28 S5

RE#BEREER

Journal of Tianjin University of Science & Technology

Vol.28 No. 5

2013 410 H Oct. 2013

ERAEEERAE A ML SBERRE

Wettg, & B, &AL, XIHHE, HAHL
(TP & B BB TR E S s, K Tl E Y E N S =,
TR R T AR, K 300457)

W E. ®%adf AEC 3.4.23.6) AEEFHA T TR RO, 5EREE A0S SH AR EIMAL. E£B LR
HRABRPEECLEROH A SN YaLA TR RN E. ARBAFHET RO A WM L AFH,
S TFEEBEARHAT AL TR RSN AA TN EAFEL AL LB A SNLAE B O A I
B3 KBRS R v 6 A8 R A R BT SRR

KR EOAM A; BUREEEE:; AEPIThRE; MR BN

FESES: Q939.97 XERERERS: A TERE: 1672-6510(2013) 05-0001-08

Extracellular Secretion of Saccharomyces cerevisiae Proteinase A
and Brewing-a Review

CHEN Yefu, LU Jun, HAN Yueran, LIU Mingming, XIAO Dongguang

(Key Laboratory of Industrial Fermentation Microbiology , Ministry of Education, Tianjin Key Laboratory of Industrial
Microbiology, College of Biotechnology, Tianjin University of Science & Technology, Tianjin 300457, China)

Abstract: Proteinase A (EC 3.4.23.6) , the major protease in Saccharomyces cerevisiae, plays an essential role in zymogens
activation, sporulation and other physiological processes in vivo. Extracellular secretion of proteinase A often occurs during
alcoholic fermentation, and finally has important impacts on the quality of fermented products. The research on extracellular
secretion of proteinase A and its regulatory mechanism under stress conditions can significantly benefit yeast strain im-
provement and the quality control of the liquor products. In this paper, we review the research history and developments on
the mechanism of extracellular proteinase A secretion, and the impact of extracellular proteinase A secretion on alcohol brew-
ing is also addressed.
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Fig. 2 Excreting of proteinase A from live cells under
stress condition (beer brewing)
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