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Relationship between Ergosterol and Saccharomyces cerevisiae Tolerance

SUO Li-na, XIAO Dong-guang,GUO Xue-wu and ZHANG Xin
(Tianjin Industrial Microbiology Key-lab, Tianjin University of Science and Technology, Tianjin 300457,China)

Abstract: The relationship between ergosterol and saccharomyces cerevisiae tolerance were studied. Ergosterol content in three saccharomyces
cerevisiae strains were compared under the effects of ethanol stress and high osmotic pressure. The results indicated that ergosterol content was

correlated with ethanol tolerance and osmotolerance of saccharomyces cerevisiae strains. The strains with good tolerance had higher ergosterol
content.
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