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A Recombinant Saccharomyces cerevisiae Strain for Efficient

Conversion of Lactose in Cheese Whey into Ethanol
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Abstract: Intergeneric protoplast fusion between Saccharomyces cerevisiae AY-5 and Kluyveromyces marxianus TY-13 was carried out to obtain

quality strains for lactose fermentation in whey. 152 fusants were selected from the fusion plates. Among these fusants, 4 strains were finally ob-

tained through maltose and lactose Durham test. Then the 4 fusants were used for whey fermentation experiments and strain R-1 with satisfactory

fermentation performance was selected finally. Compared with parent strains, strain R-1 had quicker fermentation speed.
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