MNEDO x [k F=mimstan

{3 BioJapan 2025 12 47E05CY / BB EHRAH

SHIEEBAV—MEIVICED
ExHIELY LS YEE

Industrial Production of Lipids by Developed Oleaginous Yeast Smart Cells
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Vegetable oil and fat sources such as palm and cocoa, which are entirely imported from ANV R D.}E{}Ilijsiia 7 =ThMEEF3IL— b
abroad, are considered problematic from the perspective of environmental destruction and V> wmErhiesn | | r High value chocolate
human rights issues. To address these issues, it is necessary to develop sustainable lipid Resilient lipid - f‘fﬂﬁfo’f
production technologies as alternatives to these plant oils and fats. S production mE Ea ol
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Lipid production 90 g/L/4 days was achieved by two step fed-batch using optimized culture
medium components. Over 90% fermented yeast could be crushed and confirmed the
feasibility of lipid extraction. By modifying the enzyme identified through flux balance
analysis, we developed a strain with approximately double the lipid productivity.
Furthermore, we successfully developed a strain that produced lipids close to cocoa
butter.
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For practical application, we will establish bench or pilot scale fermentation and
continuous process from fermentation to extraction yeast oil. We aim to improve value of
yeast oil through collaboration with partner enterprises for expansion of yeast oil market.
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https://www.fujioil.co.jp/

In preparation for the social implementation of yeast oil, we seek to collaborate with
companies to develop markets for both non-food and food applications.
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