ResearchGate

See discussions, stats, and author profiles for this publication at: https://www.researchgate.net/publication/267995841

Malic acid degradation by indigenous and commercial Saccharomyces
cerevisiae wine strains

Article - January 2006

CITATIONS READS
0 47
3 authors:
Leonor Pereira Dorit Schuller
Universidade de Trés-os-Montes e Alto Douro Novartis
27 PUBLICATIONS 237 CITATIONS 127 PUBLICATIONS 1,394 CITATIONS
SEE PROFILE SEE PROFILE

) Margarida Casal
W\ #'  University of Minho

182 PUBLICATIONS 4,492 CITATIONS

SEE PROFILE

Some of the authors of this publication are also working on these related projects:

Project WineBioCode View project

Project Trans-Acids. Structural-functional studies of carboxylic acid transporters: Novel tools in production optimization using industrial microbes View project

All content following this page was uploaded by Leonor Pereira on 13 November 2014.

The user has requested enhancement of the downloaded file.


https://www.researchgate.net/publication/267995841_Malic_acid_degradation_by_indigenous_and_commercial_Saccharomyces_cerevisiae_wine_strains?enrichId=rgreq-dfdc7aa9756cbfec5eb66fbfa651fb8a-XXX&enrichSource=Y292ZXJQYWdlOzI2Nzk5NTg0MTtBUzoxNjMxMjIwODE5NjgxMjhAMTQxNTkwMjc0MzIwMg%3D%3D&el=1_x_2&_esc=publicationCoverPdf
https://www.researchgate.net/publication/267995841_Malic_acid_degradation_by_indigenous_and_commercial_Saccharomyces_cerevisiae_wine_strains?enrichId=rgreq-dfdc7aa9756cbfec5eb66fbfa651fb8a-XXX&enrichSource=Y292ZXJQYWdlOzI2Nzk5NTg0MTtBUzoxNjMxMjIwODE5NjgxMjhAMTQxNTkwMjc0MzIwMg%3D%3D&el=1_x_3&_esc=publicationCoverPdf
https://www.researchgate.net/project/WineBioCode?enrichId=rgreq-dfdc7aa9756cbfec5eb66fbfa651fb8a-XXX&enrichSource=Y292ZXJQYWdlOzI2Nzk5NTg0MTtBUzoxNjMxMjIwODE5NjgxMjhAMTQxNTkwMjc0MzIwMg%3D%3D&el=1_x_9&_esc=publicationCoverPdf
https://www.researchgate.net/project/Trans-Acids-Structural-functional-studies-of-carboxylic-acid-transporters-Novel-tools-in-production-optimization-using-industrial-microbes?enrichId=rgreq-dfdc7aa9756cbfec5eb66fbfa651fb8a-XXX&enrichSource=Y292ZXJQYWdlOzI2Nzk5NTg0MTtBUzoxNjMxMjIwODE5NjgxMjhAMTQxNTkwMjc0MzIwMg%3D%3D&el=1_x_9&_esc=publicationCoverPdf
https://www.researchgate.net/?enrichId=rgreq-dfdc7aa9756cbfec5eb66fbfa651fb8a-XXX&enrichSource=Y292ZXJQYWdlOzI2Nzk5NTg0MTtBUzoxNjMxMjIwODE5NjgxMjhAMTQxNTkwMjc0MzIwMg%3D%3D&el=1_x_1&_esc=publicationCoverPdf
https://www.researchgate.net/profile/Leonor_Pereira3?enrichId=rgreq-dfdc7aa9756cbfec5eb66fbfa651fb8a-XXX&enrichSource=Y292ZXJQYWdlOzI2Nzk5NTg0MTtBUzoxNjMxMjIwODE5NjgxMjhAMTQxNTkwMjc0MzIwMg%3D%3D&el=1_x_4&_esc=publicationCoverPdf
https://www.researchgate.net/profile/Leonor_Pereira3?enrichId=rgreq-dfdc7aa9756cbfec5eb66fbfa651fb8a-XXX&enrichSource=Y292ZXJQYWdlOzI2Nzk5NTg0MTtBUzoxNjMxMjIwODE5NjgxMjhAMTQxNTkwMjc0MzIwMg%3D%3D&el=1_x_5&_esc=publicationCoverPdf
https://www.researchgate.net/institution/Universidade_de_Tras-os-Montes_e_Alto_Douro?enrichId=rgreq-dfdc7aa9756cbfec5eb66fbfa651fb8a-XXX&enrichSource=Y292ZXJQYWdlOzI2Nzk5NTg0MTtBUzoxNjMxMjIwODE5NjgxMjhAMTQxNTkwMjc0MzIwMg%3D%3D&el=1_x_6&_esc=publicationCoverPdf
https://www.researchgate.net/profile/Leonor_Pereira3?enrichId=rgreq-dfdc7aa9756cbfec5eb66fbfa651fb8a-XXX&enrichSource=Y292ZXJQYWdlOzI2Nzk5NTg0MTtBUzoxNjMxMjIwODE5NjgxMjhAMTQxNTkwMjc0MzIwMg%3D%3D&el=1_x_7&_esc=publicationCoverPdf
https://www.researchgate.net/profile/Dorit_Schuller?enrichId=rgreq-dfdc7aa9756cbfec5eb66fbfa651fb8a-XXX&enrichSource=Y292ZXJQYWdlOzI2Nzk5NTg0MTtBUzoxNjMxMjIwODE5NjgxMjhAMTQxNTkwMjc0MzIwMg%3D%3D&el=1_x_4&_esc=publicationCoverPdf
https://www.researchgate.net/profile/Dorit_Schuller?enrichId=rgreq-dfdc7aa9756cbfec5eb66fbfa651fb8a-XXX&enrichSource=Y292ZXJQYWdlOzI2Nzk5NTg0MTtBUzoxNjMxMjIwODE5NjgxMjhAMTQxNTkwMjc0MzIwMg%3D%3D&el=1_x_5&_esc=publicationCoverPdf
https://www.researchgate.net/institution/Novartis_Pharma_Schweiz_AG?enrichId=rgreq-dfdc7aa9756cbfec5eb66fbfa651fb8a-XXX&enrichSource=Y292ZXJQYWdlOzI2Nzk5NTg0MTtBUzoxNjMxMjIwODE5NjgxMjhAMTQxNTkwMjc0MzIwMg%3D%3D&el=1_x_6&_esc=publicationCoverPdf
https://www.researchgate.net/profile/Dorit_Schuller?enrichId=rgreq-dfdc7aa9756cbfec5eb66fbfa651fb8a-XXX&enrichSource=Y292ZXJQYWdlOzI2Nzk5NTg0MTtBUzoxNjMxMjIwODE5NjgxMjhAMTQxNTkwMjc0MzIwMg%3D%3D&el=1_x_7&_esc=publicationCoverPdf
https://www.researchgate.net/profile/Margarida_Casal?enrichId=rgreq-dfdc7aa9756cbfec5eb66fbfa651fb8a-XXX&enrichSource=Y292ZXJQYWdlOzI2Nzk5NTg0MTtBUzoxNjMxMjIwODE5NjgxMjhAMTQxNTkwMjc0MzIwMg%3D%3D&el=1_x_4&_esc=publicationCoverPdf
https://www.researchgate.net/profile/Margarida_Casal?enrichId=rgreq-dfdc7aa9756cbfec5eb66fbfa651fb8a-XXX&enrichSource=Y292ZXJQYWdlOzI2Nzk5NTg0MTtBUzoxNjMxMjIwODE5NjgxMjhAMTQxNTkwMjc0MzIwMg%3D%3D&el=1_x_5&_esc=publicationCoverPdf
https://www.researchgate.net/institution/University_of_Minho?enrichId=rgreq-dfdc7aa9756cbfec5eb66fbfa651fb8a-XXX&enrichSource=Y292ZXJQYWdlOzI2Nzk5NTg0MTtBUzoxNjMxMjIwODE5NjgxMjhAMTQxNTkwMjc0MzIwMg%3D%3D&el=1_x_6&_esc=publicationCoverPdf
https://www.researchgate.net/profile/Margarida_Casal?enrichId=rgreq-dfdc7aa9756cbfec5eb66fbfa651fb8a-XXX&enrichSource=Y292ZXJQYWdlOzI2Nzk5NTg0MTtBUzoxNjMxMjIwODE5NjgxMjhAMTQxNTkwMjc0MzIwMg%3D%3D&el=1_x_7&_esc=publicationCoverPdf
https://www.researchgate.net/profile/Leonor_Pereira3?enrichId=rgreq-dfdc7aa9756cbfec5eb66fbfa651fb8a-XXX&enrichSource=Y292ZXJQYWdlOzI2Nzk5NTg0MTtBUzoxNjMxMjIwODE5NjgxMjhAMTQxNTkwMjc0MzIwMg%3D%3D&el=1_x_10&_esc=publicationCoverPdf

DIFFERENTIAL MALIC ACID DEGRADATION BY INDIGENOUS AND COMMERCIAL
SACCHAROMYCES CEREVISIAE WINE STRAINS

Leonor Pereira, Dorit Schuller and Margarida Casal

|

N

Zh> Centro de Biologia, Departamento de Biologia, Universidade do Minho, Campus de Gualtar, Braga, Cb
*mcasal@bio.uminho.pt P

L-Malic acid

e
)

o

Malic enzyme
o
I

)

]

Y

Fumarase
38

3

[ Delcourt, F. Taillandier, P, Vidal, F. Strehaiano, P, 1995. Influence of pH, malic acid and glucose ACknOWIedgementS
I Microbiol. Biotechnol. 4, 321
3
[2] Pretorius, 1S., 2000. Tailoring wine yeast for the new millennium: novel approaches to the ancient art of T e Stpporied programs POCTY roc
vinemalng. Yeast 16, 675- 729 POCTUAGRIS610212004), and AGRO (ENOSAFE, ¢ 762),
18] Ansanay, V. Dequin, S, Camarase, C., Schaefer, V. Grivet, J, Blondin, 8., Salmon, J, Barre, P, 1996.

Malolactic fermentation by engineered Saccharomyces cerevisiae as compared with engineered
Schizosaccharomyces pombe. Yeast 12, 215- 225

Volschenk, H, Viljoen, M. Grobler, J, Petzold, B., Bauer, F, Subden, RE., Young, RA, Lonvaud, A.,
Denayrolles, M., van Vuuren, H.).J., 1997. Engineering pathways for malate degradationin Saccharomyces
cerevisiae. Nat. Biotechnol. 15, 253-257.

‘Salmon, J.M., 1987. L-Malic-acid permeation in resting cells of anaerobically grown Saccharomyces cerevisiae.
Biochim. Biophys. Acta 901, 30- 34.

14)

&l
G

<« —" I.. Vit FCT Pusdagso pars a Cibacia o 4 Fecmologia
010 ~. - 5

Bely, M, J. M. Sablayrolles, and P. Barre. 1090. i
alcoholic fermentation in enological conditions. J. Ferm. Bioeng. 70:246-252.

ew publication stats


https://www.researchgate.net/publication/267995841

