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Isolation and Primary Identification of Glutathion-
producing Yeast Strains
Ai Lijing Rao Zhiming Shen Wei Fang Huiying Zhuge Jian

(Research Centre of Industrial Microorganisms and the Key Lab of Industrial Biotechnology,
Ministry of Education, Southern Yangtze University, Wuxi 214036, China)

ABSTRACT 98 strains of yeast producing GSH were isolated from nature. Intracellular GSH was extracted by a
simple and effective method. The yield of intracellular GSH of 2053 was the highest in them after 30 h of fer-
mentation. The results of fermentation showed that the highest dry cell weight of 20537 reached 11.55 g/L at 28
h, while the highest intracellular GSH concentration arrived 49.74 mg/L at 30 h. In addition to general physiolog-
ical and biochemical properties, the strain was identified by 18S rDNA sequence and systematic analysis. The re-
sults showed that 18S rDNA sequence of the strain had similarity of 99. 75% with Candida parapsilosis, suggest-
ing that the strain is a subspecies of Candida parapsilosis .

Key words isolate, glutathione, fermentation, Candida parapsilosis, subspecies
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Production and Characterization of the Lipase from
Penicillium expansum PED-03 with Solid State Fermentation
Luo Shanshan Dai Dazhang Xia Liming

(Department of Chemical Engineering and Bicengineering, Zhejiang University, Hangzhou 310027, China)

ABSTRACT The lipase production was performed by Penicillium expansum PED-03 with solid state fermenta-
tion. The maximum lipase activity, 1 596 U/g was achieved at 24C for 4 d using bran as carbon source and soy-
bean meal as nitrogen source (C/N=1:4) with 50% water (V/W). The lipase showed maximum activity at pH
9.5 and 35T and was stable within the pH range of 7.0~9.5. Na*,Ca*? and Mg*? stimulated the enzyme activ-
ity significantly, while Cu**, Fe?* and Mn?* had an inhibitory effect. The resolution of allethrolone (4-hydroxy-
3-methyl-2- (2-propenyl)-2-cyclopenten-1-one) catalyzed by the lipase from P. expansum PED-03 was carried out
in a nonaqueous medium, and the reaction conversion (C) reached 96% of the theoretical value with perfect enan-
tiomeric excess of product (eep=99% ), presenting a good promise in the enzymatic resolution of allethrolone.

Key words Lipase, solid state fermentation, characterization, enzymatic resolution, allethrolone
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