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The Influence of Stress on Activity of Glycerol-3-Phosphate Dehydrogenase
in Pichia farinose in Low Water Potential
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(Sichuan Chuanda Guangyao Bio-tec. Engineering Ltd. Co., Chengdu, 610000, China)

Deng Yuntao Niu Dongyun

ABSTRACT  Pichia farinose would express superfluous Glycerol-3—Phosp.hate dehydrogenase and synthesize lots
of glycerol against stress in salt and D. sorbitol. We have found that activity of Glycerol-3-Phosphate dehydrogenase
in Pichia farinose in 5% salt is 30% higher than that with no salt and glycerol-output of Pichia farinose in 6%
salt is 9 time higher than control. Activity of Glycerol-3-Phosphate dehydrogenase in 1.5mol/L D . sorbitol is 14%
higher than without adding D . sorbitol .
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