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-RIB1022:Saccharomyces cerevisiae, Alcohol beverage yeast
-RIB1023:Saccharomyces cerevisiae, Alcohol beverage yeast
-RIB2010:Saccharomyces pastorianus, Beer yeast
-RIB2011 : Kluyveromyces marxianus, Beer yeast
-RIB5411:Saccharomyces chevalieri, Beer yeast
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