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and sugar transport abilities for efficient bioethanol production
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WFZERCR OB (F30) : An introduction method of the xylose isomerase pathway into the
yeast by the genome integration of xylose isomerase encoding gene was constructed. Ethanol
fermentation abilities from glucose and xylose of both only xylose isomerase pathway
introduced yeast and xylitol, by—product of fermentation from xylose, pathway blocked
that yeast were evaluated. And glucose and xylose consumption rates were improved by the
overexpression of the transporter that intermediate uptake of the sugars into the yeast.
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