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Every year more and more attention is paid by science and various branches of the national economy, such as 

the chemical, food industry, cosmetology and pharmaceuticals to carotenoids, which require an increase in the 

potential sources of their production. Due to the fact that yeasts are able to synthesize a wide spectrum of carote-

noids, and also have the ability to accumulate a sufficient amount of biomass in the process of fermentation and 

grow on cheap nutrient media, this group of eukaryotic microorganisms occupies strong positions in modern bio-

technology, including the field of microbiological synthesis Carotinoids. Previously, it was shown that yeasts of 

the genus Rhodotorula have a high level of carotinoid production. The present study is devoted to the search for 

factors that have a stimulating effect on carotenogenesis in yeasts of the genus Rhodotorula.  
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According to the literature, it is known that the biosynthesis of carotinoids in yeast cells is regulated by a num-

ber of external and internal factors. Such factors may include lighting, the addition of organic acids or floral oils to 

the nutrient medium. The purpose of this study is to study the effect of the addition of organic acids or floral oils 

to the nutrient medium on the production of carotenoids in yeast strain Rhodotorula glutinis BIM Y-253. Yeast 

strains are deposited in the Belarusian collection of non-pathogenic microorganisms. Yeast cultivation was carried 

out on beer wort with the addition of vegetable oil, as well as fumaric, citric, malic acids under periodic cultivation 

conditions in 0,3 L. Erlenmeyer flasks on a shaker for 4 days at 26 °C and artificial lighting. To inoculate the 

nutrient medium, a 3-day yeast culture grown on beer wort was used. The biomass levels of yeast per liter of 

nutrient medium are shown in the table. [1] 

Table 1 

Indicators of the level of yeast biomass  

 Biomass (g/l) 

 Control oil fumaric acid citric acid malic acid control for malic acid 

Mean value 2,61±0,09 2,57±0,27 2,76±0,47 3,07±0,19 3,75±1,56 2,01±1,04 

 

The obtained results made it possible to state that the highest level of production of Rhodotorula glutinis bio-

mass BIM Y-253 is observed when using a nutrient medium with the addition of malic acid in a concentration of 

0,05 g per 100 ml (0,005 g/l) of beer wort. With the addition of vegetable oil, carotenogenesis increased per 

1,5 points. In this way, new data have been obtained on the level of biomass production by yeast strain of the genus 

Rhodotorula glutinis BIM Y-253 and the nutrient medium components that have a stimulating effect on the growth 

and carotenogenesis of the yeast Rhodotorula glutinis have been selected. 
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