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Note: Different lower case and capital letters for the same inulinase indicate significant difference among different fusion strain at

0.05 and 0. 01 level,respectively.
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Table 1 Stability of fusion R8

Pass algebra First generation Second generation Third generation Fourth generation
Enzyme activity/U » mL"! 8.82 9.25 9.08 8.97
25.60 24. ¢ 24,77 25.0
Exonuclease activity/U « mL ™! 0.6 39 ‘ 5.09
41.1 41.1 41.1 41.1
Ethanol yield/ % 6 6 6 6
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Construction of engineered bacteria for onestep producing

alcohol with Jerusalem artichoke

LI Xue-yan, ZHANG Wei, ZHANG Xiu-lan, LI Bing

(School of Life Science and Engineering, Lanzhou University of

Science and Technology, Lanzhou 730050, China)

Abstract: To obtain fusant strains being able to produce ethanol directly from Jerusalem artichoke (Heli-
anthus tuberosus) materials efficiently, the protoplast fusion technique was used and some appropriate con-
ditions were chosen for protoplast preparation and fusion. The protoplast fusion was conducted between
Saccharomyces cerevisiae and a penicillium strain obtained by self-screening with a high yield of inulinase.
The abilities of inulinase and ethanol production of detected fusants was determined. Their genetic stability
was also studied. Finally, a superior strain named R8 was chosen for inulin alcoholic fermentation. The
results showed that the ethanol content of fermented products was 41. 16% and the raw sugar utilization
rate was 75.52%.
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