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influence of S. cerevisiae strains on composition
and sensorial properties of, 79
phenolic content and antioxidant activity of wines,
271, 351, 389
scavenging activity of, 351
inhibition of the decrease of linalool in Muscat
wine by phenolic acids, 389

X

xylanase
production on wastes, by Trichoderma harzianum, 37

434 Food Technol. Biotechnol. 43 (1¿4) 419–435 (2005)



Y

Yarrowia lipolytica
lipase secretion and citric acid production by, 113
growth on animal and vegetable fat, 113

yeast
inactivation of SGS1 and EXO1 genes stimulates
plasmid integration in, 103
influence on composition and sensorial properties
of Albariño wine, 79
lipase secretion and citric acid production by
Yarrowia lipolytica, 113
assimilation of amino acids during growth of
Geotrichum candidum, 85
monitoring during fermentation of tarhana when
tarhana herb was used as additive, 175
baker’s yeast as nitrogen source for lactic acid pro-
duction by Lactobacillus amylophilus, 235

production of ethanol by S. cerevisiae on Jerusalem
artichoke, saccharified by Aspergillus niger, 241

microbiota analysis in the spontaneous fermenta-
tion of crushed Wegierka Zwykla plum, 277

isolated from table olives processed according to
Spanish and natural styles, 289, 373

effect of probiotic yeast Saccharomyces boulardii on
genotoxicity, 301

@

@lahtina wine

phenolic content, 271

antioxidant activity of, 271

435Food Technol. Biotechnol. 43 (1¿4) 419–435 (2005)




