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Breeding of temperature-sensitive mutant from Saccharomyces cerevisiae
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Abstract; In order to obtain the efficient secretion of intracellular
product in yeast, as the original strain, Saccharomyces cerevisiae
(2n), (n) were mutagenized with UV treatment, five mutants strain
may have temperature-sensitive were selected. To further identify,
Y1 was used as the control bacterium, and its content of extracellular
nucleic acids, proteins and FDP were determined, find that the high-
est degree of autolysis was Ts;(2n) ., it’s content of nucleic acid and
protein in extracellular environment were 1.709, 1.483, the concentra-
tion of FDP in extracellular environment was 38p.g/mL, higher than Y,
24.1%. Ts# (n) and Ts# (n) also have a certain extent of temperature-
sensitive. Therefore, 3 temperature-sensitive mutants were obtained in
this study, which are Ts;(2n), Ts# (n) and Ts§ (n).
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The ascospores of Saccharomyces

cerevisiae (100 X)
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Figure 2 The lethalitycurve of Saccharomyces

cerevisiae (2n)
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cerevisiae (n)
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Figure 4 Screening temperature-sensitive mutants

by replica plating
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Figure 5 Screening temperature-sensitive mutants by

colony detection one by one
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Table 1  Auxanogram ofSaccharomyces cerevisiae (2n) mutants
T b 4 Y, Tss  Ts:  Tss Tss  Tss  Ts;  Tss  Tsy  Tsu
28 C + + + + + + + + + +
37 C + + + + + + -+ + +

T Y I R Tso by ZAR M — AR/ — RS HERKRY.

R2 REBSFRGEE0)REEKREKE

Table 2 Auxanogram ofSaccharomyces cerevisiae (n) mutants

T WK G 5 Y, Tsy Tss Tss Tsi Tss Ts¢ Ts7 Ts¢ Ts¢ Tsio
28 °C + +/— + + + + + + + +
37 °C + - +/— - + + + + + +

TR R Tsd AR R bR — AR/ — RS FERKR Y.
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Figure 6 Penetration ofprotein and nucleic acid in

extracellular environment
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Figure 7 Concentration of FDP in extracellular environment
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