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We isolated a new microorganism capable of converting vegetable oil to wax esters
(mono-ester of fatty acid and fatty alcohol) which were accumulated inside the cells. The
wax esters produced by the strain were composed of rare unsaturated fatty acids and rare
unsaturated fatty alcohols. These compounds are not commonly observed in natural oils
and are difficult to synthesis by industrial chemical method. Thus, we suggest that new
bioprocess (microbial conversion) using this strain can be developed to generate those rare
unsaturated fatty acids and rare unsaturated fatty alcohols.
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