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ABSTRACT

In the last two decades, there has been a rise in the craft brewery sector in our country. Although this industry operates on a
small scale, craft brewers are willing to experiment with new flavors, produce native beer varieties, or develop healthier
options in response to consumer demand, aiming to challenge the long-established and consolidated beer market [1]. One of
the approaches to achieving these novel beer varieties is through the use of new yeast strains. Traditionally, brewing yeasts
belong to a small group within the genus Saccharomyces. However, many brewers are inclined to explore alternative yeasts to
introduce new characteristics into their beers. The main objective of this study is the identification and characterization of
wild yeasts to assess their potential for beer production. The isolated yeast strains were classified through restriction fragment
analysis of the ITS region. This method yielded distinct banding patterns corresponding to each isolated strain. Sequencing of
the ITS fragment will allow for precise species identification [2]. To characterize the yeasts phenotypically, their fermentative
capacity was evaluated. Sugar consumption was measured through growth curves in wort, and CO: production was analyzed
by monitoring weight variation over ten days. Additionally, the ability to ferment maltose, the most abundant sugar in wort,
was assessed using Durham tube assays in a minimal medium containing maltose as the sole carbon source [3]. Finally, we
examined the Killer activity of the analyzed strains to determine their ability to dominate fermentation over other brewing
yeast strains. Commercial brewing yeast strains were used as controls in all experiments. Currently, we are analyzing the
growth capacity of selected strains under different carbon sources, temperature conditions, and hop concentrations, as well as
assessing their potential for producing undesirable phenolic compounds in beer. Finally, we will brew beer with selected
strains to evaluate their brewing potential. Based on our findings, we conclude that we have identified new yeast strains with
potential applications in beer production, which require further characterization.

REFERENCES

[1] Lengeler,K.B.,Stovicek,V.,Fennessy,R.T.,Katz,M.,&Forster,J. (2020). Never change a brewing yeast? Why not, there are plenty to choose from.
Frontiers in Genetics,11,582789.https://doi.org/10.3389/fgene.2020.582789.

[2] Baba, S., Sawada, K., Orita, R., Kimura, K., Goto, M., & Kobayashi, G. (2022). Isolation of sake yeast strains from Ariake Sea tidal flats and evaluation
of their brewing characteristics. The Journal of General and Applied Microbiology, 68(1), 30-37. https://doi.org/10.2323/jgam.2021.09.003.

[3] Schinca, C., Gonzalez, M.N., Carrau, F., & Medina, K. (2024). Biodiversity and brewing attitude of non-Saccharomyces strains isolated from Uruguayan
vineyards and other ecosystems. International Journal of Food Microbiology, 412, 110529. https://doi.org/10.1016/j.ijfoodmicro.2023.110529.

http://www.bioinfocabd.upo.es/biosaia/ @Biosaia 1



http://www.bioinfocabd.upo.es/biosaia/

	ABSTRACT
	REFERENCES

