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Summary : The accumulation of SAM in yeast cells was examined. A modified model was developed
to compare the yeast cells attached on the solid of the medium which was assumed cells in the rice
fraction in sake mash. As reported previously, the yeast cells precipitated to the glass on the bottom
of the flask in the medium. On the contrary, in this study the yeast precipitated on the surface of the
flat solid medium in the bottom of the flask. The yeast cells on the flat solid medium accumulated high
content of SAM at 10°C, whereas the methionine concentration in liquid medium was kept at low con-
centration. Furthermore, this characteristic tendency was also shown at 15°C.

Next, SAM was highly accumulated in the yeast cells at the solid rice fraction of sake mash : this
tendency was the same as that of the model medium.

These results suggests that the high accumulation of intracellular SAM in the yeast cells was
characterized as caused by the sake mash being at low temperature.

Key words : sake mash fermentation, yeast, sulfur compounds, S-Adenosyl- methionine
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