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Effects of ATP Synthase of Mitochondrion on the Synthesis of Glutathione in
Saccharomyce Cerevisiae
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Abstract: By using PDA as basic medium and Saccharomyce cerevisiae as species, the effects of ATP synthase activity on
GSH synthesis in S. cerevisiae were studied under different culture temperature, time and initial pH values. The results in-
dicated as follows: 1. as the initial pH value was 6.0 and 24 h culture at 30 , both ATP synthase activity and GSH content
could reach the maximum values as 15.73 pmol/mg protein h and 1.27 pmol/g FW. 2. as the temperature was at 30
and the initial pH was 6.0, ATP synthase activity reached the highest after 48 h culture and GSH content reached the high-
est after 60 h culture. 3. as the initial pH was 6.0 and temperature at 24, ATP synthase activity maintained stable and
GSH content increased as culture time passed. If the temperature was at 34 and pH was 6.0, ATP synthase activity and
GSH content reached the highest at 24 h and at 36 h respectively. 4. both ATP synthase activity and GSH content could
reach the maximum as initial pH was 6.0. The experimental results suggested that ATP synthase activity changed under
different culture conditions and there was close relations between ATP synthase activity and GSH synthesis.
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