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Similar temperature dependencies of glycolytic
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Abstract

Background: Temperature strongly affects microbial growth, and many microorganisms have to deal with
temperature fluctuations in their natural environment. To understand regulation strategies that underlie microbial
temperature responses and adaptation, we studied glycolytic pathway kinetics in Saccharomyces cerevisiae during
temperature changes.

Results: Saccharomyces cerevisiae was grown under different temperature regimes and glucose availability
conditions. These included glucose-excess batch cultures at different temperatures and glucose-limited chemostat
cultures, subjected to fast linear temperature shifts and circadian sinoidal temperature cycles. An observed
temperature-independent relation between intracellular levels of glycolytic metabolites and residual glucose
concentration for all experimental conditions revealed that it is the substrate availability rather than temperature
that determines intracellular metabolite profiles. This observation corresponded with predictions generated in silico
with a kinetic model of yeast glycolysis, when the catalytic capacities of all glycolytic enzymes were set to share the
same normalized temperature dependency.

Conclusions: From an evolutionary perspective, such similar temperature dependencies allow cells to adapt more
rapidly to temperature changes, because they result in minimal perturbations of intracellular metabolite levels, thus
circumventing the need for extensive modification of enzyme levels.
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Background
Growth and survival of microorganisms is strongly affected
by environmental variables such as temperature, nutrient
and oxygen availability, pH and osmolarity. Since, in natural
environments, these parameters are highly dynamic, micro-
organisms have to cope with fluctuating, often non-optimal
growth conditions. Suboptimal growth temperatures have
major impacts on cell physiology including decreasing
membrane fluidity and a reduced efficiency of protein syn-
thesis and folding [1-3]. In addition, the catalytic capacity of
each enzyme in the cell decreases when the temperature is
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reproduction in any medium, provided the or
lowered. This temperature impact can, in many cases, be
described by an Arrhenius equation [4].
In the past decade, the response of the mesophilic yeast

Saccharomyces cerevisiae to suboptimal temperatures has
been the focus of several studies [5-7]. Interest in this
subject is motivated by the biotechnological applications of
S. cerevisiae. In particular, brewing and winemaking are two
processes in which yeast is subjected to suboptimal tem-
peratures (typically 12 to 15°C) to obtain specific desired
flavour compounds [5,8]. Moreover, its experimental acces-
sibility to genome-scale analysis makes S. cerevisiae an
attractive model organism for systems biology studies on
temperature responses. With a few exceptions [2,9], studies
on low temperature responses of S. cerevisiae have focussed
on so-called cold shock experiments. In such experiments,
instantaneous exposure to low temperatures triggers a
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general environmental stress response in addition to
temperature-specific responses [2,9-12]. To investigate
long-term acclimation rather than rapid adaptation to low
temperature, thereby preventing a cold shock effect,
growth of S. cerevisiae has been studied at 30 and 12°C in
anaerobic glucose-limited chemostat cultures [6]. Since
the maximum specific growth rate of S. cerevisiae at 12°C
is circa sevenfold lower than at 30°C [6,13], a low dilution
rate of 0.03 h-1 was used for both temperatures in this
chemostat study [5,6,14]. In anaerobic cultures, substrate-
level phosphorylation in glycolysis is the sole mechanism
for ATP synthesis. Tai et al. [6] observed that, despite sub-
stantially lower specific catalytic capacities of the glycolytic
enzymes at 12°C as compared to 30°C, chemostat cultures
maintained the same glycolytic flux at these two tempera-
tures. Because in these chemostat cultivations the growth
rate was set to be the same for both conditions (0.03 h-1),
this indicated that the biomass yield was the same for both
temperatures. Moreover, yeast did not compensate for the
lower temperature by increased synthesis of glycolytic
enzymes. Instead, metabolic regulation, i.e., regulation by
changes in the concentrations of substrates, products and
effectors [15] was identified as the main strategy for
temperature compensation. Especially for highly expressed
pathways such as glycolysis, whose enzymes can account
for up to 20% of the protein content of S. cerevisiae,
repeated cycles of protein degradation and synthesis would
represent a substantial burden. It was therefore hypothe-
sized that the observed dominant role of metabolic regula-
tion represents an evolutionary adaptation to environments
with frequent (e.g. circadian) temperature fluctuations [6].
Nevertheless, physiological studies carried out at tightly

controlled constant temperatures or during very fast
temperature changes (e.g. cold or heat shock experiments)
represent artificial conditions, considering that many
microorganisms are exposed to circadian and seasonal
temperature fluctuations in their natural habitats. Evolution
in such habitats is likely to have resulted in regulatory strat-
egies to optimize performance under dynamic temperature
Figure 1 Temperature profiles applied in the different simulations an
30°C (red) applied to steady-state chemostats; (B) circadian temperature cy
reactors (SBR) operated at different temperatures.
regimes. Analysing and understanding such strategies is a
typical systems biology challenge, and requires integration
of biological experiments with mathematical modelling
[16-18].
The aim of this study is to identify and understand

mechanisms employed by S. cerevisiae to control glycolytic
flux and intracellular metabolite levels under dynamic
temperature regimes. To this end, we investigated the im-
pact of dynamic temperature regimes with different time
constants (Figure 1) using a systems approach, integrating
mathematical modelling and experimentation. Our results
indicate that if the temperature dependencies of the cata-
lytic capacities of enzymes in a pathway are highly similar,
changes in metabolite levels during temperature changes
are minimal.
Results
A minimal model to describe temperature dependency of
metabolic fluxes
To understand and model the impact of temperature
dynamics on metabolic fluxes, it is essential to consider
the influence of temperature on the kinetic parameters of
enzyme catalyzed reactions. The in vivo rate of an
enzyme-catalyzed reaction depends on the concentration
of the enzyme (e), its specific catalytic capacity (kcat), the
affinities of the enzyme for substrates, products, co-factors
and/or inhibitors (usually represented by the saturation
constants KP, KS, or KE) and the thermodynamic equilib-
rium constant (Keq) (equation (1)).

v ¼ e:kcat :f KP;KS;KE; S; P; Eð Þ: 1� Γ

Keq

� �
ð1Þ

In this rate equation, the specific format of the mech-
anistic kinetic function f(KP, KS, KE, S, P, E) depends on
the catalytic mechanism of the reaction. The mass-
action ratio (Γ) only depends on the stoichiometry and
thermodynamic properties of the reaction [19].
d experiments. (A) linear temperature shifts (LTS) from 12°C (blue) or
cles (CTC) in glucose-limited chemostat cultures; (C) Sequential batch
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Three main questions need to be addressed when model-
ing the impact of temperature on metabolic networks:

1. Which kinetic parameters are temperature
dependent?

2. How can temperature dependency be described for
those who are?

3. Can the same mechanism be applied to all enzymes?

It is well known that each enzyme has an optimum
temperature at which its catalytic capacity (kcat) is max-
imal, while kcat decreases at values below and above the
optimum temperature (for a review see [3]). Quantitative
relations, describing the impact of temperature on kcat,
can be established by in vitro activity measurements at
different temperatures and at saturating reactant concen-
trations. There are, however, only few data available on
in vitro enzyme activity measurements at different tem-
peratures for yeast glycolytic enzymes. A recent study fo-
cused on only two different temperatures (12 and 30°C),
thus precluding the derivation of a proper quantitative
relation for the temperature dependency of kcat [6].
Even when information about in vitro temperature-

dependencies of enzymes was available, this would not
necessarily provide an accurate reflection of the in vivo
situation [20]. Analysis of the temperature impact on en-
zyme levels (e) needs to be done carefully, since these
are intrinsically context dependent. For example, glyco-
lytic enzyme levels in S. cerevisiae are strongly influ-
enced by specific growth rate [21], nutrient limitation
regimes [22] and number of generations [23]. Tai et al.
[6] minimized these influences by growing S. cerevisiae
in anaerobic chemostat cultures at 12 and 30°C under
otherwise identical conditions. Under these conditions,
the glycolytic flux was the same for both temperatures
and the levels of glycolytic enzymes were found to be
very similar (average absolute fold change 1.5 ± 0.1) at
both temperatures. In the same experiments, kcat, esti-
mated from in vitro enzyme assays, was 3.9 ± 0.5 fold
lower at 12°C than at 30°C. It was therefore inferred that
changes in enzyme levels are not the primary regulation
mechanism used by cells to, at equal flux, compensate
for the loss of catalytic capacity at lower temperatures.
Similar conclusions were drawn by Postmus et al. [14],
when studying the impact of supra-optimal temperatures
on the regulation of glycolytic flux in aerobically grown
S. cerevisiae.
Changes in temperature might also affect the equilib-

rium constants of reactions and the binding affinities of
enzymes. The temperature impact on the equilibrium
constant Keq is described by the Van’t Hoff equation
(equation (2)). When applying this equation, it can be
found that the changes of the equilibrium constants for
the glycolytic reactions differ by less than twofold (in
average change 1.2 ± 0.2) for temperatures between 12
and 30°C (Table 1).

ln
Keq;2

Keq;1

� �
¼ ΔH0

r

R
1
T1

� 1
T2

� �
ð2Þ

Based on a mechanistic description [25], it can be
assumed that temperature has a minor impact on the
binding affinities of the enzymes, because they are a meas-
ure of the equilibrium between the enzyme and the
enzyme-substrate complex. Furthermore, temperature
changes within the mesophilic range (10 to 40°C) do not
result in major structural alterations of the active sites of
enzymes from mesophilic microorganisms [26,27]. There-
fore, changes in binding affinities caused by temperature-
induced structural changes are expected to be negligible.
In the mesophilic range, temperature induced changes in
the glycolytic flux are therefore mainly caused by changes
of kcat, because this effect is by far the largest and works in
the same direction for all enzymes. Consequently, the
temperature sensitivity of kcat for the different enzymes in
a network will determine its overall response to dynamic
temperature conditions. This raises the key question
whether the catalytic capacities of all enzymes of a path-
way would have different or identical temperature depend-
encies. Consider for instance the following simple linear
pathway where A and B are intracellular metabolites, while
S and P are extracellular:

S→
v1 A→

v2 B→
v3 P ð3Þ

Under steady-state conditions (no accumulation of
metabolites) all fluxes are the same, i.e. v1 = v2 = v3. This
can be formally written by a system of equations (4),
representing the steady-state balances of intracellular
metabolites A and B, where N is the matrix containing
the stoichiometric coefficients of the reactions.

1
0

�1
1

0
�1

� �
⋅
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v3

2
4

3
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0

� �
↔N⋅
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v2
v3

2
4

3
5 ¼ 0 ð4Þ

Taking into account that the fluxes vi can be described
by rate equations of the form of equation (1), the system
of two metabolite balances becomes, for a reference
temperature (T0):

N⋅
e1⋅k

T0
cat;1⋅f KA; S;A;Keq;1

� �
e2⋅k

T0
cat;2⋅f KA;KB;A;B;Keq;2

� �
e3⋅k

T0
cat;3⋅f KB;B;Keq;3

� �
2
64

3
75 ¼ 0 ð5Þ

When it is furthermore assumed that the pathway is ir-
reversible (as, for instance, anaerobic yeast glycolysis), the
concentration of P plays no role. This set of algebraic rela-
tions can then be solved to obtain the intracellular metab-
olite levels at the reference temperature, for given values



Table 1 Thermodynamic equilibrium constants (Keq) of selected glycolytic reactions at 12 and 30°C

Enzyme Abrev. Keq Fold
change12°C 30°C

Hexokinase HXK 7.7 x103 3.5 x103 0.45

Phosphoglucose isomerase PGI 0.27 0.29 −0.93

Phosphofructokinase PFK 5.0 x103 2.4 x103 2.08

Fructose-1,6-biphosphate aldolase FBA 9.3 x10-4 1.4 x10-3 −1.51

Triosphosphate isomerase TPI 0.040 0.048 −1.20

Glyceraldehyde-3-phosphate dehydrogenase TDH 0.66 0.69 −1.05

Phosphoglycerate kinase PGK 20 16 1.25

Phosphoglycerate mutase PGM 0.074 0.087 −1.18

Enolase ENO 5.1 4.5 1.13

Pyruvate kinase PYK 3.9 x104 1.4 x104 2.79

Keq values were calculated from [24] considering a reference condition of 298.15 K, I = 0.25M and pH 7.0. The fold change refers to the ratio Keq
12°C/Keq

30°C.
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of the extracellular concentration of S, thus yielding rela-
tions for the intracellular levels of A and B as a function of
the extracellular concentration of substrate S for the refer-
ence temperature. It should be noted here that this con-
clusion is also valid for pathways containing reversible
reactions, as long as the steady-state assumption is
fulfilled.
Assuming that the catalytic capacity of each enzyme as a

function of temperature can be described by the function
Ri(T) and the rate at the reference temperature, such that

kcat;i ¼ kT0
cat;i:Ri Tð Þ and that the stoichiometry does not

change with temperature [13], the description of the system
at a temperature T different from T0 becomes:

N⋅
e1⋅R1 Tð Þ⋅kT0

cat;1⋅f KA; S;A;Keq;1
� �

e2⋅R2 Tð Þ⋅kT0
cat;2⋅f KA;KB;A;B;Keq;2

� �
e3⋅R3 Tð Þ⋅kT0

cat;3⋅f KB;B;Keq;3
� �

2
64

3
75 ¼ 0 ð6Þ

If each enzyme has its own temperature dependent
function Ri(T), the ratio between A, B and S will be dif-
ferent for each temperature and dependent on the para-
meters of the corresponding temperature function. If, on
the other hand, the temperature function of the single
enzymes follow the same mechanism with the same
parameters, e.g. R1(T) = R2(T) = R3(T), then eq. (6) will
become equal to eq. (5). This would then imply that the
relations describing the intracellular concentrations of A
and B as a function of the extracellular substrate con-
centration are temperature independent. The differences
between these two scenarios can be tested in vivo to
provide insight into the temperature dependency of
enzymes.
Considering the simple network described above, we

now assume a dynamic temperature situation in which the
concentration of S is high and non-limiting and thus fluxes
v1 to v3 are at their maximum values. If the catalytic cap-
acities of the enzymes in a pathway or network share the
same temperature dependency, changes in temperature
will cause all enzyme activities to change with the same
factor. In such a scenario, no changes in intracellular me-
tabolite levels will occur and thus the cells maintain
complete homeostasis during temperature changes, with-
out the need to adjust enzyme levels. If, however, for a
substrate-limited system (i.e. the flux through the pathway
is limited by the supply of S) it is experimentally imposed
that the fluxes remain the same even at lower temperature
(e.g. in a chemostat cultures at constant dilution rate), S as
well as the metabolite concentrations A and B will change
to compensate for the lower enzymatic capacities.

In silico evaluation of different kcat -temperature
relationships in yeast glycolysis
To evaluate the impact of different or identical temperature
dependencies of the kcat of the enzymes in yeast glycolysis,
simulations were carried out with a detailed kinetic model
of this pathway developed by Teusink et al. [20]. Several
modifications were made to the published version of the
model to, amongst others, account for biomass growth and
to include temperature dependency of enzyme capacities
(see Materials and Methods). Using this model different
substrate feeding regimes and temperature profiles were
simulated to distinguish between the effects of temperature
and of extracellular glucose concentration on glycolytic
flux. This distinction is especially important for glucose-
limited conditions, where the glycolytic flux is highly
correlated with the extracellular glucose concentration
because, as shown by [28] and [29], glucose transport is a
key growth-rate-controlling process. Therefore, in glucose-
limited chemostat cultures, temperature dynamics will
affect the extracellular glucose concentration via changes in
glycolytic capacity. These changes in the extracellular
glucose concentration will then propagate through all
intracellular metabolite levels, yielding temperature-
independent relations between intracellular metabolite and



Figure 2 Simulation results of intracellular metabolite levels, normalized to the levels under glucose-excess conditions at 30°C. (A) kcat
of glyceraldehyde 3-phosphate dehydrogenase (TDH) was set to be 2 times less sensitive to temperature than the other glycolytic enzymes; (B)
all kcat were set to have the same temperature dependency. The symbols refer to simulations of: sinoidal temperature cycles (△), linear
temperature shifts applied to 30°C steady-state chemostats (○) and batch fermentations at different temperatures (□). The colors indicate the
culture temperature at the time of sampling. Simulation results considering different temperature sensitivities for phosphofructokinase and
pyruvate kinase can be found in the Additional file 1: Figures S1A and B.
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extracellular glucose levels. If, on the other hand, a differ-
ent relationship between intracellular metabolite levels
and extracellular glucose concentrations is observed for
different temperature profiles, this would indicate that the
temperature impact on kcat differs for the different
enzymes in yeast glycolysis (see simple example in the pre-
ceding paragraph).
Two distinct rounds of simulations with different sub-

strate feeding regimes were performed to evaluate the im-
pact of the parameters of the temperature-dependent
function Ri(T) on the intracellular metabolite profiles. In
the first round, the temperature sensitivity of one of the
glycolytic enzymes was set to be different from all others.
In the second round, temperature sensitivities were set to
be identical for all enzymes, implying that a decrease in
temperature resulted in the same relative decrease of kcat
for all enzymes. In both rounds, simulations were per-
formed for circadian temperature cycles, linear temperature
shifts starting from 30°C steady-state conditions and batch
cultures grown at 12, 18, 24 and 30°C (temperature profiles
are illustrated in Figure 1).
All simulations resulted in trends between intracellular

metabolite levels and the extracellular glucose concentra-
tion. As expected, different temperature profiles or
substrate-feeding regimes caused different trends when at
least one of the enzymes was set to have a different
temperature sensitivity compared to the others. For in-
stance, when the temperature sensitivity of the kcat of gly-
ceraldehyde 3-phosphate dehydrogenase (TDH) was set to
be two fold lower than that of the other glycolytic enzymes,
the simulated values of the intracellular G6P, F6P and FBP
levels under glucose-excess conditions clearly decreased
with decreasing temperature (Figure 2A). Differences were
less pronounced for the model simulations of glucose-
limited conditions, where metabolites upstream of TDH
(G6P, F6P) showed no differences and only FBP was mildly
affected by the change in temperature sensitivity. Further-
more FBP levels correlated poorly with the extracellular
glucose concentration, especially for the fastest temperature
shifts applied (circles in Figure 2A). Similar results were
obtained when changing the sensitivity of the other glyco-
lytic enzymes (see Additional file 1: Figures S1A and B),
indicating that this observation is not related to the flux
towards the reaction, nor to its kinetic mechanism or re-
versibility. It was noticed that only metabolites upstream of
the reaction with the different temperature sensitivity dis-
played such deviating trends. These observations are con-
sistent with experimental and modeling results of [30] on
the impact of changes in the abundance of single enzymes
in metabolic pathways and with the ‘passive network mech-
anism’ proposed by these authors.
When temperature sensitivities were assumed to be iden-

tical for all glycolytic enzymes, the intracellular concentra-
tions of glycolytic intermediates under glucose-excess
conditions were predicted to be temperature independent
(Figure 2B). Conversely, simulations of glucose-limited con-
ditions revealed strong changes of intracellular metabolite
concentrations during the temperature shifts. The range of
intracellular levels was broader than in the previous simula-
tion (Figure 2A). Nevertheless, because the temperature
sensitivity was set to be identical for all enzymes, intracel-
lular metabolite concentrations showed highly similar
correlations with the extracellular glucose concentration,
irrespective of the simulated temperature profile. The
results of these simulations agree with the results obtained
with the simple example network (equation 3), thus show-
ing that model predictions are independent of the
assumed kinetic mechanisms of the enzymes involved, as
long as the assumption of temperature independent Ki

holds true. Therefore, experimental analysis of the relations
between the extracellular glucose concentration and intra-
cellular metabolite levels for different cultivation conditions
and temperature regimes should resolve the question
whether or not all enzymes in a pathway share the same
kcat -temperature relationship. Although based on model
simulations the major differences between the two hypoth-
eses are expected in glucose-excess conditions, in vivo there
might be more than one enzyme with significantly different
temperature dependency. Therefore, the deviating trends of
intracellular metabolite levels simulated in glucose-limited
conditions compared to glucose-excess conditions might be
augmented. Experimental analysis under both conditions is
important to decipher and quantify the temperature de-
pendency of the glycolytic enzymes.

Experimental evaluation of model predictions
To experimentally investigate kcat -temperature relation-
ships in yeast glycolysis, anaerobic cultures were grown
under different substrate feeding regimes and dynamic
temperature conditions. The experimental setups used
included batch cultures at 12, 18, 24 and 30°C, to evaluate
the temperature impact on intracellular metabolite levels
under glucose excess conditions (sequential batch experi-
ments (SBR)) and different sets of dynamic temperature
shifts between 12 and 30°C performed in glucose-limited
chemostat cultures. These dynamic experiments comprised
short term (3 h) linear temperature shifts (12→30→12°C)
and (30→12→30°C) applied to steady-state cultures at 12
and 30°C (LTS12 and LTS30) and sinoidal circadian
temperature cycles (CTC) with 24 h frequency (Figure 1).
Experiments LTS12 and LTS30 aimed at understanding if
different pre-cultivation temperatures would affect the
metabolic response to temperature shifts. The different
timescale of the temperature perturbations between LTS
and CTC allowed to better discriminate between impact
of temperature and substrate concentration (see previous
paragraphs). The CO2 production rate was monitored on-
line during all experiments since, in anaerobic cultures, it



Figure 3 Measured biomass specific capacities (Vmax) of four
glycolytic enzymes, during circadian temperature cycles in
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provides an accurate measure for (changes in) glycolytic
flux.
In vitro enzyme activity assays were performed dur-

ing CTC cultivation, since this setup had the slowest
temperature dynamics and, consequently, the highest
chance of hierarchical regulation of the glycolytic flux
(i.e., changes in enzyme levels). Nevertheless, levels of
glycolytic enzymes did not significantly change during
the temperature cycles (Figure 3 and Additional file 2).
This observation, together with previous results [6],
confirms that temperature changes have negligible im-
pact on glycolytic enzyme levels in S. cerevisiae. On
the other hand, intracellular metabolite levels and
extracellular glucose concentrations showed a dynamic
behavior in the CTC and LTS experiments (Figure 4).
In the SBR experiments, glucose was present in excess,

and therefore the glycolytic flux depended exclusively on
the cultivation temperature, through its impact on kcat.
Even though the glycolytic flux in batch cultures was
observed to be six-fold lower at 12°C than at 30°C, intracel-
lular metabolite levels were independent of the growth
temperature (Figure 4D).
When temperature dynamics were applied to anaerobic

glucose-limited chemostat cultures (LTS and CTC experi-
ments), the residual glucose concentration was observed to
increase with decreasing temperature as response to a de-
crease of the glucose transport capacity. As a result, the
metabolite profiles show the inverse dynamics when com-
pared to the temperature profiles applied to the chemostat
cultivations (Figure 4A-C). When the intracellular metabol-
ite levels, measured during the LTS and CTC experiments,
were plotted in one graph as a function of the residual
glucose concentration, a single relation between metabolite
level and residual glucose was obtained (Figure 5 and
Additional file 3). It can be inferred from these results that
the metabolic response was independent of the initial
steady-state temperature (12 or 30°C) or the dynamics of
the temperature perturbation applied, indicating that hier-
archical regulation of yeast glycolytic flux does not play a
significant role during temperature dynamics. Furthermore,
based on the in silico evaluation of different scenarios, these
results support the notion that all glycolytic enzymes in S.
cerevisiae share a similar temperature-kcat relationship.
 glucose limited chemostats. Vmax values were obtained from

in vitro enzyme activity assays performed at 30°C in cell free extracts.
A. Phosphoglucose isomerase (PGI); B. Phosphofructokinase (PFK); C.
Glyceraldehyde-3-phosphate dehydrogenase (TDH); D. Pyruvate
kinase (PYK). Results for the other glycolytic enzymes can be found
in the Additional file 2.
Discussion
Considering that chemical reactions in aqueous solu-
tions have activation energies between 42 and 125 kJ.
mol-1, it can be estimated that reaction rates change by
two fold for every 10°C temperature change [31]. How-
ever, temperature effects on individual enzyme-catalysed
reactions can deviate substantially from this ‘rule of
thumb’, for example due to the impact of temperature on
protein structure. As illustrated with a simple linear
metabolic pathway (equation 3), different temperature
dependencies of enzyme reactions inevitably result in
(large) changes in concentrations of pathway metabo-
lites. Similar changes in metabolite levels are observed
when expression levels of individual enzymes in a



Figure 4 Experimental results of residual glucose concentration, CO2 production and intracellular glycolytic metabolite levels versus
time for fast linear temperature shifts (A and B), circadian temperature cycles (C) and batch cultivations (D) at different temperatures.
The colored solid lines in panels A, B and C represent the applied temperature profiles. Error bars indicate the standard error of the average from
at least two duplicate samples and two independent cultures.
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Figure 5 (See legend on next page.)
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(See figure on previous page.)
Figure 5 Experimentally obtained relations between intracellular levels of glycolytic intermediates and extracellular glucose
concentration. The different symbols represent data from different experiments, i.e. sinoidal temperature cycles (△), linear temperature shifts
starting at 30°C (○) or 12°C (⋄) and batch cultivations at different temperatures (□). Error bars refer to the standard error of the average of at
least two duplicate samples and two independent runs of experiments. Colors indicate the temperature of the culture at the time of sampling.
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pathway are modified [30]. Hierarchical regulation, i.e.
regulation at the level of enzyme synthesis [15], would
then be needed to restore and maintain homeostasis.
Previous in vitro assays in cell extracts, performed at 12

and 30°C, suggested large differences in temperature
dependency for the ten glycolytic enzymes in S. cerevisiae
[6]. However, in vitro studies with optimized assays, in
which parameters such as pH and concentrations of salts,
cofactors and effectors differ for each enzyme, are not rep-
resentative for the intracellular environment [32]. The dif-
ferences in, among others, protein content, osmotic
pressure, substrate diffusion between the in vitro and
in vivo conditions might lead to different flux versus
temperature relationships.
To avoid the inherent problems of in vitro studies on

enzyme kinetics, we developed a novel systems biology ap-
proach for analyzing kinetic regulation strategies under
temperature dynamics. By combining in silico simulation of
different strategies with experimental analysis of metabolite
and substrate concentrations under various controlled
temperature and substrate-feeding regimes, regulation strat-
egies could, for the first time, be analyzed without relying
on kinetic parameters derived from in vitro experiments.
The in silico simulations predicted that similar temperature
dependencies of the kcat of all glycolytic enzymes should
result in a single relation between metabolite level and re-
sidual substrate concentration for each metabolite, inde-
pendent of temperature. Consequently, in batch cultures
growing at saturating substrate concentrations, intracellular
concentrations of glycolytic intermediates should be inde-
pendent of the growth temperature. In glucose-limited
chemostat cultures, each metabolite level is then predicted
to solely depend on the residual glucose concentration and
not on the temperature as such (Figure 6).
Experimental results obtained under conditions of glu-

cose excess, were consistent with this scenario and could
not be reconciled with the alternative scenario in which
temperature dependencies of the kcat values of individual
glycolytic enzymes were different. Although the experimen-
tal results of metabolite levels versus residual glucose for
the glucose limited chemostat experiments (LTS and CTC)
showed similar trends as the model simulations, the experi-
mental errors of the metabolite data did not allow discrim-
inating between the two simulated scenarios (i.e. the same
temperature dependency for all enzymes versus a single en-
zyme different). However, if several glycolytic enzymes have
different temperature sensitivities, the differences should be
larger. Unfortunately, simulations in which several glyco-
lytic enzymes have different temperature sensitivities did
not result in a stable model.
All simulations were carried out using the model para-

meters published in [20]. It should be realized, however,
that different initial conditions, in our case anaerobic
glucose-limited chemostat cultures at 12 and 30°C, could
have resulted in different expression levels of glycolytic iso-
enzymes, which could have led to differences in enzyme
kinetic properties in both conditions. A genome wide tran-
scriptome analysis of cells cultivated under both conditions
[6] did not provide indications for significant differences in
the expression of glycolytic isoenzymes. Nevertheless,
changes were observed in the expression levels of the differ-
ent hexose transporters between the 12 and 30°C chemo-
stat cultivations. Determination of the glucose transport
kinetics for both conditions indeed showed that the glucose
transport capacity of cells grown in 12°C chemostats was
higher than that of cells grown at 30°C [6]. Changes in the
kinetics of glucose transport could have had a repercussion
on the metabolite profiles as a function of the residual glu-
cose concentration between shifts LTS12 and LTS30.
Nevertheless, it was measured that the increase in the kcat
of glucose transport at 12°C was coupled to an increase in
the glucose saturation constant (KS), in such a way that the
ratio KS/kcat is not significantly different for the two condi-
tions. Moreover, the increase in glucose transport capacity
observed for the 12°C chemostat (1.59) is significantly lower
than the decrease in glucose transport capacity caused by
the temperature decrease (6.4 fold change). Considering
the similar KS/kcat ratio and the limited difference in kcat
at 30°C for both conditions, the effect must have been
small in our experiments.
Although this study was focused on yeast glycolysis,

pentose phosphate pathway (PPP) metabolites were also
found to correlate primarily with extracellular glucose
concentration rather than with the temperature. Con-
versely, tricarboxylic acid pathway (TCA) and storage
carbohydrate-related metabolites showed a different behav-
ior, as their levels seemed to be primarily dependent on the
initial steady-state temperature (Figure 7). It should be
noted that under anaerobic conditions, the TCA, PPP and
storage metabolism fluxes are generally much lower than
the glycolytic flux [33]. Therefore, changes in metabolites
from these pathways will be slower under dynamic condi-
tions. In the SBR experiments no significant difference was
observed in the TCA pathway metabolite levels at different



Figure 6 Overview of the impact of temperature on glycolytic flux in anaerobic cultures of S. cerevisiae. The two panels represent growth
under glucose-limited (A) and glucose-excess (B) conditions. The thickness of the arrows and diameter of the circles reflect the relative flux
through the glycolytic enzymes and the intracellular concentrations of glycolytic intermediates, respectively. Blue and red symbols indicate
growth at 12°C and 30°C, respectively.
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temperatures. This was likely due to the higher turnover
times (time needed to refill or empty a metabolic pool), ra-
ther than different temperature sensitivities. Levels of pre-
cursors of storage carbohydrates (e.g. T6P) were too low in
glucose-excess conditions to allow a good analysis of the
temperature impact in this pathway. However, T6P levels
under glucose limited conditions indicate a different
regulation mechanism of trehalose-6-phosphate synthase
or trehalose-6-phosphate phosphatase compared to glyco-
lytic enzymes. Further model developments and experi-
mental investigations should help to determine if the
differences observed for the TCA and storage carbohy-
drate metabolism are a consequence of transcriptional
regulation (reflected, for instance, in different enzyme
levels), higher turnover times or significantly different
temperature sensitivities. Analyzing the correlation be-
tween residual substrate levels and intracellular metabolite
concentrations in different temperature conditions might
enable to pinpoint which metabolic pathways are the most
sensible to temperature perturbations and likely to be rele-
vant in the overall response of S. cerevisiae to temperature
perturbations.
Evolutionary ‘synchronization’ of the temperature de-

pendencies of the catalytic capacities of enzymes in a
metabolic pathway, may confer selective advantages to
microorganisms that are subjected to frequent temperature
changes. Firstly, changes of metabolite levels in response to
temperature changes are minimized, thereby avoiding the



Figure 7 (See legend on next page.)
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(See figure on previous page.)
Figure 7 Intracellular concentrations of metabolites from the tricarboxylic acid pathway, pentose-phosphate pathway and storage
carbohydrate metabolism. Malate (Mal) and citrate (Cit) from the TCA pathway; sedoheptulose-7-phosphate (S7P) from the PPP; trehalose-6-
phosphate (T6P) as a precursor of storage carbohydrates. Samples were taken during sinoidal temperature cycles (△), linear temperature shifts
from 30°C (○) or 12°C (⋄) and from batches at different temperatures (□). Error bars refer to the standard error of the averages of at least two
duplicate samples and two independent experiments. The different colors indicate the temperature of the culture at the time of sampling.

Cruz et al. BMC Systems Biology 2012, 6:151 Page 13 of 16
http://www.biomedcentral.com/1752-0509/6/151
need for energetically costly cycles of de novo synthesis and
degradation of enzymes. This preservation of homeostasis
may be particularly important for central metabolism, of
which intermediates serve as precursors for several biosyn-
thetic pathways. Secondly, based on metabolic control ana-
lysis, it can be inferred that this minimization of changes in
metabolite concentrations causes pathway fluxes to be min-
imally sensitive to temperature variations (see Additional
file 4).
Recent studies on temperature as an evolutionary pres-

sure indicate that temperature optima for growth are a key
factor for survival of sympatric strains [34-36]. Our results
indicate that, in addition to temperature optima, microbial
strategies for kinetic adaptation to temperature dynamics
(e.g. circadian temperature cycles) may play a key role in
determining microbial fitness in natural environments.
Further research should reveal whether microorganisms
evolved in environments with a steady temperature (e.g. ob-
ligate commensals of homoeothermic vertebrates) show a
different kinetic regulatory strategy than found for glycoly-
sis in S. cerevisiae.

Conclusions
In view of their size, microorganisms are intrinsically un-
able to control their temperature. Temperature dynamics
in natural environments therefore force microorganisms to
continually adapt to temperature changes. In the present
study, the glycolytic pathway of S. cerevisiae was used as a
model to study kinetic regulation strategies of organisms in
response to temperature dynamics. By combining both
modeling and experimental results we obtained strong indi-
cations that the temperature dependencies of the catalytic
capacities of yeast glycolytic enzymes are highly similar
under in vivo conditions. These similarities allow the cells
to maintain their homeostasis during circadian temperature
cycles, thereby avoiding extensive changes in enzyme levels
and minimizing the temperature impact on the growth rate.
These results provide new insights in the robustness of
yeast central carbon metabolism and open the gate for new
studies on temperature as a key parameter for evolution of
sympatric strains.

Methods
Model description
The published kinetic model for yeast glycolysis [20] was
developed to simulate a buffered cell environment where
growth is absent and extracellular concentrations are
constant. These constraints and the fact that this model
was solely based on kinetic parameters that were esti-
mated from in vitro experiments, render it unstable in
simulations of dynamic conditions. To avoid stability
problems when incorporating temperature changes and
to better mimic the experimental setups applied in this
study, several adjustments were made to the original
model.
To enable simulation of scenarios in which extracellular

concentrations are highly dynamic, mass balances for glu-
cose, ethanol, glycerol and succinate were included in the
model, according to equation (7):

dNi

dt
¼ qiNX tð Þ þ FinCi;in � FoutCi;out tð Þ; ð7Þ

Equation (7) indicates how the amount of component i
in the broth (Ni(t)) will change based on its biomass specific
production or consumption rate (qi) and the amount of
biomass present in the broth (NX(t)). The terms FinCi,in and
FoutCi,out refer to transport of the component via, respect-
ively, the inlet and outlet streams of the fermenter. F is the
flow rate (L.h-1) whereas Ci (mM) is the concentration of
component i in each stream. The parameters were set to be
the same as in the experimental setup. The ethanol
evaporation rate was taken into account in the mass bal-
ance of this compound following the same approach as
Cruz et al. [13].
Temperature was included in the model by replacing

the different catalytic activities by a temperature
dependent function. In a previous study, the Ratkowsky
model ([37]; equation 8) was found to better describe
the temperature impact on metabolic fluxes in anaer-
obic, glucose-excess cultures of S. cerevisiae grown at
temperatures between 12 to 30°C than the Arrhenius
law [13]. Therefore, the Ratkowsky model was used as
the temperature-dependent function Ri(T) with the para-
meters obtained by Cruz et al. [13].

Vmax;j Tð Þ ¼ bj T � Tminð Þ2 ð8Þ

At temperatures between 12 and 30°C, temperature
has little impact on the yields of biomass and fermenta-
tion products in anaerobic S. cerevisiae cultures [13].
Therefore the stoichiometric coefficient bj for each reac-
tion was calculated from the ratio of its flux and the
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glucose uptake rate (vconsumption) in the original condi-
tions of the Teusink model (30°C):

bj ¼ bGlc
v30

�C
j

v30�Cconsumption

ð9Þ

The model was implemented and run in gPROMS
(Process Systems Enterprise).

Strain and growth conditions
Saccharomyces cerevisiae CEN.PK113-7D Mata [38,39]
was grown anaerobically in medium containing 0.3 g.L-1

of (NH4)2SO4, 0.3 g.L-1 of K2H2PO4, 3.0 g.L-1

NH4H2PO4, 0.5 g.L-1 MgSO4.7H2O, 0.4 g.L -1 of Tween
80, 10 mg.L-1 ergosterol and glucose (25 g.L-1). The
medium was supplemented with 1 ml.L-1 each of a trace
element solution and a vitamin solution [40] as well as
with 0.15 g.L-1 of antifoam (Silcolapse 5020, Bluestar
Silicones, St. Fons, France).
The sequential batch experiments were performed in 1L

fermenters with a working volume of 750 ml, whereas 2L
fermenters were used for chemostat cultivation (Applikon,
Schiedam, The Netherlands). The working volumes for
linear-temperature-shifts (LTS) and circadian-temperature-
cycles (CTC) experiments were 1.0 and 1.4 L, respectively.
The stirring speed was set at 600 rpm for all cultures and
the pH was controlled to 5.0 through automatic addition of
2.0 M KOH or 2.0M of H2SO4 using a Biostat Bplus con-
troller (Sartorius BBI Systems, Melsungen, Germany). The
impact of temperature on the pH measurement was taken
into account by sensor calibration. In order to avoid oxygen
diffusion into the cultures, Norprene tubing was used for
all connections and both medium vessel and fermenter
were continuously sparged with pure nitrogen gas (N2) at a
flow rate of 0.35 vvm via an Ion Science Saga digital flow
meter (Cambridge, UK).
An overview of the different temperature studies made is

given in Figure 1. For the experiments in glucose excess
conditions (SBR), two sequential batch cycles were run at
each temperature (30, 24, 18 and 12°C) before samples were
taken in the third cycle, to assure that cells were fully
adapted to the new temperature [13]. Duplicate samples
were taken at three different time points of the exponential
phase for each temperature.
The linear-temperature-shifts (LTS) and circadian-

temperature-cycles (CTC) experiments were performed in
glucose-limited cultures grown at a dilution rate of 0.03 h-1.
After 5 residence times at constant temperature (30 or
12°C), the temperature in LTS experiments was linearly
increased or decreased at a rate of 0.2°C.min-1. Samples
were taken when temperature reached 30, 24, 18 and 12°C
and up to 3 h after the temperature returned to the initial
set-point. The temperature profiles in the SBR and LTS
experiments were defined and controlled via the MFCS/
win 2.1 software (Sartorius BBI Systems, Melsungen,
Germany).
For CTC-experiments, a pre-programmed sinoid temp-

erature profile (temperature (°C) = 21+9sin(π/12·t (h) +1.57)
was started after 3 residence times at a constant
temperature of 30°C. This profile was designed to mimic
a circadian temperature cycle. Low-temperature ther-
mostats (Lauda RE304, Lauda-Königshofen, Germany)
ensured that the temperature was precisely controlled
throughout the experiments. Samples were taken during
the 5th and the 6th temperature cycle, by which time carbon
dioxide profiles and metabolite concentrations during con-
secutive cycles were highly similar. To minimize disturb-
ance, sampling volumes did not exceed 5% of the reactor
volume during a single temperature cycle and minimum
intervals of 3 h were maintained between sampling points.

Analytical methods
Extracellular glucose was measured in 2 ml of broth
samples, rapidly taken with syringes containing steel
beads at −20°C [41]. The number of beads was adjusted
for each initial broth temperature, such that the
temperature of all samples would decrease instantaneously
to 1°C. Residual glucose concentrations were measured via
high-performance liquid chromatography with a Bio-Rad
Aminex HPX-87H column at 60°C. The column was
eluted with 5 mM phosphoric acid at a flow rate of 0.6 ml.
min–1. Glucose was detected with a Waters 2410 refractive
index detector. Biomass dry weight was measured in du-
plicate samples as described in [26].
Intracellular metabolite samples were taken by with-

drawing 1.2 ml of broth directly to 6 ml of 100% methanol
at −40°C via a rapid sampling setup. Samples were washed
with cold methanol and extracted with boiling ethanol as
described in [41]. The concentrations of glucose-6-
phosphate (G6P), fructose-6-phosphate (F6P), fructose-
1,6-bisphosphate (FBP), phospho-enol-pyruvate (PEP),
glycerol-3-phosphate (G3P), malate (MAL), fumarate
(FUM), succinate (SUC), α-ketoglutarate (αKG), citrate
(CIT), glucose-1-phosphate (G1P), UDP-glucose (UDP-
gluc), trehalose-6-phosphate (T6P), mannose-6-phosphate
(M6P), 6-phosphogluconate (P6G) and sedoheptulose-7-
phosphate (S7P) were measured by LC-MS according to
the protocol developed by [42]. The nucleotide concentra-
tions (ATP, ADP and AMP) were measured according to
[43]. Uniformly labeled 13C-cell-extract was applied in
both analytical platforms as internal standard [44].
In vitro enzyme assays of the glycolytic enzymes were

performed with freshly prepared cell extracts on a Hitachi
model 100–60 spectrophotometer at 30°C and 340 nm
(ε340 of reduced pyridine-dinucleotide cofactors 6.3 mM-1).
All enzymes were assayed as described previously [45],
with the exception of phosphofructokinase (PFK; EC
2.7.1.11), which was assayed according to [46], with minor
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modifications. The assay mixture contained: imidazole/
HCl (pH 7.0) 50 mM, MgCl2 5 mM, NADH 0.15 mM,
fructose 2,6-diphosphate 0.10 mM, aldolase (EC 4.1.2.13)
(Sigma) 2.1 U ml-1, α-glycerophosphate dehydrogenase-
triosephosphate isomerase, 1.2 U ml-1 and 12.4 U ml-1, re-
spectively (Sigma) and cell extract. After recording back-
ground activity with 0.5 mM fructose 6-phosphate, the
reaction was started with 1.0 mM ATP. All assays were
performed at two concentrations of cell extract. Specific
activities in duplicate experiments differed by less than
12%. Enzyme activities are expressed as μmol substrate
converted per min per mg protein [U (mg protein)-1]. Pro-
tein concentrations in cell extracts were determined
according to [47], using dried bovine serum albumin (fatty-
acid free; Sigma) as the standard.
Additional files

Additional file 1: Figure S1. A. Intracellular concentrations derived from
model simulations considering that kcat of phosphofructokinase (PFK) is 2
times less sensitive to temperature than the other glycolytic enzymes.
The symbols refer to simulations of: sinoidal temperature cycles (▵) and
linear temperature shifts from 30°C steady-state chemostats (○); batch
fermentations at different temperatures (□). The colors indicate the
culture temperature at the time of sampling. All concentrations are
normalized to the levels under glucose excess conditions at 30°C. B.
Intracellular concentrations derived from model simulations considering
that kcat of pyruvate kinase (PYK) is 2 times less sensitive to temperature
than the other glycolytic enzymes. The symbols refer to simulations of:
sinoidal temperature cycles (▵) and linear temperature shifts from 30°C
steady-state chemostats (○); batch fermentations at different
temperatures (□). The colors indicate the culture temperature at the time
of sampling. All concentrations are normalized to the levels under
glucose excess conditions at 30°C.

Additional file 2: Figure S2. Enzymatic capacities (Vmax) of the
glycolytic enzymes that are not shown in figure 3, estimated from in vitro
enzyme activity assays measured at 30°C in cell free extracts of S.
cerevisiae cultivated in glucose-limited anaerobic chemostats subjected
to circadian temperature cycles (CTC). A. Hexokinase (HXK); B. Fructose bi-
phosphate aldolase (FBA); C. Triose phosphate isomerase (TPI); D.
Phosphoglycerate kinase (PGK); E. Phosphoglycerate mutase (PGM); F.
Enolase (ENO).

Additional file 3: Figure S3. Nucleotide levels profiles as a function of
the extracellular glucose from experiments with sinoidal temperature
cycles (▵), linear temperature shifts from 30°C (○) or 12°C (X) and from
batches at different temperatures (□). The error bars refer to the standard
error of two duplicate samples from at least two independent runs of
experiments. The different colors indicate the temperature of the sample.

Additional file 4: Example of minimal flux changes upon
temperature perturbations.
Competing interests
The authors declare that they have no competing interests.
Authors’ contributions
ALC, MH, PDL, JP, JH and WvG designed the research. ALC performed the
sequential batch and linear-temperature-shift experiments. ALC and SAW
performed the mathematical modeling. MH and GHD conducted the
circadian cycle experiments. MH performed the enzyme activity assays. ALC
and MH wrote the manuscript with substantial input from the other authors.
All authors read and approved the final manuscript.
Acknowledgments
We acknowledge Cor Ras and Reza Seifar for the LC-MS measurements,
Marijke Luttik for help with enzyme assays, Erik de Hulster and Dirk Geerts for
their assistance with the dynamic temperature set-ups and Annelie Verbon
for carrying out part of the SBR experiments. This project was carried out
within the research programmes of the Kluyver Centre for Genomics of
Industrial Fermentation and the Netherlands Consortium for Systems Biology,
which are both sponsored by the Netherlands Genomics Initiative.

Received: 15 June 2012 Accepted: 6 November 2012
Published: 7 December 2012

References
1. Thieringer HA, Jones PG, Inouye M: Cold shock and adaptation.

Bioessays 1998, 20:49–57.
2. Sahara T, Goda T, Ohgiya S: Comprehensive expression analysis of

time-dependent genetic responses in yeast cells to low temperature.
J Biol Chem 2002, 277:50015–50021.

3. Feller G, Gerday C: Psychrophilic enzymes: hot topics in cold adaptation.
Nat Rev Microbiol 2003, 1:200–208.

4. Russell NJ, Harrisson P, Johnston IA, Jaenicke R, Zuber M, Franks F,
Wynn-Williams D: Cold adaptation of microorganisms [and discussion].
Philos Trans R Soc Lond B Biol Sci 1990, 326:595–611.

5. Pizarro FJ, Jewett MC, Nielsen J, Agosin E: Growth Temperature Exerts
Differential Physiological and Transcriptional Responses in Laboratory
and Wine Strains of Saccharomyces cerevisiae. Appl Environ Microbiol 2008,
74:6358–6368.

6. Tai SL, Daran-Lapujade P, Luttik MAH, Walsh MC, Diderich JA, Krijger GC,
Van Gulik WM, Pronk JT, Daran JM: Control of the glycolytic flux in
Saccharomyces cerevisiae grown at low temperature: a multi-level
analysis in anaerobic chemostat cultures. J Biol Chem 2007,
282:10243–10251.

7. Beltran G, Novo M, Guillamon JM, Mas A, Rozes N: Effect of fermentation
temperature and culture media on the yeast lipid composition and wine
volatile compounds. Int J Food Microbiol 2008, 121:169–177.

8. Redon M, Guillamon JM, Mas A, Rozes N: Effect of growth temperature on
yeast lipid composition and alcoholic fermentation at low temperature.
Eur Food Res Technol 2011, 232:517–527.

9. Schade B, Jansen G, Whiteway M, Entian KD, Thomas DY: Cold adaptation
in budding yeast. Mol Biol Cell 2004, 15:5492–5502.

10. Homma T, Iwahashi H, Komatsu Y: Yeast gene expression during growth
at low temperature. Cryobiology 2003, 46:230–237.

11. Murata Y, Homma T, Kitagawa E, Momose Y, Sato MS, Odani M, Shimizu H,
Hasegawa-Mizusawa M, Matsumoto R, Mizukami S, et al: Genome-wide
expression analysis of yeast response during exposure to 4°C.
Extremophiles 2006, 10:117–128.

12. Al-Fageeh MB, Smales CM: Control and regulation of the cellular
responses to cold shock: the responses in yeast and mammalian
systems. Biochem J Rev 2006, 397:247–259.

13. Cruz ALB, Verbon AJ, Geurink LJ, Verheijen PJT, Heijnen JJ, Van Gulik WM:
Use of sequential batch fermentations to characterize the impact of
mild hypothermic temperatures on the anaerobic stoichiometry and
kinetics of Saccharomyces cerevisiae. Biotechnol Bioeng 2012,
109:1735–1744.

14. Postmus J, Canelas AB, Bouwman J, Bakker BM, Van Gulik W, De Mattos MJT,
Brul S, Smits GJ: Quantitative analysis of the high temperature-induced
glycolytic flux increase in Saccharomyces cerevisiae reveals dominant
metabolic regulation. J Biol Chem 2008, 283:23524–23532.

15. Ter Kuile BH, Westerhoff HV: Transcriptome meets metabolome:
hierarchical and metabolic regulation of the glycolytic pathway.
FEBS Lett 2001, 500:169–171.

16. Bruggeman FJ, Westerhoff HV: The nature of systems biology.
Trends Microbiol 2007, 15:45–50.

17. Westerhoff HV, Winder C, Messiha H, Simeonidis E, Adamczyk M, Verma M,
Bruggeman FJ, Dunn W: Systems biology: the elements and principles of
life. FEBS Lett 2009, 583:3882–3890.

18. Heinemann M, Sauer U: Systems biology of microbial metabolism.
Curr Opin Microbiol 2010, 13:337–343.

19. Hess B, Brand K: Enzymes and metabolite profiles. In Control of energy
metabolism. Edited by Chance B, Estabrook RK, Williamson JR. New York,
USA: Academic Press; 1965.

http://www.biomedcentral.com/content/supplementary/1752-0509-6-151-S1.pdf
http://www.biomedcentral.com/content/supplementary/1752-0509-6-151-S2.pdf
http://www.biomedcentral.com/content/supplementary/1752-0509-6-151-S3.pdf
http://www.biomedcentral.com/content/supplementary/1752-0509-6-151-S4.pdf


Cruz et al. BMC Systems Biology 2012, 6:151 Page 16 of 16
http://www.biomedcentral.com/1752-0509/6/151
20. Teusink B, Passarge J, Reijenga CA, Esgalhado E, Van der Weijden CC,
Schepper M, Walsh MC, Bakker BM, Van Dam K, Westerhoff HV, Snoep JL:
Can yeast glycolysis be understood in terms of in vitro kinetics of the
constituent enzymes? Testing biochemistry. Eur J Biochem 2000,
267:5313–5329.

21. Van Hoek P, Van Dijken JP, Pronk JT: Regulation of fermentative capacity
and levels of glycolytic enzymes in chemostat cultures of Saccharomyces
cerevisiae. Enzyme Microb Technol 2000, 26:724–736.

22. Van den Brink J, Canelas AB, Van Gulik WM, Pronk JT, Heijnen JJ, De Winde JH,
Daran-Lapujade P: Dynamics of glycolytic regulation during adaptation of
Saccharomyces cerevisiae to fermentative metabolism. Appl Environ Microbiol
2008, 74:5710–5723.

23. Mashego MR, Jansen ML, Vinke JL, Van Gulik WM, Heijnen JJ: Changes in
the metabolome of Saccharomyces cerevisiae associated with evolution
in aerobic glucose-limited chemostats. FEMS Yeast Res 2005, 5:419–430.

24. Alberty RA: Thermodynamics of Biochemical Reactions. New Jersey, USA: John
Wiley & Sons; 2003.

25. Feller G, Gerday C: Psychrophilic enzymes: molecular basis of cold
adaptation. Cell Mol Life Sci 1997, 53:830–841.

26. Hazel JR, Prosser CL: Molecular mechanisms of temperature
compensation in poikilotherms. Physiol Rev 1974, 54:620–677.

27. Feller G: Protein stability and enzyme activity at extreme biological
temperatures. J Phys Condens Matter 2010, 22:323101.

28. Diderich JA, Teusink B, Valkier J, Anjos J, Spencer-Martins I, Van Dam K,
Walsh MC: Strategies to determine the extent of control exerted by
glucose transport on glycolytic flux in the yeast Saccharomyces bayanus.
Microbiology 1999, 145:3447–3454.

29. Schaaff I, Heinisch J, Zimmermann FK: Overproduction of glycolytic
enzymes in yeast. Yeast 1989, 5:285–290.

30. Fendt SM, Buescher JM, Rudroff F, Picotti P, Zamboni N, Sauer U: Tradeoff
between enzyme and metabolite efficiency maintains metabolic
homeostasis upon perturbations in enzyme capacity. Mol Syst Biol 2010,
6:365.

31. Connors K: Introduction to chemical kinetics. In Chemical Kinetics: the study
of reactioon rates in solution. Edited by Connors K. New York, USA: VCH
Publishers; 1990.

32. Van Eunen K, Bouwman J, Daran-Lapujade P, Postmus J, Canelas AB,
Mensonides FIC, Orij R, Tuzun I, Van den Brink J, Smits GJ, et al: Measuring
enzyme activities under standardized in vivo-like conditions for systems
biology. FEBS J 2010, 277:749–760.

33. Nissen TL, Schulze U, Nielsen J, Villadsen J: Flux distributions in anaerobic,
glucose-limited continuous cultures of Saccharomyces cerevisiae.
Microbiology 1997, 143:203–218.

34. Gonçalves P, Valerio E, Correia C, de Almeida JM, Sampaio JP: Evidence for
divergent evolution of growth temperature preference in sympatric
Saccharomyces species. PLoS One 2011, 6:e20739.

35. Libkind D, Hittinger CT, Valerio E, Goncalves C, Dover J, Johnston M,
Goncalves P, Sampaio JP: Microbe domestication and the identification of
the wild genetic stock of lager-brewing yeast. Proc Natl Acad Sci U S A
2011, 108:14539–14544.

36. Salvado Z, Arroyo-Lopez FN, Guillamon JM, Salazar G, Querol A, Barrio E:
Temperature adaptation markedly determines evolution within the
genus Saccharomyces. Appl Environ Microbiol 2011, 77:2292–2302.

37. Ratkowsky DA, Olley J, McMeekin TA, Ball A: Relationship between
temperature and growth rate of bacterial cultures. J Bacteriol Virol 1982,
149:1–5.

38. Entian K-D, Kötter P: 25 Yeast Genetic Strain and Plasmid Collections. In
Methods Microbiol. Volume 36. Edited by Ian S, Michael JRS. London, UK:
Academic Press; 2007:629–666.

39. Nijkamp J, Van den Broek M, Datema E, De Kok S, Bosman L, Luttik M,
Daran-Lapujade P, Vongsangnak W, Nielsen J, Heijne W, et al: De novo
sequencing, assembly and analysis of the genome of the laboratory
strain Saccharomyces cerevisiae CEN.PK113-7D, a model for modern
industrial biotechnology. Microb Cell Fact 2012, 11:36.

40. Verduyn C, Postma E, Scheffers WA, Van Dijken JP: Physiology of
Saccharomyces cerevisiae in anaerobic glucose-limited chemostat
cultures. J Gen Microbiol 1990, 136:395–403.

41. Canelas A, Ras C, ten Pierick A, Van Dam J, Heijnen J, Van Gulik W:
Leakage-free rapid quenching technique for yeast metabolomics.
Metabolomics 2008, 4:226–239.
42. Van Dam JC, Eman MR, Frank J, Lange HC, Van Dedem GWK, Heijnen SJ:
Analysis of glycolytic intermediates in Saccharomyces cerevisiae using
anion exchange chromatography and electrospray ionization with
tandem mass spectrometric detection. Anal Chim Acta 2002, 460:209–218.

43. Seifar RM, Ras C, Van Dam JC, Van Gulik WM, Heijnen JJ, Van Winden WA:
Simultaneous quantification of free nucleotides in complex biological
samples using ion pair reversed phase liquid chromatography isotope
dilution tandem mass spectrometry. AnalBiochem 2009, 388:213–219.

44. Wu L, Mashego MR, van Dam JC, Proell AM, Vinke JL, Ras C, van Winden WA,
van Gulik WM, Heijnen JJ: Quantitative analysis of the microbial metabolome
by isotope dilution mass spectrometry using uniformly 13C-labeled cell
extracts as internal standards. Anal Biochem 2005, 336:164–171.

45. Jansen MLA, Diderich JA, Mashego M, Hassane A, De Winde JH,
Daran-Lapujade P, Pronk JT: Prolonged selection in aerobic,
glucose-limited chemostat cultures of Saccharomyces cerevisiae causes a
partial loss of glycolytic capacity. Microbiology 2005, 151:1657–1669.

46. De Jong-Gubbels P, Van Rolleghem P, Heijnen S, Vandijken JP, Pronk JT:
Regulation of carbon metabolism in chemostat cultures of
Saccharomyces cerevisiae grown on mixtures of glucose and ethanol.
Yeast 1995, 11:407–418.

47. Lowry OH, Rosebrough NJ, Farr AL, Randall RJ: Protein measurement with
the folin phenol reagent. J Biol Chem 1951, 193:265–275.

doi:10.1186/1752-0509-6-151
Cite this article as: Cruz et al.: Similar temperature dependencies of
glycolytic enzymes: an evolutionary adaptation to temperature
dynamics?. BMC Systems Biology 2012 6:151.
Submit your next manuscript to BioMed Central
and take full advantage of: 

• Convenient online submission

• Thorough peer review

• No space constraints or color figure charges

• Immediate publication on acceptance

• Inclusion in PubMed, CAS, Scopus and Google Scholar

• Research which is freely available for redistribution

Submit your manuscript at 
www.biomedcentral.com/submit


	Abstract
	Background
	Results
	Conclusions

	Background
	Results
	A minimal model to describe temperature dependency of metabolic fluxes

	mk11
	mk14
	In silico evaluation of different kcat -temperature relationships in yeast glycolysis
	Experimental evaluation of model predictions

	Discussion
	Conclusions
	Methods
	Model description
	Strain and growth conditions
	Analytical methods

	Additional files
	Competing interests
	Authors’ contributions
	Acknowledgments
	References


<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /PageByPage
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails true
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV <>
    /HUN <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [595.440 793.440]
>> setpagedevice


