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Collection of microorganisms for fermented foods in Hokkaido
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Summary

Exploration and collection of yeasts and lactic acid bacteria with high fermenting ability
were conducted in Hokkaido of Japan.

In this study, yeasts couldn’t be isolated from many samples (silage, soil, apple, and sea-
weed) by the anaerobic cultivation on 30°C or 45C. It was considered that the anaerobic con-
dition had not been complete.

On the other hand, 40 strains of lactic acid bacteria were isolated from four samples of
the pickles made of vegetables and fish in Hokkaido by the anaerobic condition using MRS
medium on 30°C. The sequence of 16S rDNA of these strains were determined, and the spe-
cies were identified by comparison of the sequences of the isolates with those of type strains
of lactic acid bacteria. The species of 30 strains were Lactobacillus curvatus, 6 strains were

Lactobacillus bavaricus, and 4 strains were Leuconostoc mesenteroides as showing in Table 3.
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No.1~No. 10 ITER - 44 T2 AL = 10
No. 11~No. 20 AR - Ei BEpr 18 10
No. 21~No. 28 B - fEFrES fnt: 8
No. 29~No. 30 BB - fEFFES A XNDEE 2
No. 31~No. 40 AR - REELS (BEn) V> 10
No. 41~No. 50 JEEHK - KiEfE (FETFLR) Voo 10
No. 51~No. 60 JER - 44 F Rl AfL—Y 10
No. 61~No. 76 ERRHT - BRER TIAFALL— 16
No. 77~No. 80 fa] b Y ERISHAL— 4
No. 81~No. 100 BT - HEE BT 20
TA g - S+ Y (79 RET) 1
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3 06 IYOl BERE Bl 77234 1L —2 (No. 62) & 1) 8
306 1IYO?2 A8 EEET 75 2% 4 L — (No. 62) & 0 28k
3 06 1YO3 BERE gt 77234 v —2 (No. 62) & 04
3 06 IYO4 R} Wkt 77244 v —2 (No. 62) & 1408
3 06 IYO5 83 LR 79 2% 4L —y (No. 62) & 048k
3 06 IYO®6 EER} gt 77294 v—2 (No. 62) & 048
3 06 IYO7 [ZAR: Wt 77234 1v—2(No. 62) & 1) 408
3 06 IYOS R HEERT 7928 41—y (No. 62) & V4B
3 06 1IYO9 283 BT 75 2% 4 L—y (No. 62) & 1) 5
3 01 TA1 Le. mesenteroides ssp. cremoris P B (TA) &Y i
3 01 TA2 Lb. curvatus gt EW(TA) L) 28
3 01 TA3 Lb. curvatus P& B (TA) & Y 2B
3 01 TA4  Lb. curvatus P& B (TA) L ) 7B
3 01 TA5  Lb. curvatus Pkt B (TA) & Vo8
3 01 TA6 Lb. curvatus PNEgh B (TA) L )58
3 01 TA7  Lb. curvatus 2l bzl B (TA) & ) 5
3 01 TAS8 Lb. curvatus P EW(TA) XV 5H
3 01 TA9  Lb. curvatus P EW(TA) & 0 ot
3 01 TA10 Lb. curvatus P EW(TA) & ) 7
3 01 TB1l Le mesenteroides ssp. cremoris PIgg®  EW(TB) L8
3 01 TB2  Lb. curvatus F2 ] & (TB) & )58
3 01 TB3 Lb. curvatus ggh BW(TB) & 078
3 01 TB4  Lb. curvatus Pk EH(TB) & 0 78
3 01 TB5  Lb. curvatus bz EW(TB) & 0408t
3 01 TB6 Lb. curvatus g EW(TB) & 7@
3 01 TB7 Lb. curvatus Pk B (TB) &L 7B
3 01 TBS8  Lb. curvatus g W (TB) & 0 78
3 01 TBY Lb. curvatus g EW(TB) &0 28
3 01 TBI10 Lb. curvatus P 9 (TB) & 0 78
3 01 TCl  Lb. curvatus Lkt EW(TC) & 0ol
3 01 TC2  Lb. curvatus FLIRTH EW(TC) & ) oHt
3 01 TC3  Lb. bavaricus FLIRT  EW(TC) & ) oH
3 01 TC4  Le. mesenteroides ssp. cremoris L TH EH(TC) L ) 48
3 01 TC5  Le. mesenteroides ssp. cremoris FLIR EH(TC) & 5B
3 01 TC6  Lb. curvatus FLikm  E(TC) L n 48
3 01 TC7  Lb. curvatus FLbEH B (TC) & 5B
3 01 TC8  Lb. curvatus A B (TC) & 4B
3 01 TC9  Lb. bavaricus LR EW(TC) L n4H
3 01 TC10 Lb. curvatus FLIR T B (TC) k0 4H
3 01 TD1  Lb. bavaricus PN E(TD) & 0 7B
3 01 TD2  Lb. bavaricus P& EM(TD) & 0 78
3 01 TD3  Lb. bavaricus I EW(TD) & 0 7B
3 01 TD4  Lb. curvatus Pk EW(TD) & 148
3 01 TD5 Lb. curvatus gt EW(TD) &0 7B
3 01 TD6  Lb. curvatus PN B (TD) & 0 7
3 01 TD7  Lb. curvatus I E(TD) & ) 78
3 01 TD8  Lb. curvatus P B (TD) & h 7
3 01 TD9  Lb. curvatus g EW(TD) &0 7B
3 01 TDI10 Lb. curvatus b EH(TD) & 0 78

Lb. : Lactobacillus, Le. : Leuconostoc
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