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Fig. 1 Comparison of the representative effects of commercial esterase on
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tributyrin emulsion agar medium (a) and tributyrin—containing YPD medium (b, ¢, d, e)
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Fig. 2 Transparent circles formed by six non—-Saccharomyces yeast strains after 4 days of cultivation on tributyrin—

containing YPD medium
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A preliminary study on esterase production by non—Saccharomyces yeasts
using qualitative screening media

Yu Qisheng, Chen Zonggin, Wang Chunxiao
(School of Liquor and Food Engineering, Guizhou University, Guizhou Provincial Key Laboratory of

New—-Quality Processing and Storage of Ecological Specialty Foods, Guiyang 550025, China)

Abstract: Microbial esterase production directly affects the formation of ester compounds in alcoholic beverages during fermenta-
tion. Therefore, the screening of ester—producing microorganism and the selection of appropriate screening methods are important
for improving the quality and promoting the diversified development of alcoholic beverages. In this study, two qualitative media
were compared using commercial esterase by optimizing medium selection and preparation and establishing the culture conditions for
the preliminary screening of ester-producing microorganisms. The results show that tributyrin—containing YPD medium was more
suitable for characterizing esterase production capacity. The optimal conditions involved the use of glass Petri dishes, observation
after 4 hours of incubation, and an esterase concentration of 3.75 U-mL " as the positive control. Using this qualitative medium, the
esterase production capacities of four wild non-Saccharomyces yeast species— Wickerhamomyces anomalus, Issatchenkia terricola,
Schizosaccharomyces japonicus, and Hanseniaspora wvarum—were further evaluated. Two Wickerhamomyces anomalus strains,
and one Schizosaccharomyces japonicus strain with relatively high esterase production capacities were identified, whereas one
Issatchenkia terricola strain and one Hanseniaspora wvarum strain did not show obvious esterase production capacity. Colony size
was generally positively correlated with clear-zone size, providing an additional indicator for the quantitative characterization of
esterase production capacity. This study provides a qualitative medium-based screening method for the preliminary screening of
ester-producing microorganisms and the evaluation of their esterase production capacity. The selected yeasts strains with high ester-
ase production capacity can increase ester concentrations and may serve as candidate strains for promoting the diversified develop-
ment of alcoholic beverages.
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