - - - - - - -
citrate — - - - - - -

+ . positive — [ negative
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Table 2. Physiological characteristics of yeast isolated from Chu mash (2)

Isolated Strain

characteristics
18—1 21—1 21—1 21—2 21—3 22—1 23—1

1. Assimilation of nitrogen sauces

nitrate - - - - - - —

ethylamine — - — — — — —

L-lysine — — - — — — —

Cadaverine w W W w A W W
2. Growth without vitamins — — - — - — -
3. Growth at 37° + + + + + + +
4, Growth at 40° — — - — — - -
5. 0.01% Cyclo heximide growth — — — — - - —
6. 50% glucose(w “w)growth + + + + + + +
7. 60% glucose(w /' w)growth — — - — — - —
8. starch test — - — — — — —

+  positive — ! negative W I positive weak

Table3. Yeast cell change and representative isolates during chu fermentation.

factory of fermer level fermentation(hour) cell number,” 1 mf representative isolates
0 2.0x10° 18—1
17 — —
A fermer 14 8.6X108 —
48 7.5%107 20—1
0 4.2x10° 21—1, 21—2, 21—3
7 9.8x107 22—1
B fermer 14 3.5X108
48 8.2X108 23—1

Table 4. Morphological characteristics of yeasts isolated from Chu moromi mash in Central Jawa

Slrain Cell Shape Cell size(um) Mode of reproduction mycelia Shape of Ascospore
18—1 ellipsoidal (4—6)x(5-10) fission — —
20—1 globose to eleipsoidal (4 — 7) X (5 —12) Y — round
21-1 ) (4—7)%x(5-12) ) - )
21—2 Y] ) ) — —
21—3 elliposidal (4=7)%x(7-12) Vi — round
22—1 globose to ellipsoidal (4 — 7) X (5 —12) Y] — )
23—1 ) (4—7)Xx(5-12) 7 — Z
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Photo 3 Vegetative cells of Strain No.21-1 on YM-
agar for 4days at 25°C

bar: 10 nm

Photo 4 Asci and Ascospores of Strain 21-3 on YM-

agar for 10 days at 25°C

bar : 10nm
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