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MAGNETICALLY ALTERED ETHANOL FERMENTATION
CAPACITY OF SACCHAROMYCES CEREVISIAE

ABSTRACT: We studied the effect of static magnetic fields on ethanol production by
yeast Saccharomyces cerevisiae 424A (LNH-ST) using sugar cane molasses during the fer-
mentation in an enclosed bioreactor. Two static NdFeB magnets were attached to a cylindri-
cal tube reactor with their opposite poles (north to south), creating 150 mT magnetic field
inside the reactor. Comparable differences emerged between the results of these two experi-
mental conditions. We found ethanol productivity to be 15% higher in the samples exposed
to 150 mT magnetic field.
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INTRODUCTION

Process of fermentation of sugar into ethanol is one of the earliest biolo-
gical reactions empirically undertaken by man. The significance of this process
is even greater today than it has ever been, since humanity is constantly re-
aching for innovative uses of its major product, not only as the agent respon-
sible for the rising of bread dough, or basis of alcohol industry, but also as su-
stainable biological fuel (Pimentel and Patzek, 2005). However, yeasts’
ability to produce ethanol is regulated and constrained by their inability to sur-
vive high concentrations of this alcohol due to its toxic effects (Lau and
Dale, 2008). Even the most tolerant yeast strains can not survive ethanol
concentrations above 15% (Morais et al., 1996.). Therefore, during the last
few decades, the subject of extensive investigations has been creating the yeast
strains which are able to survive higher concentrations of ethanol, but which
maintain their fermentative abilities. Some of those experiments involved ge-
netic manipulations, even though the use of modified strains was abandoned
since scientists had recognized possible collateral damage caused by unex-
pected effects on yeasts’ metabolism, in case of accidental release into the en-
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vironment. After failing to solve this problem by means and methods available
to molecular biology, some efforts were employed in finding the solution at
the level of quantum biology, utilizing electro-magnetic and static magnetic
fields M anoliu et al.,, 2005). Susceptibility of various microorganisms to
electric and magnetic fields was thoroughly studied both in vivo and in vitro
conditions (Galonja and Coghill, 1999).

MATERIAL AND METHODS

Saccharomyces cerevisiae culture was purchased from Albright labora-
tory, Abergavenny, and prepared for the fermentation. Normally, 1% toluene,
4% ethanol and 0.075% triton X-100 are added for the purpose of permeabili-
zation of the cells. To avoid these permeabilizing supplements, we substituted
them with 150 mT magnetic field which was capable of removing positively
charged calcium ions and loosening membrane architecture. Subsequently,
extra calcium enters the cell from the environment and stimulates cell meta-
bolism. ATP, NAD*, magnesium and inorga-
nic phosphate were added in order to initiate
the ethanol fermentation. The initial sugar con-
centration was 200 g/l. The pH of the culture
medium was kept between 5 and 6.

Fermentation system consisted of one fer-
mentation vessel (7.5 litre BioFlo III fermen-
tor, New Brunswick, Figure 1) containing free
cell yeast culture and fermentation medium,
two permanent magnets attached to the reactor
diametrically opposed, temperature probes and
pH sensors. We opted for BioFlo III rather
than BioFloo 310, because of greater feasibility
in attaching the static magnets of our choice.

We monitored biomass growth of yeast cul-
ture by means of optical density correlated to
dry cell mass, during sixteen hours of expo-
sure in the reactor. Levels of sugar remained,

Fig. 1 — BioFlo III fermentor, .
New Brunswick, with pH and and the concentrations of ethanol produced were
temperature probes measured every four hours.
RESULTS

At the end of a 16 hour experimental period, cell density and ethanol
concentration values in magnetically treated samples and samples that were not
exposed to 150 mT magnetic field showed significant differences.

Fermentation aided by static magnetic fields resulted in cell density of
about 5.5 g/l with maximum ethanol concentration of 44 g/l. Average pro-
ductivity was 2.75 g/l per hour, with 71.1 % of utilization of sugars. It was
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not a linear process, however. Initial state being zero, suggests that ethanol
production sped up four hours after the fermentation process started. At that
checkpoint time, it was 6 g/l. The measurement taken after eight hours showed
massive increase in ethanol production (19 g/l). After twelve hours of fermen-
tation, we measured 39 g/l of ethanol in the fermentation medium (Chart 1).
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Chart 1 — Changes in cell density and ethanol concentration in magnetically
treated samples (MT) and not treated samples (NT), during 16 hours of fermentation

Final cell densities in non-exposed samples were about 3.3 g/l. Ethanol
production was not a strictly linear process, measuring 5, 12, 20 and 23 g/l after
four, eight, twelve and sixteen hours of fermentation, respectively (Chart 1).

CONCLUSION

Magnetic fields do not only posses the capability of permeabilizing the
cells and increasing their metabolic levels, but seem to neutralize bio-feedback
mechanism of ethanol saturation, which normally leads to stopping the fermen-
tation process. Some experiments suggest that yeast cells immobilized on
Ca-alginate beads retain their ability to produce ethanol during four days (Pe -
rez et al., 2007). Although these results are encouraging, more investigation
needs to be done into the optimum magnetic and/or electro-magnetic fields,
comparison between free cell media and immobilized media performances, as
well as many other parameters that come into focus as new results emerge.
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MATHETCKU U3MEHEHA ETAHOJ-OEPMEHTALMOHA CITIOCOBHOCT
SACCHAROMYCES CEREVISIAE
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Pesume

AnkoxosiHy (epmeHTanujy 1ehepa n0 eTaHoja YOBEK KOPUCTU €MITMPH]CKU OJf
CBOjUX HajpaHUjUX AaHa. 3Hayaj OBOT Ipolleca JaHac je jomr Behu, ¢ 003MpoOM Ha U3-
HaJla)Kehe HOBUX YMOTPEeOHMX MOTryRHOCTM €TaHoJa, KOju Yy cUcTeMy 0asupaHOM Ha
ONP>KMBOM Pa3BOjy MMa BEJIMKY IIEPCIIEKTUBY Kao Ouoomko ropuBo (Pimentel u
Patzek, 2005). OrpanuuaBajyhn MexaHu3am ITOBpaTHE CIIpere y OBOM IIpOLIECy je
HECITOCOOHOCT KBacala Jia ce ofpxKe Yy MeAMjyMy KOjU CalpKu BHCOKE KOHIICHTpallMje
etaHosia. HakoH mokyliaja na ce MeTogamMa reHeTUUKOT MHKeHepcTBa npesasul)e oBaj
mpo0JjieM, pelIere 01 MOIJIa MOHYIUTU KBaHTHA OMOJIOTHja, YIIOTPeOOM €JIeKTPO-Mar-
HETCKUX WM CTaTUYHMUX MarHeTckux moska (Manoliu et al., 2005, Perez et al.,
2007). OBa nospa noBehasajy nepmeabuiaHocT henuja KBacalla 1 UHTEH3MBUPAjy MeTa-
Oosmuke mpoiiece, MpuToM NoBehaBajyhu ToJepaHTHOCT KBacalla MpeMa BUIIMM KOH-
LIeHTpaljaMa eTaHoja. MU CMO KOPUCTWJIM CTaTMYHa MarHeTcka mojba 150 mT y
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depmenrtanmonom cuctemy BioFlo III fermentor, New Brunswick. {obujeHu pe3syiTa-
TU yKa3dyjy Ha 3HavajHO ToBeharbe (hepMeHTaTMBHE MPOAYKTUBHOCTU KBacalla, Kao 1
Ha noBehawe HUXOBE TOJIEPAHTHOCTU MpeMa BUIIMM KOHIIEHTpalMjamMa etaHosa. Ha-
KOH IIECHAeCToYacoBHe (hepMeHTaluje, MpU Kojoj je kKopuirtheH ciaoOomaHohenujcku
pacTBOp KBaclla Saccharomyces cerevisiae, KyAType Koje Cy OWJe U3JI0KeHe MarHeT-
ckoM nosby 150 mT npoaykoBasie cy ykynHo 44 g/l eranona. [IpoayKkTUBHOCT KyaTypa
KOje HMCY OWJie eKCIIOHMpaHe OBMM IIO/bMMa OWJia jé MHOrO Mama M M3HOCHUJIA je
ykynHo 23 g/l etaHona.
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