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Optimization of Sporulation and Haploidization of S.Cerevisiae BY—6

XIAO Dong—guang LIU Qing LI Jing and JIANG Tian—xiao
(College of Food Science and Bioengineering, Tianjin University of Science and Technology Tianjin 300222 China)

Abstract The optimum sporulation condition for S. Cerevisiae baker’s yeast BY-6 was confirmed by the optimization test. The results
showed that the optimum sporulation medium and cultivation time were McClary medium and 7 days, the cultivation temperature must
controlled at 25~28 °C, the sporulation rate will decrease above 28 °C or under 25 °C. Under the above conditions the sporulation rate
could reach 98.5 %. The concentration of enzyme and time of treatment are the key factors for the preparation of haploid of S.Cerevisi-
ae baker's yeast, they are 3 % and 60 min respectively; For killing double haploids, heat treatment 10 min at 50 °C simplified the
method of haploidization of S.Cerevisiae baker's yeast BY-6.
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