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previous works further research directions are proposed.

Keywords. Saccharomyces cerevisiae, re-pitching, physiological activity, aging

Received: June 5, 2017; Accepted: August 22, 2017

Supported by: Nationa Natural Science Foundation of China (Nos. 31301539, 31571942).

Corresponding author: Jinjing Wang. Tel: +86-510-85918176; Fax: +86-510-85805219; E-mail: jjwang@jiangnan.edu.cn
EHF HRFERE4 (Nos. 31301539, 31571942) ¥l



312

ISSN 1000-3061 CN 11-1998/Q /E¥y T Fi*## Chin J Biotech

Fii 7 8% £} Saccharomyces cerevisiae /& AJS T
fifdpc i . N SR A — R R, 3R A
. WRER R, IR A A K RME . &
BERE IR . AT KB 3R LI & 2 Fh R
FI . &M, A% AYEty RS
BRI S, — RS e 0 RIS 1) 3
X, RN, EAESIN Az B
SR FAE Tl A = U R ER A T P ) 1z 4552
IR, DARRARA: 7 B4, 1 7Rk & 442 B R I I
FIOME o AR Bl 2 [0 IR 3, R e R R
AT SRE G R G, O R
RN B E A R DR e A
HOF IREEE PR T 7 A M RE AR HE T R R

Xt 40 i 2 AL A 0F 98— LR A i Bk 5
FIF TR () 5T, 1 Botstein 25 & BRI e £ K
T 31902 A 2K 1 5 14 35k PR w2 0L ] 1S A 5 e 7L
49 9 2 15 L R A s B A TR, R
PRV 1 Bl A kg S F 5 40 i A TR0 T HIL A LA S v
SEEA AR A R AR R G, W
TR RS, frammmr s
PR, ¥ (Chronological aging) 14
7% (Replicative aging). M5 I AH L o FR TP 15
B0 5 im dA m Rl e R, B R R R A
(Chrononical lifespan, CLS) #1 & #l #
(Replicative lifespan, RLS), Hi#&15—& &1F
AN AETE B R) L TS TR R A M A S T G
2 2RI TR T R A S S B LT
P 1 45 0 A R s 2 PR — BB ik £ (Wi
JEEAL. CERE. pH EF LU LB BIE ETHE)
MAsfL, FERANEREE FRgmdE . AR T
TR VP P Bk 342 252 AR 2 R v 4 R T A 5 A 1 AR
b, AR 2 sENE . T 7 DL P 2 R
ORIV EE
1 WRBA

ML LS YE T AR T EE, higniE

http://journals.im.ac.cn/cjbcn

(9 D) RE DU 52 ) 1 240 B AR TR S A A AR Ak B 4
FEESALRAT R, Ki R A DA B 57 3 o0 72
SRR R A T BN AR A R AE IR AT B A AR AR
feist 23 shE: A B R 504 R 40 F AR 4 i i
BB . KNI 2R R 4

IEH R B R, Rk — i 2 S B
R, 2RiE B0, A R ZF IR R 2R
AN B AL TSR, RIEE 1 AR,
ISR 2 AR A 1 40 M 2 1 (520 i A L T TR 4
FLFR Ay MM TR () SR A R S, A0 =z [
PHEMEIS . RS TH 1525, MR
SR, BAEMEIE, A2 HRE
A i = O e I 1 B R R O N |51
B Y LR A L AL TOE SR E Z AR ),
1 39 4 B 85 (Scanning electronic microscopy,
SEM) FIi#EHtHIEE (Transmission electron microscope,
TEM) XTAHAE#EIT LSS, AR —MoTEs 5 UL
Al B R A AR Ak, AR YR A R
WK, [ A A /N R A 1 AR 4k
(B 1. 2). ULBIBEE SAREIE N, 1M
i R AR A0 R 25 0 2 A RE A SRy A B
. FEERERAZS 2R3, MiEEER
W 2R 2, e S T RE, XA
A2 L PN 7T AL il 7 283 22 AR AR TG PR BRI
SIREAIMIPY B i EERRER, I AR A
T REEME, NS AR A e, m
FEARAR I A T R B AR AR S, RS i B
Al & A {EES, HARE S d kR TR
i 5 AR 1k

2 B

T G % 5 200 i R R — A Bh A 1 L R 4 A5
AEH A e B AN 0 2h 4, L8 F4) R 2 R4 ™A% R 42
I e 2 R N B RGN IR AR AR T
g oz 1100



THE SMERSEEAIEPEETHHARER

1 FIREESKIREERGARMRETHORSEN

Fig. 1 The SEM image of S. cerevisiae of first and fifth generation. (A) Morphology of the G1 yeast cells under the
condition of nutrient deficiency. (B) Morphology of the G5 yeast cells under the condition of nutrient deficiency.
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Fig. 2 The TEM image of S. cerevisiae of first and fifth generation. (A) Morphology of the G1 yeast cell under the
condition of nutrient deficiency. (B) Morphology of the G5 yeast cell under the condition of nutrient deficiency.
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