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We have obtained oleaginous yeast transformants culture using genetic engineering and fermentation technology using 
Saccharomyces cerevisiae which is originally poor in lipid. We showed the attractive production system of the alternative 

resource of lipids using the oleaginous transformants. Natural S. cerevisiae accumulates storage lipids only around 5% in the 
cell. From this yeast, we have constructed transformants with high lipid content. A transformant overexpressing DGA1 and 
LEU2 in the nitrogen-limited medium showed lipid content of 27%. Furthermore, the dga1 disruptant overexpressing DGA1 
and LEU2 in the medium containing 10% glucose showed lipid content of 38% and the disruptant overexpressing modified 
DGA1 and LEU2 showed 45%. Using this dga1 disruptant, we establish a new palmitoleic acid (POA, 16:1n-7) production 
system. POA has been reported to prevent lifestyle diseases such as diabetes and cardiovascular disease. POA is relatively rare 
in common plant oils and its supply is not currently sufficient. Using the above transformant, POA production was increased 
at the high concentration of methionine (2 g/l). Finally, we achieved the yeast cells of 45% lipid content with POA content up 
to 55%. We have constructed the PUFA (polyunsaturated fatty acids)-producing S. cerevisiae system using the transformants 
overexpressing DGA1, LEU2 and desaturase genes in the snf2 disruptant. Delta-6 desaturation, known as the rate-limiting 
step in PUFA biosynthesis, was investigated in detail to improve its productivity. The above transformant with Δ6 desaturase 
gene converted only 5% of added α-linolenic acid (ALA; 18:3n-3) to stearidonic acid (STA; 18:4n-3) under the usual culture 
condition. Addition of histidine more than 0.2 g/l increased the STA production nearly twice. Furthermore, the simultaneous 
addition of some alkylphenol ethoxylate surfactants at high concentrations improved the STA production. Finally, more than 
0.35 g/l STA were produced in the broth with more than 35% STA yield 
against the source ALA.
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