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Effects of High—expressed Mal62 Gene on Freezing Tolerance of Baker’s Yeast
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Abstract: The relations between high-expressed Mal62 gene and freezing tolerance of baker’s yeast were investigated through measuring the ac-
cumulating quantity of intracellular trehalose, observing the change of cell fermenting power and cell viability before and after freezing, and com-
paring trehalose synthesis of parent strain BY 14 and mutant strain BYCPM. The results showed that there was certain relativity between high-ex-
pressed mal62 gene and freezing tolerance of baker’s yeast (freezing tolerance got improved for mutant strain). Accordingly, the improved freez-
ing tolerance of BYCPM may make it useful in commercial baking industry.
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