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Baking characteristics of S. cerevisiae isolated from Omoigawa Sakura

Keita KASHIMA, Yuki OKANOYA, Yusho EZURA, Makoto UEDA

The baking characteristics of Saccharomyces cerevisiae isolated from Omoigawa Sakura, named OPJ-1, were
investigated. The produced amount of CO. during fermentation was evaluated from van der Waals equation with the
measured pressure inside a constant-volume bottle. OPJ-1 performed sufficient CO, production in same level with
commercial yeasts. On the physical properties of the baked bread, OPJ-1 led to not only lower compressive stress
corresponding to softer texture but also higher specific volume of the baked bread. It was revealed that both the
compressive stress and the specific volume were correlated well. As evaluation of freeze tolerance of OPJ-1, the
specific volume of bread baked after the pre-fermentation at 30 °C, freezing storage at -20 °C, thawing at 25 °C and
the second-fermentation at 30 °C was evaluated. The bread baked with OPJ-1 kept higher specific volume in spite of
frozen for 1 week. OPJ-1 possesses sufficient fermentation capacity and bread making ability in comparison with
commercial baking yeast.
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Fig. 1 Time course of CO; production during yeast
fermentation at T=30°C. O OPJ-1, <> commercial
natural yeast, /A commercial yeast.
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Fig. 2 Time course of CO. production during
fermentation at various temperatures in the case of
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Fig. 3 Effect of additive amount of yeast on
compressive stress. O OPJ-1, <> commercial natural
yeast, /A commercial yeast.
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Fig. 4 Effect of additive amount of yeast on specific
volume of baked breads. © OPJ-1, <> commercial
natural yeast, /A commercial yeast.
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