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WFFER R OMEL (Fn30) . Saccharomyces cerevisiae NAM34-4C 73 D-HLER/» HLEEE 2B DO T
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el b DEEECTY ) — VEEENEN-TZ, 5T, Jenlp & Dldlp MR E F
FEL., DI LDOTH ) —VEREOKRERB o7,

WFFER R OAEZE (353) : We found that Saccharomyces cerevisiae NAM34-4C produced
significant amounts of ethanol from D-lactate as compared with L-lactate at pH 3.0, but not
at pH 5.5. We also report the improvement of ethanol production from D-lactate by

constitutive expression of Jenlp or Dld1p in S. cerevisiae.
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