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Construction of Malic Acid—Reducing Yeast Fusants
and Study on their Properties

SHI Dong—jian ZHANG Wei and LIN Yang et al.
Food College of Hebei Agriculture University Baoding Hebei 071000 China

Abstract Grape wine yeast Saccharomyces cerevisiae and fission yeast Schizosaccharomyces malidevorans of malic
acid degradation were used as parent strains in the experiments. The preparation and the optimal conditions for regenera-
tion and fusion of parent protoplast were optimized through orthogonal test fusion rate as 1.76x10° . Then a fusion strain
with high fermenting performance and strong malic acid-degrading capability was obtained. Such strain was larger in vol-
ume than parent strain  47.5489 pm*  and DNA content of fusant was about the sum total of the two parent strains
7.36x108wg/cell ~ which proved it was really a fusant. The properties of the fusant remained unchanged even af-
ter 15 times consecutive passage. Tran. by YUE Yang
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