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Effects of Carbon Source on Production of Leucocin A from Transformed Saccharomyces cerevisiae. Sung-I1
Lee, Jin-Yong Park, Jong-Geun Jung, Dong-Geun Lee, Sang-Hyeon Lee, Jong-Myung Ha, Bae-Jin Ha
and Jae-Hwa Lee*. Department of Bioscience and Biotechnology, College of Engineering, Silla University,
kwaebop-dong 1-1, Busan 617-736, Republic of Korea — The aim of this study was to increase production of
leucocin A, a kind of bacteriocin, in a transformed variety of S. cerevisize. We investigated optical density,
total secreted protein, protease activity, and antibacterial activity for the transformed S. cerevisiae in different
carbon sources. The production of leucocin A growth-associated, and antibacterial activity, according to
carbon source, was in the order of sucrose, glucose, glycerol, and fructose. Antibacterial activity was 10.6%
higher in the presence of sucrose than glucose. This is the first report regarding the effect of carbon sources
on the production of leucocin A in transformed S. cerevisiae, as far as we ascertain. Our results could prove
useful in the industrial production of natural preservatives.
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Fig. 1. Effects of different carbon source on cell growth
(OD 600 nm) during batch suspension culture. The
symbols represent cell growth curves cultured in
medium containing 20 g/1 fructose (A), 20 g/1 glu-
cose (), 20 g/l glycerol (A) and 20 g/l sucrose
().
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Fig. 2. Effects of different carbon sources on total secreted
protein (TSP) (A) and protease activity (B) during
batch suspension culture. The symbols represent
tsps and protease cultured times in medium con-
taining 20 g/1 fructose (4), 20 g/l glucose ([1), 20
g/1 glycerol (A) and 20 g/1 sucrose (H).
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Fig. 3. Antibacterial activity of S. cerevisize during culture in
different carbon sources. Values in the x-axis repre-
sent the time of yeast culture. Optical densities of B.
subtilis were measured both before and after 12
hours’ culture in fresh medium containing the su-
pernatant of yeast culture at each sampling time,
and the differences are plotted in Figure 3. C and T
at the end of legends means transformed (T) or
control (C) yeast.
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