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Abstract
Starter culture is the culture of microorganisms used to produce standard culture under controlled conditions in food industry. Starter culture must produce acid on the intended surface firstly and then have a proteolytic activity. Yeasts as supporter cultures contribute to maturation of fermented products and development of aroma and texture. Yeasts decrease acidity of the environment caused by high level of lactic acid production by lactic acid bacteria so that pH is kept constant. Recently, yeasts gain importance due to their contribution to cheese maturation. In this study, proteolytic, lipolytic, and amylase enzyme activities of Cryptococcus humicola yeast species isolated from white cheese (MBP1, MBP2, MBP3, MBP4, MBP5, MBP6, MBP7, MBP8 ) and also their capacity to hydrolyze urea were determined.
Proteolytic and lipolytic activities of the strains were determined by spot method in agar. The proteolytic activity zone average diameters of the yeasts were measured between 10,265 and 17,395 mm, whereas lipolytic activity zone average diameters were ranged between 9,12 and 12,44 mm. The capacity to hydrolyze urea of yeasts was tested in urea hydrolysis broth. Two of the yeast species could not hydrolyze urea, while five of them were able to hydrolyze it moderately and one of them hydrolyzed effectively. Amylase enzyme activity of the yeasts were determined by spot method in agar. In these experiments, the highest zone average diameter was measured as 14,535 mm in C. humicola MBP1 strain while the lowest zone average diameter was measured as 8,87 mm in C. humicola MBP6 strain.
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