ABSTRACT

The chemistyy of natural products has atlbracted areat
inkerest in term of the bissynthesis and cellular mechanisins

i f action of thesse subistances. Farticul arly interestinag
among  these products is guinine which is the bulk of more
Elhian  twenty alkaloids extracted firam the bark of Cinchona
Iedgeriana. While the effects of quinine and puinidine
alkaleids on cerkbain microorganisms have been wll studied,
thage sn yeasts have received scant atb bent ion.

Me use of #Selecbive  arowkh el by g meeliom is5 0 A
power ful tool to obtain new strains of yeas E with industr ial

value.,
i studied the effects of guinidine sl fate and guinine
eul fate on different strains of yeasts used in the wine

industry and on yeast fusion products in order to which

lind of alterations fthesse alkaloil ds  praoduced yeash
hehavior.

The yeasts shbudied have shown i T ferent answeys Lo
sar iable copcentrations of the alkal mids, possible  due  Bo
individual yeast genstic variability. Fesigtant mutant
yeasts have been ahtained which exhibit normal arawhth in
hih alkaleoid <concentration. Evidence for & 1ink af the
auinine sulfate to the veast DRNA is pr epsented.

1 cuggest that these al kaloids can be ussd to  1mprove
eelective arewth culture medium in oy der te obtain new

styaine af yeasts with industyial value.
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