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Constrution of Thermotolerant Alcohol Producing
Yeast by Protoplast Fusion

Sun Junshe Li Xue Li Junxi

Food College China Agricultural University Beijing 100083

ABSTRACT Protoplast fusion technique between S. cerevisiuge No.30 and S. bayanus Sbl has been
studied . No.30 can grow at 45°C but has a lower alcohol yield. However Sb1 is a high alcohol yield yeast
but can’ t grow at 45°C . The best intensity width interval freguency of the electrofusion impulse are 11
kV 10pS 59s respectively. The result shows that the fusant greatly expressed the properties of parent
strains in thermotolerance and alcohol yield. The fusant 2 has a high alcohol yield 7.28% using glucose
as substrate at 45°C .
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