










































































































































































































































































































































































































































































































Sá - COITei a, I. (1986). Synergistic effects of ethanol, octanoic and decanoic ac ids on the 

kinetics and the aetivation parameters of thermal death in Saccharomyces bayanus. 

Biolechnol. Bioeng., 28,761 - 763. 

Sá - COlTeia, r. e van Uden, N. (1982). Effeets of ethanol on thermal death and on the 

maximum temperature for growth of the yeast KllIyveromyces fragilis. Biolchnol. Lelt., 4 

(12), 805 - 808. 

Sá - COITeia, r. e van Uden, N. (1983). Temperature profiles of ethanol toleranee: effeets of 

ethanol on the minimum and the maximum temperatures for growth of the yeasts 

Saccharomyces cerevisiae and Kluyveromyces fragilis. Biotechnol. Bioeng., 25,1665 -

1667. 

Sehlegel, H. G. (1986) . General Mierobiology (6th ed.). Cambridge University Press. 

Seiler, D. A. (1980). Yeast Spoilage of Bakery Produets. ln: Biology and Aetivities of Yeasts 

Ed. Skinner, F. A., Passmore, S. M. e Davenport, R. R., Aeademie Press. Ine., London, 

135 - 152. 

Serrano, R. (1977). Energy requirements for maltose transport in yeast. Europ. J.Biochem., 

80, 97-102. 

Serrano, R. (1984). Plasma membrane ATPase of fungi and plants as a novel type of proton 

pump. Curr. Top.Cell Regul., 23, 87 - 126. 

Serrano, R. (1988). Strueture funetion of proton transloeation A TPase in plasma membranes of 

plants and [ungi. Biochl1l. Biophys. ACIa, 947, 1 - 28. 

Sierkstra, L. N., Nouvew, N. P., Verbakel, J. A. e Theo Verrips, C. (1993). Regulation of 

glyeolytic enzymes and crabtree effect in galaetose-limited eontinuous cultures of 

Saccharol1lyces cerevisiae. Yeasl, 9, 787-795. 

Simões - Mendes, B., Madeira - Lopes, A. e van Uden, N. (1978). Kinetics of petite mutation 

and thermal death in Saccharol1lyces cerevisiae at superoptimal temperature. Z. AlIg. 

Mikrobiol., 18, 275 - 279. 

Singer, S. J. e Nieolson, G. L. (1972). The fluid mosaie model of the structure of cell 

membranes. Science, 175,720 - 731. 

-228 -



Sousa, M. J. (1993). Utilização do Ác ido Málico pela Levedura Schizosaccharomyces pombe. 

Estudos Fundamentais e Aplicação na Desac id ificação de Vinhos Verdes. Tese de 

dOllloramento, Instituto de Ciências de Abel Salazar da Universidade do Porto, Pono. 

So usa, M. L, Mota , M. e Leão, C (1992). Transport of malic acid in the yeast 

Schizosaccharomyces pombe: evidence for a proton dicarboxylate symport. Yeast, 8, 

1025- -1031. 

Stanier, R. Y. , lngraham, J. L" Wheelis, M. L. e Painter, P. R. (1986). The Microbial World. 

(5ª ed.) Prentice - Hall, Englewood Cliffs, New Jersey. 

Taillandier, N. W. e Orton, W. L. (1975). Malate utilization by Schizosaccharomyces pombe. 

Biotechnol. Leu. , 10, 469 - 472. 

Tanaka, A., Osumi, M. e Fukui,S . (1982). Peroxisomes of alkane-grow yeast: fundamental 

and practical aspects. Annals of the New York Academy of Science, 386, 183- 199. 

Thomas, D. S. e Davenpon, R. R. (1985). Zygosacc haromyces baiJii - a profile of 

characteristics and spoilage activities. Food Microbiol., 2,157 - 169. 

Tilbury, R. H. ed. lit. (1980). Developments in Food Preservatives - 1. London: Appl. Science 

Publishers. 

Umbreit, W. W. , BUlTis, R. H. e Stauffer, J. F. (1964). Manomeu'ic Thecniques. 4 th ed. 

Minneapolis, Minnesota: Burgess Publishing Comp. 

Vallejo, C. G. e SelTano, R. (1989). Physiology of mutants with reduced expression of plasma 

membrane H+ - ATPase. Yeasl, 5, 307 - 309. 

Verduyn, C. (1991-a). Energetic Aspects of Metabolic Fluxes in Yeast. Tese de Doutoramento , 

Delft University of Technologie, Delft. 

Verduyn, C. (l991-b). Physiology of yeasts 111 relation to biomass yields. Antonie van 

Leeuwenhoek, 60,325 - 353. 

van Dijken, J. P. e Scheffers, W. A. (1986). Redox balances in the metabolism of sugars by 

yeasts. FEMS Microbiol . Reviews, 32,199 - 224. 

van Uden, N. (1967). TranspoI1 limited fennentation and growth of Saccharomyces cerevisiae 

and its competitive inhibition. Arch. Microbiol. , 58,155 -168. 

-229-



van Uden, N. (1969). Kinetics of nutrient-l imited growth. AIIII. Rev. Microbiol., 23,473-

486. 

van Uden, N. (1971). Kinetics and Energetics of Yeast Growth. III: The Yea.H. Rose, A. e 

Harison, J. S (eds), 2, Academic Press, London. 

van Uden, N. (1974). Aspectos Cinéticos, Energéticos e Ecológicos da Morte Celular. Estudos 

Teóricos e Experimentais com Leveduras. Tese de dOllloramellto, Faculdade de Ciências e 

Tecnologia da Universidade de Coimbra, Coimbra. 

van Uden, N. (1983). Temperature profiles of yeasts. ln: Advanees in Microbiol. Physiol., 25, 

000 - 000. Academic Press, London. 

van Uden, N. (1984-a). Temperature profiles of yeasts. Advallces iII Microbiol. Phisiology, 

25,195-251. 

van Uden, N. (1984-b). Cardinal temperatures of yeasts. CRC Criticai Rev., Biotechllol., 6,1-

8. 

van Uden, N. (1985) . Ethanol Toxicity and Ethanol Tolerance. III: Yeasts. Ann. Rep. Ferm. 

Proe. 

van Uden, N. (1989-a) . Alcohol Toxicity in Yeasts and Bacteria. N. van Uden (ed.). CRC 

Press, Ine., Boca Raton, Florida. 

van Uden, N. (1989-b). Effects of alcohols on the temperature relations of growth and death in 

yeasts. III: Alcohol Toxieity in Yeasts and Bacteria. N. van Uden (ed.). CRC Press, Inc. , 

Boca Raton, Florida. 

van Uden, N. (1989-e). Effects of aleohols on membrane transport in yeasts . III: Alcohol 

Toxicity in Yeasts and Bacteria. N. van Uden (ed.). CRC Press, Inc., Boca Raton, 

Florida. 

van Uden, N. e Cruz Duarte, H. (1981). Effects of ethanol on the temperature profile of 

Saccharomyces cerevisiae. Z. AlIg. Mikrobiol., 21,743-750. 

van Uden, N. e Madeira - Lopes, A. (1970). Concurrent exponentiaI growth and death of ceIl 

populatiol1 of Saccharol71yces cerevisiae at superoptimal growth temperatures. Z. AlIg. 

Mikrobiol., 10, 515 - 526. 

-230 -



van Uden, N, e Madeira - Lopes, A. (1975). Dependence of the maximum temperature for 

growth of Saccharol71yces cerel'isiae on nutrient concentration. Archiv. Microbiol., 104, 

23 - 28. 

van Uden, N. e Madeira - Lopes, A. (1976). Yield and maintenance relations of yeasts growth 

in the chemostat at superoptimal temperatures. Biotechnol. Bioeng., 18,791 - 804. 

van Uden, N. e Vidal - Leiria, M. M. (1976). Thermodynamic compensation in microbial 

thermal death. Studies with yeasts. Archil'. Microbiol., 108, 293 - 298. 

van Uden, N., Abranches, P. e Cabeça - Silva, C. (1968). Temperature functions of thermal 

death in yeasts and their relation to the maximum temperature for growth. Archiv. 

Microbiol., 61,381 - 393. 

Warth, A. D. (1977). Mechanism of resistance of Saccharol71yces bailii to benzoic, sorbic and 

other weak acids used as food preservatives. 1. Appl. Bacteriol., 43, 215 - 230. 

Warth, A. D. (1986). Effect of nutrients and pH on the resistance of Zygosaccharol71yces bailii 

to benzoic acido Intel'. J. Food Microbiol., 3, 263 - 271. 

Warth, A. D. (1988). Effect of benzoic acid on growth yield of yeasts differing in their 

resistance to preservatives. Appl. Environ. Microbiol., 54, 2091 - 2095. 

Warth, A. D. (l989-a). Transport of benzoic and propanoic acids by Zygosaccharol71yces 

bailii. J. of Gen. Microbiol., 135, 1383 - 1390. 

Wanh, A. D. (l989-b). Relationship among cell size, membrane permeability, and preservative 

resistance in yeast species. Appl. Environ. Microbiol., 55,2995 - 2999. 

Wa.rth, A. D. (1991-a). Mechanism of action of benzoic acid on Zygosaccharol71yces bailii: 

effects on glycolytic metabolite leveis, energy production, and intracellular pH. Appl. 

Enviroll. Microbiol., 57,3410 - 3414. 

Warth, A. D. (1991-b). Effect of benzoic acid on glycolytic metabolite leveis and intracellular 

pH in the yeast Saccharol71yces cerevisiae. Appl. Environ. Microbiol., 57, 3415 - 3417. 

Whiteley, L. e Simpson, D. (1978). The microbiological stability of white wines. Long Ashton 

Repo/'[: 174 - 176. 

Willians, B. L. e Wilson K. (Eds) (1981). A Biologist's guide to Principies and Techniques of 

Practical Biochemistry. Second edition, Arnold. 

-231 -


