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FIGURE S1. Gel image of PCR-RFLP results demonstrating that the strains used in this 
study were pure strains of either S. uvarum or S. cerevisiae and not hybrids.  
PCR-RFLP (restriction fragment length polymorphism) analysis was performed by amplifying the ITS1 region 
of the yeast rRNA gene, followed by a digest with the restriction enzyme HaeIII, to confirm that the indigenous 
strains in this study were pure strains and not hybrids. Pure strains of S. cerevisiae can be seen to have 3 bands, 
at 100, 200 and 300 base pairs. Pure S. uvarum strains have 3 bands at 200, 300 and 500 base pairs. Hybrid 
strains of S. cereivisae and S. uvarum can be seen to have a combination of both profiles.  


