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Growth Inhibitory Substance of Syochd-Moromi.
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ABSTRACT

A substance, which inhibited the growth of bacteria, yeasts and fuhgi, was extracted from Syochu
-Moromi (fermenting mash, prepared from sweet potato and Syochu-Koji). The origin of this
growth inhibitory substance was examined. ,

" One bacterium which had anti-fungal activity was isolated.from the Syochu- -Moromi. Its growth
inhibitory substance was clearly different i in solubility in chloroform and Rf value on TLC from that
of Syochou-Moromi.

Growth inhibitory substance was also extracted from Syochu Koji. Its anti- mlcroblal spectrum
and Rf value were significantly like to those of Syochu-Moromi. '
After cultivation of yeast with MY medium Supphmented with ethyl acetate extract of Syochu
-Koji, other growth inhibitory substance Wthh was more similar to that of Syochu-Moromi, was

produced in the broth.
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