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Fig.2 Changes of intracellular pH in Z. rouxii

under salt stress
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Fig.3 Changes of intracellular ROS level in Z. rouxii

under salt stress
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Fig.4 Effects of salt stress on intracellular antioxidant enzymes activity in Z. rouxii
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Effect of Salt Stress on Physiological Characterization of
Zygosacchromyces rouxii

WANG Dingkang, ZHANG Min, HUANG Jun, JIN Yao, ZHOU Rongqing, WU Chongde "
(College of Biomass Science and Engineering/Key Laboratory of Leather Chemistry and Engineering ,
Ministry of Education, Sichuan University, Chengdu 610065, China)

Abstract; The effects of salt stress on the physiological characterization of Zygosaccharomyces rouxii CG-
MCC 3791 were studied, the results showed that salt stress inhibited cell growth and the ethanol content
increased from 11. 64 mg to 19. 20 mg (120 g/L. NaCl). Analysis of intracellular pH and reactive oxygen
species (ROS) levels showed that salt stress led to the decrease in intracellular pH and increase in ROS
level. Meanwhile, the activities of intracellular antioxidant enzymes ( catalase, superoxide dismutase,
peroxidase and glutathione peroxidase) were increased to resist oxygen stress induced by salt stress. The
effect of salt stress on the intracellular glutathione ( GSH) content of Z. rouxii was measured, and the
results showed that the intracellular GSH content increased with the increase of salt concentration. At 120
g/ L salt concentration, the GSH content increased significantly by 73. 4% . Then the effect of exogenous
addition of glutathione on cell growth was investigated, and the results showed that the biomass of cells
increased by 15% at 120 g/L salt concentration by adding 0. 5g/L. glutathione. This study may provide
theoretical support for in-deep understanding the salt-tolerant physiological mechanisms of Z. rouxii and

further improvement of its salt tolerance.

Keywords: Zygosaccharomyces rouxii ; salt stress; cell physiological characterization; intracellular micro-

environment; glutathione
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