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THESIS



The object of this investips tion wea to determine th~e hest nmedia
for the yenst, und the best method of manarines the yeast,

A, Determinittion of Bast Media,
Th» obhject of experiments os, 1,8 :nd 3 wis to determine the wval-
un of supgiir in y~ast., In eiich of these ~Axporiments,the hatter wos
put into a st rile c~lass fruit jar nd covored with eterile cotton-
wool.

(1). 4 thin batter wis metn 07 fluar and hoiling potiito wat~r,to
which & “leishmi.n voinst c.li? was udded aftepr the batter had boecome

0
cool. This hittt2r wis kept at & tomperature of 26 C. A mold “ormed
on this katt2r it no formentiition was eviﬁent. A repetition of
this experimoernt produced tho same result,

(2) A bitter wis miede 28 in (1) with the addition of one teu-
spoonful of ecane suegir to on~o-hul® pint of tho batter, In this cose
frrmontation wis activve 2t th” end of twerlve honurs,

In the shove exp riments no 4~finit~ amonnt of flour and votato
1]
wirtepr w.s us~d and th~ conditions un“~r which the bhatt~rs were kept,
viried. In th~ followine exporiment.a c¢efinite amount o “lour
and potato wiater wis uses .nd the butteres were kept undey the sime
condition:,

31, (o) A hwettere was made of one-“ourth cup flowr iind one cup
boiling potito wi.tor,nnd whinen cool, th? batter wi.s inoculated with
nm> tuhlespoonful of yrast from (2). (=) A bhittor was rmade 408 in
fiv) to which was ad’ed one te: spoonful of susir, After twelve hours,
' 8hownd no fermentation whilo in '») the fermentiition was sctiv .

The results o these exprriments show that suriir is essential
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“or tio ropid fermentation of the ye ot plint, The next exprriment
wies to determine the ~ffrct of dif erent amounts o suginr,

(4) A hirtter wae mid~ of potatno witopr and “lour =n® 50c2 of this
hatter wi.s put into 2iich of nine Rrl-nnroyer flasks which hi? henn
praviously plures?® rith co*ton wool un?d sterilize?d in “ry heat,To
thoen flasks wern addad dema, 31/ 0o, 3 ens,, 2 1/2ms,, Zems.,,
11/2 emeyl . 172 gm.,Orme. sug.r racpectivoly, Suceh o thoae
flasks w.s inoculatad with :: pure culture of yeucst isolated from
i Wleishrin yonst cake, The flusks which contitined the 4 ems.and
3 1/2 ems sugir showed wcti fermeontation #¥%er tvel s h-urs;th?

e
clnsks contiinine 3 ems., 2 1/2 emsh 1 1/2 sms.,nnd 1 em. showed
fermentiition aftor twenty-fonur hours, bt the flasks containine
1/% e, iind O em, sur:r showe” no fermentation 2t the end of one
week, Thus, th> “crment.tion w. most r pid in th~ “lasks =hich
contained th; rnost sugnr,

(%) In this exp-rinent,th? objecct wis to determine the value of
potitto wiiter in the media,

(i) A thin batter wvies rucce of flour, cleur boiline wiat r, :nd
Teng. sucar, This flask we.s inoculatad,whon cool,with one tra-
spoonful o%f a4 pure youast batter mide from o Fleishman ve st cuk=,
(») A thin batter woas mi.oe 0f flour,boiline potato w:ictor and
7 ems, sugor., This botter wiis inoculated with this sime bhutter as
that ued in (i) and both flasks were Xept 2t the sime temperature,
Th» €ermentation in (h) was active %2 twenty-Ffour hours it no
“ermentation was apparent in (2) until $h~ £1€th .y 2°t~r inocu-

lation. Thus, th” potato wat r is # vorihle “or th” rooid formente-

tion o th~ veust.






(é) The ohjrect of this oxp rimont wis to dotermine tho vilue of
£lour in th” medic, One hundred fifteen mroms potito were boiled
in on~ lit~r of wat~r until tender,th~ pot.ito w:s romovaed, put
throurh a sicve and thi»n mixed «euin with th2 woter in which the
poti tons were hoiled,

() A hutter wis miode of 1 1/2 egms. flour, 1 1/2 pns. sugir and
H0ce. of th potato water, This hatter wias inoculated,when conl,
with # pure culture of yrust isolated from a Fleishman cie,This
bivtter showed ferment:tion nfter fonr A vs,

(b) A batter was mide of 1 1/2 prs, snear .nd 50 ¢z, n° the
Hhoilinm notitto weter, hn 2007,this battor wns inocul:terd from
th» s:me culturs as (a), This showed no fer—eont. . tion un+il th-
cixth Sy,

(2). A buttor wiis mate 0° 1 1/2 sme, flour. 1 1/2 gris, sug:r anid

"0 ce. ¢l hoilin~ witer, Yhoe

[

1 cool, this huttor was ..1so inceéu-
1::t=d from the e culture as (). This showrd no “2rmentiation
at the end of tho eichth duayv.

In +<his exoeriment, sterile flisks were necd cnd thr different

flasks of bhitter were 111 Tept un”r th same conditions.Th -refore,

P

thos> experim nts show thit potito witer &nd fdour tog~thor :ire more

f-rvorihle for th~ rapid fermentition of yeast thin ~ithor ¢ lone,
and that the potato wittar alon= is mor> Tvornhle than flour.
Tho followino t -hle jie & summary of ~vp riments hoirine on the

“irst part of the investiention.



Armount of M fio. . S
Potiito Mleage
"o. Tlour _ Water _ Witer  Susnr  Remarks.,
1 Incée®inite.In?->"init~e.Non# Monn. Yo fermontiction.
2 » ” Orne tsp. "ernentition «fte:r 12 hours.
3{ii) 1/4 cup. 1 cup. Irye (:)Mn Porpentiation o ftor
12 hours,
(h) ” »” On~ tsp. (h)W2rmentation cctive after
12 hours.
4(1)In~Tinite. Ind-finitr, 4 pms, Toermentiation o1t r 12 houre.
(2) ” » 51/ qms,ﬁgrm*Qt;t}on, 24 hours in
ey Dyt sy DT

(3) " ” 3 rma,

(1) " » L 1/2 eme,

(9) » » 2 ems.

r6) ” » 1 1/2 eme,

(7) » » 1 en.

1) » ” 1/2 em.Mo frrmontotion 1f%er 1 weolk,

(9) ” » O rr. Mo fermentiotion after 10 wien't,
S5(.) ” Inde®inite.7 ems. Feprmontition, ©ifth dauy.

(n) » ” 7 ome,Wormentiition & fter 24 hours,

f+ t2aspoonful






Madia.
—— 1 o)
Pot:.to sLoar
; vt Sumi r. Remirs,

Vey by
IR IELAE LN

S Flour, T

6.0:)1 1/= rms, L0 ce. 1 1/% ems. Showed “ermentition

GPtepr 4 Arya,

() 50 ce 1 /4% s Wormomtation, sixth &y,

fe) 1 /2 rms, nOoce. 1 1/% ema, Mo “ermentition at enA
of rifrhth ~ivy,

Moniteement of Ve et
The so2eond part o7 th” invoctipgition war to determin~ . pruactic:l

mrthod for “-oepins yoi st pur:, The orﬂiﬁurv m7th&? of “2epine

vrest in cans wis first tested,
(1) A wort poluatin plat? wie ~ide from o Fleishminn venst coke

)

'n3 fron this & colony o yeo..ct wos isolated in a test tuhe of
ordini.ry wort, ATL r “ernpntiotion hd crsecd in the tact tnd
tho yonet s trinsfeprrs? to a Pastrur Lo of wort., A hatter wis

pide of flour,sner n? holiline potitn wi.ter, This hitter wi s put
into © onc-quw rt sluss “rit irr which k7 heen previously steril-
ize”? in st “or thrwh—fonrﬂhe hour, The vorce:lain wage ~eorigwerd
Tron th covrar in” thh metallic part porforntad to ¢ Anit #ir.
APt~y pluicins the cover on the cun,the top of the oo via ecovere?d
witli s'°1rile cotton and thonm tir whols wies storilized in stoom
o ono-h1l® heour, When the %ttt r h.® YLocom~ ccol, tho venet
th> Pustrur Tlasy woe 377, 0O woell lotor, this oon o wee opened
nd ooportion of the hWittar wis premorod hy naine of oo ostorile

spoon “or 1~ inoculction of the sceond e 0f Wi ottor, A



microscopic womination showad that the botter win freae fprom hoo-
teria. One woekx lat-r, another oxariviction was we“e which showen

the pres:nee of mold ird hactoric, At tMis tipe the hotter o o0

- ]

of” no strones o”or, hut two weeks luter, o strone tcid ofor s
“iven f" T the hotter was covorsd with mold,
(2} 0One wo» aferr the fipet b tter woe nide, © second hottorv

wiie o oy put inte o steorile jur, covere”d ond sterilized in the

cime mnncr oo the firet hitter but wos inoculated with ¢ tihlo-

Fo PR

spoon“nil of ¢ hittor which W.d heeon taven from the first jar.
ATtar to months thie jior wis opened and ‘e hatter wes rpparent-
lv in reoo? condition; but & microscopic ox . minition showe~ th:t
hiccteric wers proasent,

Txporirients (1) and () werr repeated three times and in evorv
c.82 thne h.ttepr beciime contomineted in roroving th> h tter for
the sezond iroecnlatinn,

3. In this experinent, *h> TWrlennoyer flasks weee uscd, The
fliig¥s worn clranod, plurser A with cotton-wool,=nd sterilized in
Ary heit at A temoecaturs o7 140 3. for one hour., A % tter was
m:3> of flour, rueg.r,on” hoiline potiito witersy «n?d 2 ernll mount
of tho lgtter wus pliiced in eoch Tlask, Thoee flisks of biattaer
wers then sterilized in stoim for fifteen rminut-s for three suc-
cesive 2uve hofore inoculiation. A purs culturs of yeast from a
Pleishron entte woe us-d for iroculation, Anong thirty of theso

“lisls, four heaime contiminited bt thoe~ “our had heen oponed

<

gereprnl tines for o xaminction. In ~ichi 0of thr 2o four flislks,the

ofor 0f spoil A vrnst? wis stron~ on? 4 mold had formed on thren

.



Thus, it ie not pricticihly to %~rp 7 oot purs hy tin

r7 can riothed einc: yoast khecomes contimiinated in renovine
tion “or uce &nd soon spolils, Instesd of cins, Trlonmoyer
or smill st~2rile hottles iy he used., A htt2p con be mode
pli.cd in eeveril 0of thice flisks or hottles, thorourhly s
ized, and whiero coo? inoculated with o pure culture of vous
this way, tho yoost conld bhe kept vure o ince®finite tine

voule alwnys ho poidy for us-,

ordinc-
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