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ABSTRACT
 he article reviews the properties of the Galactomyces geotrichum species, the mould that is most important
T
for the dairy industry. G. geotrichum mould has been isolated from milk, cheeses and alcoholic beverage. Its
presence in food products makes it possible to obtain a characteristic aroma and taste, which corresponds to
the needs and preferences of consumers. G. geotrichum plays an important role in ecology, where the mould
is employed for the degradation of various hazardous substances and wastewater treatment. It has also been
found to have potential for biofuel production. In addition to this, G. geotrichum can be applicable in two
further major areas: agriculture and health protection.
Keywords: Galactomyces geotrichum, cheeses, DDT, angiotensin I converting enzyme, PUFA

INTRODUCTION
Based on the publications from the Web of Science
database, it can be stated that Galactomyces geotrichum mould is widely used in biotechnology, although
only about 100 publications about its identification,
metabolism and occurrence in food products and
environment are available in the literature. The first
publication on G. geotrichum dates from 1977, when
Redhead and Malloch classified this mould to Endomycetaceae genera (Redhead and Malloch, 1977).
Next, G. geotrichum was isolated from various types
of cheeses and response of the characteristic properties of the selected cheeses. Knowledge of the presence specific microorganisms in the cheese meant
a starter culture could be prepared in order to obtain
repeatability in cheese production. Most of the publications from the database were connected with research on the about application of this mould in food,

amounting to 46% of all publications. G. geotrichum
was also able to biodegrade harmful compounds,
which could be used to improve the quality of the environment. Moreover, many publications on biodegradation and bioremediation processes – 38%. Other
papers present the possibility to use the G. geotrichum mould in medicine – 6%; production biofuels
– 5% and in agriculture – 5%. All the possibilities
of G. geotrichum mould are not known. Publications about the practical use of G. geotrichum are
described in this review.
THE CLASSIFICATION OF GALACTOMYCES
GEOTRICHUM
Lumbsch and Huhndorf (2007) classified the Galactomyces geotrichum mould as belonging to Ascomycota
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Phylum (the largest Phylum of Fungi), Saccharomycotina Subphylum, Saccharomycetes Class and Dipodascaceae Family. This mould is also referred to as
Endomyces geotrichum and Dipodascus geotrichum.
To determine the subdivisional affinities of Galactomyces geotrichum, a test with diazonium blue B can
be used (Summerbell, 1985). According to Kurtzman and Fell (1998), Galactomyces geotrichum is in
a teleomorphic state, that is, at a sexually reproductive
stage. The opposite – anamorphic (asexual) – stage of
this microorganism is Geotrichum sp., which has not
been named (Skóra et al., 2009). However, since 2004,
Geotrichum candidum has been reported in the literature as an anamorph, with a teleomorphic state in Galactomyces candidus (Sacristan et al., 2013). The International Code of Botanical Nomenclature (Vienna
Code) from 2005 required different genera names to
be given to anamorphic and teleomorphic forms. This
regulation was replaced in 2012 by the International
Code of Nomenclature for algae, fungi, and plants
(Melbourne Code) (Kurtzman, 2015). The new code
allows for assignment of both an anamorphic and teleomorphic stage to the same genus. Thus, the anamorph
of Galactomyces geotrichum is currently referred to as
an unnamed Geotrichum species (De Hoog and Smith,
2011).
MORPHOLOGY, GROWTH AND BIOCHEMICAL
PROPERTIES
G. geotrichum forms white, tomentose colonies with
vegetative hyphae. The asci are produced on a wide
hyphae and the ascospores are broadly ellipsoidal
(Butler and Petersen, 1972; De Hoog et al., 1986). The
time of the G. geotrichum lag phase is long (10 h), and
so is the generation time (3.6 h). G. geotrichum has
a high proteolysis activity and it grows at 25–30°C.
The G. geotrichum mould is able to grow at 3 to 11
pH, but the optimal is 5–7 pH (Skóra et al., 2009).
Chen et al. (2010) examined the yeast and moulds
obtained from raw milk. Selected G. geotrichum isolates were able to grow on glucose and galactose,
but could not ferment glucose and assimilate nitrate.
Moreover, these microorganisms did not utilize an urea
as a carbon source. A test with cycloheximide showed
that G. geotrichum was resistant to urea, but it was not
resistant to cadaverine. Furthermore, no growth of G.
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geotrichum was detected on cellobiose, maltose, mellobiose, raffinose, mannitol, erythritol and α-methyl
glucoside (Chen et al., 2010).
CURRENT AND POTENTIAL USES
OF GALACTOMYCES GEOTRICHUM
Dairy and alcohol industries
The G. geotrichum mould was isolated from various food products. The most frequently described
sources of G. geotrichum isolation are summarized
in Figure 1. The majority of publications concerning
the G. geotrichum mould are related to its presence
in the dairy industry, especially in cheeses (Binetti et
al., 2013; Chebeňová-Turcovská et al., 2011; Flores-Magallón et al., 2011; Goerges et al., 2008; Majcher
et al., 2014; Sadecka et al., 2016; Wyder and Puhan,
1999; Wyder et al., 1999). This mould belongs to secondary microflora and is able to survive in ripening
cheese where the pH is low and where water activity
and salt concentration are high (Binetti et al., 2013).
Yeasts and mould affect the sensory properties of dairy
products through the fermentation of sugar, assimilation of lactate, and also by means of lipolytic and proteolytic activities (Chaves-López et al., 2012).
The activity of G. geotrichum in cheese has also
been explored by Wyder et al. (1999), who studied
Raclette cheese. The sample used in the study was
foilwrapped Raclette cheese. It is a semi-hard cheese
made of cow’s milk, which is often used for melting. Four types of yeast or mould were selected – G.
geotrichum, Pichia jadinii, Yarrowia lipolytica and
Debaryomyces hansenii B. – and were added for the
production of this cheese at the same time as lactic
cultures. The aim was to investigate lactic acid utilization, lipolysis, proteolysis and flavour development.
The results demonstrated that only the addition of
G. geotrichum increased the proportion of L(+) lactic acid after the maturation of the cheese, although
what typically happens with yeast is utilization of lactic acid – de-acidification, associated with an increase
in pH. The effect of lipolysis is free short-chain acids
which are associated with flavour development. From
all the samples examined, the Raclette cheese with
G. geotrichum contained the smallest amount of free
short-chain acids. This is most likely due to the formation of esters from free short-chain acids, and the
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Fig. 1. On the map was presented the places where the G. geotrichum mould was isolated from groceries

former’s inhibitory effect on microorganisms which
liberate free short-chain acids. The advantage of using
G. geotrichum in cheese production is a reduction of
bitterness in the cheese due to the breakdown of bitter
peptides (proteolysis). A sensory analysis confirmed
that Raclette cheese produced with G. geotrichum was
less bitter than cheeses produced with other moulds.
Moreover, it was found that this mould had an inhibitory activity on the formation of biogenic amines (Wyder et al., 1999).
Another food that owes its characteristic organoleptic properties to microorganisms such as G.
geotrichum is Slovakian bryndza cheese. In these
products G. geotrichum are responsible for flavour
formation and for proteolysis (Chebeňová-Turcovská
et al., 2011). Gamero et al. (2016) checked the production of aroma by fungi. G. geotrichum was a species capable of biosynthesis of aroma compounds at
high level, therefore it can be used for food application. A second important finding of this research
was that the profile of aroma compounds produced
by G. geotrichum did not differ in other species of G.
geotrichum (Gamero et al., 2016). In 2016 Sadecka
et al. became interested in another traditional cheese
from Slovakia – barrelled ewe’s cheese. From winter
bryndza cheese production the intermediate product
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is taken out and it is subjected to long-ripening. The
mould G. geotrichum with lactococci and lactobacilli prevails in this product. In this particular case
G. geotrichum was also responsible for aroma formation (Sadecka et al., 2016).
The G. geotrichum mould was also predominant
in German Limburger cheese (Goerges et al., 2008).
For the production of this cheese, pasteurized milk
was used, as well as a thermophilic lactic acid starter culture. After 6 days of ripening, the percentage
of G. geotrichum in the batch ranged from 5 to 83.
However, two morphologically different types of this
mould were found in the samples. One colony had
a turquoise- to blue-coloured surface and was present
in all batches, and the other had a light green and ﬂuffy
appearance and was present in half of the batches (Goerges et al., 2008).
In Cotija cheese, produced in Mexico, the dominant
microflora are lactic acid bacteria (Flores-Magallón et
al., 2011). Samples of this artisanal cheese were examined for the presence of other microorganisms, and
four strains of G. geotrichum were found. A phenotypic characterization demonstrated that three out of
four strains grew in 37°C, and one was able to grow on
acetic acid, both of which is rare for these microorganisms (Flores-Magallón et al., 2011).
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In a study by Wyder and Puhan (1999), several
cheeses were prepared that contained various microorganisms. The preparation process was the same in
each case. A sensory panel judged the aroma of the
samples. The best scores were given to the cheese produced with G. geotrichum. The sample was a mouldy,
mild, soft cheese such as Brie and Camembert (Wyder
and Puhan, 1999).
An interesting study was conducted by Binetti et
al. (2013), whose aim was to check cheese starter autochtonous microorganisms for their functional properties. In the experiment, which was conducted in
Argentina, two strains of G. geotrichum were isolated
from the starter culture. These strains constituted 2%
of all isolated strains. In the study, the properties of the
obtained strains were examined. G. geotrichum was
the only strain that tolerated a 15% (w/v) concentration of NaCl and a 3% (v/v) concentration of lactic
acid in the medium. These strains also had proteolytic
and lipolytic activity ability. In simulated gastrointestinal digestion, the ability to survive was different
for the two strains isolated from the cheese. After 150
min of digestion, the percentage count reduction for
one strain was 80%, and for the other 0%. These two
strains also had the highest auto-aggregation levels
(Binetti et al., 2013).
An interesting property of G. geotrichum was observed by Majcher et al. (2014). The mould was isolated from a traditional cheese product – fried cottage
cheese. The production of the cheese starts with the
ripening of the quark cheese until it acquires a yellowish colour, viscous texture and a specific flavour.
Subsequently, the cheese is melted at a low heating
temperature – 90°C – with butter. In the experiment,
odour active compounds of the cheese were identified,
such as phenylacetaldehyde, 2-phenylethanol and phenylacetic acid, which all bring a rosy and honey-like
flavour. The G. geotrichum mould isolated from the
cheese has potential for the conversion of L-phenylalanine to 2-phenylethanol, a phenomenon described
by Ehrlich (1907). This finding was confirmed using
labelled [2H5]-L-phenylalanine in the culture medium
of G. geotrichum (Majcher et al., 2014). The next step
of the study was to optimise the culture medium, so as
to obtain the most efficient results of L-phenylalanine
conversion. After examining a series of cultures against
various factors, such as medium components (various
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types of carbon source, nitrogen source, amounts of
mineral components and a single precursor, L-phenylalanine), culture conditions (pH value) and types
(batch culture or fed-batch culture), the most effective
combination of these factors was selected. The most
efficient production was obtained when the medium
was composed of sucrose (80 g/l), L-phenylalanine
(21 g/l) and when the pH value in the batch culture
was 5.0. In this medium, the mould was also able to
produce phenylacetaldehyde, as well as phenylacetic
and phenyllactic acid (Grygier et al., 2015).
In dairy industry moulds, G. geotrichum occurs
not only in various types of cheeses but also in other
milk products such as kumis, a traditional low alcoholic drink made of fermented cow’s milk. Of all 93
strains of yeasts and moulds that were isolated from
Colombian kumis coming from different geographic
regions, G. geotrichum was the dominant species. It
represented almost 23% of all isolated microorganisms (Chaves-López et al., 2012).
Chaves-López et al. (2012) studied the microorganisms in kumis and found that depending on the
species forming the co-culture with G. geotrichum, the
bitterness of the final product changes. For instance,
bitterness was close to zero when the co-culture was
created with Lactobacillus plantarum LAT03 and Enterococcus faecalis. Hence, these strains have a negative impact on the quality of kumis. In this respect,
the presence of the G. geotrichum mould can also be
considered undesirable, as it affects the growth in the
number of Lactobacillus plantarum cells (Chaves-López et al., 2014).
Another dairy product that was examined was
nunu, an African product made of spontaneously fermented raw unpasteurized cow’s milk. Saccharomyces cerevisiae and Pichia kudriavzevii are dominant in
that product, but G. geotrichum is also present in some
samples (Akabanda et al., 2013).
Yet another popular type of fermented milk is shubat, a Kazakhstani drink made from unpasteurized
fresh camel’s milk, which is also known in Mongolia,
Uzbekistan, Turkmenistan and some regions of Russia. It is consumed both as a nutritional drink and as
a medicinal remedy. The presence of G. geotrichum
has been demonstrated in this drink, but in scant
amounts (Akhmetsadykova et al., 2014). In nunu and
shubat the presence of G. geotrichum affects the flavor
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development and synthesis aminopeptidases, which
reduce bitterness (Akabanda et al., 2013; Akhmetsadykova et al., 2014).
G. geotrichum was also identified in a beverage
made from a product other than milk. Boza, a low alcohol drink from the Balkans, is made of cereals. In
a study by Osimani et al. (2015), boza was examined
by means of PCR-DGGE (polymerase chain reaction denaturing gradient gel electrophoresis) analysis.
Here, the overwhelming number of strains were lactic
acid bacteria; other microorganisms included some
yeast and mould. Peptides inhibiting the angiotensin
I-converting enzyme have also been documented in
boza (Osimani et al., 2015).
Another alcoholic drink was examined by Wu et
al. (2012), who aimed to identify the microorganisms
which affect the flavour of Maotai-favour liquor, a traditional Chinese alcohol produced from fermented
sorghum. The G. geotrichum mould was isolated from
a sample of this alcohol. Here, a new morphology of
G. geotrichum colony was discovered: it was light
green in colour, and had a white rim. The colony also
had an interesting topography: it was large and had
a thorny surface and a circular margin. All the microorganisms isolated from the Maotai liquor were treated with stress factors such as temperature; the study
was the first to demonstrate that G. geotrichum was
able to survive a temperature of 46°C. Compared with
the volatile compounds produced by other isolated microorganisms, G. geotrichum produced 3-methylbutanol and phenylethyl alcohol, but the amount was 235
times lower than that produced by Saccharomyces cerevisiae. Of esters, ethyl acetate, ethyl hexanoate, and
phenylethyl propionate were produced but the amount
was also insignificant (only 4–10 µg/l). This could
have been due to the lack of precursors suitable for the
synthesis of aromatic compounds. Of all the isolated
strains, G. geotrichum presented the smallest levels of
volatiles (Wu et al., 2012).
In another type of Chinese liquor – daqu – microorganisms were identified for the preparation of
culture starters for manufacture. Depending on the
maximum temperature during the production process, there are three types of this product: qing cha,
hou huo, hong xin. In the study, there were 5 samples
of these types from two different factories. In 3 samples, the G. geotrichum mould was the dominant
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fungal species. The authors postulate that this species
can affect the flavour of the liquor by degrading proteins and lipids into precursors of violate compounds
(Zhang et al., 2014). Another traditional Chinese product where G. geotrichum mould is present is Chinese
gruel, which is fermented from proso millet and millet. To prepare starters for industrial production of that
product, microorganisms from the gruel were isolated.
The microorganisms most frequently isolated from the
product were Lactobacillus, Acetobacter, Pichia, and
G. geotrichum. This means that the product for microbiological testing is free of pathogens. In the samples
G. geotrichum mould coexisted with the Pichia species (Qin et al., 2016).
Biodegradation and bioremediation properties
of Galactomyces geotrichum
Degradation of harmful substances and wastewater treatment. One of the reasons why G. geotrichum
can be used for environment protection is its ability
to degrade a number of harmful substances. One of
these is DDT (1,1,1-trichloro-2,2-bis (4-chlorophenyl) ethane), an organochlorine pollutant which contaminates the environment and has harmful effects on
humans and animals. Despite the ban on the use of
this compound for pest control and in the agricultural
and forestry industry, high concentrations of organochlorine compounds still exist in soil, sediment, water
and air, as it has been used since World War II (Tian
et al., 2015). Purnomo et al. (2010) examined the potential of cattle manure compost to degrade DDT to
DDD (1,1-dichloro-2,2-bis (4-chlorophenyl) ethane)
and DDE (1,1-dichloro-2,2-bis (4-chlorophenyl) ethylene), which are less toxic than DDT. There are three
stages of the composting: mesophilic stage (a few
days), thermophilic stage (from a few days up to several months) and maturation stage (several months).
Each stage involves the activity of different types of
microorganisms; the stages also differ with regard to
temperature in the compost. These processes were
examined by Purnomo et al. (2010). In the study, the
highest temperature was at 9 h, and then it decreased
slowly. In the thermophilic stage, the maximum temperature was 70°C and it is there that most of the DDT
was degraded (as much as 48% of the toxic compound). In the other stages, the DDT degraded more
slowly (only 10% for each stage). One of the goals of
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Purnomo’s et al., (2010) study was to check how different composting temperatures affected the degradation of DDT. It turned out that the degradation of DDT
was better when the temperature was higher (60°C),
and this finding was consistent for all stages. Moreover, the best results were obtained in the sample with
manure from the thermophilic stage: here, as much as
88% of the DDT was degraded. Apart from the above,
Purnomo et al. (2010) also identified the microorganisms that were involved in the degradation. There was
twice as much fungi biomass as there was prokaryote biomass. In the fungi biomass, G. geotrichum and
Mucor circineloides were identified. In the mesophilic
stage, there were both fungal species in the compost;
subsequently, in the thermophilic stage, there was only
G. geotrichum, while in the maturation stage, only
Mucor circineloides. Interestingly, it turned out that
the strain of G. geotrichum isolated from the thermophilic stage was able to degrade as much as 93% of
the DDT in a PBD (Potato Dextrose Broth) medium
(Purnomo et al., 2010).
Another group of substances that can become biodegradable with the use of G. geotrichum is azo dyes.
The first research carried out was connected with
decolorization of Methyl red azo dye. The G. geotrichum strain MTCC 1360 after 1 h in deionized
water at 30°C in shaking conditions showed a 100%
decolorization of the toxic dye. The process speed
increased when molasses (1 g/l) was added to the
deionized water. Then the process lasted 10 minutes
(Jadhav et al., 2008c). In Govindwar’s et al. (2014)
study, a static culture of this mould kept in a malt
extract medium was treated with an azo dye; after 30
hours of such a treatment, 86% of the dye was decolourized. Less satisfying results were obtained when
the culture was shaken. The optimum temperature
and pH were 30°C and 7.0, respectively (Govindwar
et al., 2014). The same results were obtained with
decolourization of Rubine GFL by G. geotrichum
(Waghmode et al., 2012a). Govindwar et al.’s (2014)
research shows that the enzymes that are most important in the decolourization of azo dyes are laccase,
azo reductase and intracellular tyrosinase (Govindwar et al., 2014). Similar findings were obtained with
a mixture of azo dyes (Remazol red, Golden yellow
HER, Rubine GFL, Scarlet RR, Methyl red, Brown
3 REL, and Brilliant blue; Waghmode et al., 2011).
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Various microorganisms’ decolourizing ability was
also examined by Kurade et al. (2012). The authors
looked at the decolourization of Scarlet RR dye by
individual microorganisms – G. geotrichum MTCC
1360 and Brevibacillus laterosporus MTCC 2298, as
well as by a consortium of these microorganisms. For
all experimental conditions, the longer the duration of
the treatment, the better the results of the decolourization. The best results were obtained when a consortium of G. geotrichum MTCC 1360 and Brevibacillus
laterosporus MTCC 2298 was used for the decolourization. This was possible thanks to the cooperation
of two different enzyme systems. The greatest activity was observed for the intracellular tyrosinase enzyme (Kurade et al., 2012). A similar experiment using a consortium of G. geotrichum and Brevibacillus
laterosporus (GG-BL) was conducted by Waghmode
et al. (2012a) with Rubine GFL dye. In their study,
the activity of laccase increased from 188% to 325%
during the decolourization process. The best results
(100% decolourization) were obtained when the consortium was in aerobic/microaerophilic conditions
(Waghmode et al., 2012b). The components of the
culture medium that are most suitable for decolorization differ depending on the dye and microorganisms
used. For decolourization of azo dye RY-84A with
the use of G. geotrichum, the best carbon and nitrogen sources were glucose and ammonium chloride.
For decolourization of Rubine GFL using the GG-BL
consortium, in turn, full (100%) decolourization was
obtained when the carbon source was glucose and
the nitrogen source was a yeast extract. For Remazol
Red, the best decolourization was obtained when the
carbon source was pepton (Govindwar et al., 2014;
Waghmode et al., 2012b; Waghmode et al., 2012c).
For all the above cases, the decolourizated dye is always less toxic than the dye on the plant seed. This is
because the dye decreases germination and reduces
the shoot- and root length of germinating plants such
as P. mungo and S. vulgare. Also, a consortium of
G. geotrichum and Brevibacillus laterosporus are the
excellent catalyst for decolorization of sulphated Reactive Red 198 azo dye. A common culture allows the
discoloration of dye to a degree o 92%. For comparison, separate cultures of microorganisms give only
half of this result (Kurade et al., 2015). That consortium was also used to degrade the sulphur-containing
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dye Brilliant Blue G (Jadhav et al., 2008b). Consortium G. geotrichum and Bacillus sp. VUS, in turn, is
able to achieve 100% decolorization of Brown 3REL
dye (Jadhav et al., 2008a).
An environmental problem where a solution is
still being sought is harmful dairy effluents – organic
contaminants requiring large amounts of oxygen to
decompose. Djelal and Amrane (2013) examined the
potential of a consortium of microorganisms such as
Aspergillus niger, Mucor hiemalis and G. geotrichum
to biodegrade the effluent by means of bioaugmentation. The study checked the relationship between the
degradation of a compound of dairy effluents – lactose – and its concentration in the medium – reconstructed sweet whey. The best results were obtained
when the concentration of lactose was 7.5 g/l in the
medium. Another experiment conducted by Djelal and
Amrane (2013) showed that the initial lactose amount
does not have any impact on the removal of chemical oxygen demand (COD). Moreover, it was shown
that the use of accelerated microorganisms improved
COD removal more than the use of non-accelerated
microorganisms. In the study, a detergent was added
to the culture, as happens in the case of diary effluents,
but its presence did not have a negative effect on biodegradation; it was to the contrary, it had a positive
effect on the final concentration of biomass, thanks to
its containing phosphorous. Importantly, bioaugmentation using consortia of microorganisms such as the
above also gives positive results on an industrial scale
(Djelal and Amrane, 2013).
Another danger for the environment is the postproduction of dregs from factories which produce
medicines, especially antibiotics. An example here
is the production of lincomycin, carried out by biotechnological methods such as the fermentation of
Streptomyces lincolnensis. Residual lincomycin is
present in waste fermentation dregs in approximately
2000 mg per kg of fermentation dregs, and this component is a hard-biodegradable pollutant. Zhang et al.
(2015) isolated yeast and moulds from the soil and
water from various waste fermentation residue storage locations. The degradation efficiency of the best
strain was 37%; after identification, it was found to
be G. geotrichum. In this case, the pH optimal for
the degradation was 4.0, and the temperature – 28°C
(Zhang et al., 2015).
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Another biotechnological manipulation in wastewater treatment is flocculation, which is used in order
to accelerate the separation of pollution from water.
Zhu et al. (2014) isolated microorganisms from 21
samples of soil, sludge and wastewater to find new
bioflocculants. Their publication was the first to demonstrate the G. geotrichum mould’s flocculation ability (Zhu et al., 2014).
In another study, G. geotrichum was observed in
wastewater treatment plants. It was isolated from the
sludge. The aim of the research was to identify such
culture conditions that promote the degradation process. The study examined the influence of different organic loading rates on the growth of fungal ﬁlaments.
More filamentous fungus were present in a bioreactor
with the highest organic loading rate (Matos et at.,
2012).
The potential of G. geotrichum for the production
of biofuels. Another area where G. geotrichum has
potential is in the production of biofuels. In a study
by Marjakangas et al. (2015), G. geotrichum was isolated from palm oil mill effluent, which, when treated
with microorganisms, can be used for the production
of lipids for biodiesel and renewable diesel. In the culture, the quantity of triacylglycerols increased and the
quantity of diacylglycerols decreased in two out of the
four eukaryotic microorganisms that were isolated;
one of these was G. geotrichum (Marjakangas et al.,
2015).
An earlier study, conducted by Sitepu et al. (2014),
was also related to biofuels. In the experiment, lignocellulosic plants’ biomass was used for the production
of second generation biofuel. This type of biomass is
difficult for microorganisms to digest. One solution to
this problem is pretreatment of the biomass using ionic
liquid. The conventional fermentative yeast, Saccharomyces cerevisiae, cannot be used for this process, as
it is too sensitive for ionic liquid. To find a viable alternative, Sitepu et al. (2014) tested 98 yeasts and moulds
and screened them for resistance to ionic liquid. Of all
the strains that have been found to be tolerant to ionic
liquid in concentrations of up to 5%, one was G. geotrichum (Sitepu et al., 2014).
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G. geotrichum in agriculture
An interesting area where G. geotrichum can be applied is agriculture. This stems from the mould’s potential to solubilize phosphorus from rock phosphates.
Phosphorus may be used for soil fertilization, so that
optimal quantities of crop plants are delivered. In
some areas, the phosphorus is in the soil, but it is not
available for the plants. Yingben et al. (2012) isolated
G. geotrichum from rhizosphere soil samples from the
agricultural fields around phosphate mines in China.
The highest efficiency of phosphorus solubilization
was obtained at 40 h of culture growth at 30°C with
an initial pH of 7.0. The best effects were obtained
when the concentration of soluble phosphorus from
rock phosphates was 5 g/l, and the shaking speed was
160 rpm. The maximum result of the solubilization of
phosphorus was 1252 mg/l (Yingben et al., 2012).
A relevant study conducted by Waqas et al. (2014)
found that G. geotrichum was able to produce a plant
phytohormone. In this study, G. geotrichum was isolated from the Trapa japonica plant from an abandoned Zn mine. The strain is able to produce IAA
(indole acetic acid), a phytohormone which is responsible for the enhancement of plant growth when
they are exposed to biotic or abiotic stress. The second activity of the phytohormone is the reduction
in crop plants’ uptake of heavy metals; thus, the G.
geotrichum mould can protect plants from the stress
connected with the presence of heavy metals in soil.
It was found that the application of G. geotrichum to
soybeans improved the growth of the plant. This was
demonstrated by the production of ROS (Reactive
oxygen species), which are involved in the growth of
various organs, for instance, in root elongation and
leaf expansion. The best results were obtained when
the application of G. geotrichum was performed with
a hardwood-derived biochar. G. geotrichum was able
to decrease the uptake of Zn to soybean roots and
shoots (Waqas et al., 2014).
G. geotrichum has also been found to show resistance to three heavy metals – Pb, Zn and Ag, the best
being its resistance to zinc. It needs to be remembered,
though, that there are microorganisms more resistant
to the above metals: for instance, the yeast Trichosporon sp., which is more suitable for such purposes (Munoz et al., 2012).
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Health-related uses of G. geotrichum
G. geotrichum has also been found to have several potential health-related uses. For instance, the mould has
been isolated from alpeorujo, a solid residue obtained
in the production of olive oil. From this mould, Fernandez et al. (2008) isolated lipase I, which has a hydrolytic activity to triglycerides and which can be used
for enriching fish oils with PUFAs, especially with eicosapentaenoic acid. A mutation of a gene of this enzyme is better for this enrichment than the enzyme of
a wild type (Fernandez et al., 2008).
Grygier et al. (in press) found that G. geotrichum
has the ability to produce polyunsaturated fatty acids. The authors isolated 39 strains from fried cottage
cheese (Majcher et al., 2014). The strains were cultured in a Bajpai medium (2% glucose, 1% yeast extract) for 5 days, after which the culture medium was
verified for the presence of fatty acids. A number of
these were identified: α-linolenic acid, eicosapentaenoic acid, docosapentaenoic acid and docosahexaenoic acid. These acids belong to the n-3 polyunsaturated
fatty acid group, which is important for the prevention
of cardiovascular diseases (Adarme-Vega et al., 2012).
Chaves-López et al. (2012) demonstrated that four
strains of G. geotrichum isolated from kumis were
able to produce peptides that could inhibit angiotensin
I-converting enzyme and could therefore be used as
functional compounds of food. This enzyme is responsible for the regulation of blood pressure in humans.
Inhibition of this enzyme was recorded in patients
who suffered from hypertension and congestive heart
failure (Binkley et al., 1993). Of all the examined
strains, six strains of G. geotrichum had the greatest
inhibitory activity towards angiotensin I-converting
enzyme. However, differences were found in the postdigestive activity of the peptides produced by the different species: the activity of peptides produced by G.
geotrichum remained the same, while that of peptides
produced by other species was increased after simulated gastrointestinal digestion (Chaves-López et al.,
2012). The fermentation of kumis with a co-culture
demonstrated that the co-culture with G. geotrichum,
Enterococcus faecalis and Lactobacillus plantarum
had the highest inhibitory activity for the angiotensin
I-converting enzyme.
Above all, however, G. geotrichum could be used
in the production of drugs. Wei et al. (2014) employed
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the species for the production of taxol, a substance
that can be used in cancer therapy (Wei et al., 2014).
Taxol is produced by means of chemical synthesis. It
is, however, also possible to biosynthesize taxol using microorganisms. Wei et al. (2014) isolated various
strains of microorganisms from soil. These were, in
turn, checked for the possibility of resolving racemic
ethyl 3-phenylglycidate (rac-EPG) to (2R,3S)-ethyl-3-phenylglycidate, which is a key intermediate in
the synthesis of taxol. Out of 200 strains examined,
30 demonstrated the activity of the epoxide hydrolase
enzyme, which is important for the transformation of
rac-EPG to (2R,3S)-EPG. The newly isolated G. geotrichum ZJUTZQ200 was found to have the greatest
capacity for this transformation. After the conditions
of the culture were optimised, the amount of the biomass with epoxide hydrolase increased from 8 g/l to
34 g/l.
Other
Interestingly, G. geotrichum was also isolated from olive paste and olive pomace, though it is not a dominant
species there (Baffi et al., 2012). In a study by Baffi et
al. (2012), the activity of some enzymes produced by
this strain was examined. It was found that all G. geotrichum strains had a moderate β-glucosidase activity,
80% of them also had a moderate carboxymethylcellulase activity, and 40% had a moderate polygalacturonase activity. Furthermore, 40% had a weak polygalacturonase activity, and 40% had a strong lipase
activity. Other microorganisms did not exhibit such
activity (Baffi et al., 2012). This property of G. geotrichum adds to the potential of this species for further
industrial applications.
Another interesting study aimed at verifying the
presence of yeast and moulds in the gastrointestinal
tract of piglets. To check this, microorganisms were
isolated. Two sample types were compared: those of
piglets from a commercial farm, and from an experimental one. In the samples from the commercial farm,
the dominant cultures were G. geotrichum, Kasachstania sloofﬁae and Candida catenulate. In the samples
from the experimental farm, in contrast, the dominant
cultures were Kasachstania sloofﬁae and Candida
glabrata. Some of the piglets were weaned 11 days before the samples were taken, while the other piglets remained with their mothers. G. geotrichum mould was
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found more often in the samples from the unweaned
piglets. This could be considered an advantage; if G.
geotrichum has antimicrobial activity to other yeast in
cheese, then it should also have beneficial effects in
the case of suckling pigs (Urubschurov et al., 2008).
Like G. candidum, G. geotrichum is capable of
producing a lipase. Yan et al. (2007) made cloning and
purification of a lipase from G. geotrichum to know
the enzyme potential for biodiesel production, selective hydrolysis, esterification for enrichment in PUFAs
and for oil-contaminated biodegradation. A lipase isolated from G. geotrichum Y05 strain is thermostable
and tolerant to organic solvents, therefore, it can be
used as an excellent industrial catalyst (Yan et al.,
2007).
CONCLUSIONS
G. geotrichum mould is widespread in the environment
and has a wide range of current and potential uses. Its
most popular living environment is dairy products,
where it is possible to use the mould to produce differentiated products that correspond to consumers’ needs
and preferences. Another environment for this mould
is alcohols. Furthermore, the species is also widely
used in the removal of various hazardous compounds,
as well as in wastewater treatment, thus reducing environmental pollution. Apart from this, G. geotrichum
has been found to have properties which could lead to
its use in agriculture. Finally, G. geotrichum has the
potential for various health-related uses, including the
enrichment of fish oils and the production of drugs.
Nonetheless, more research is needed to find ways to
employ the mould yet more effectively, both in the areas mentioned above, as well as in new ones.
REFERENCES
Adarme-Vega, T. C., Lim, D. K. Y., Timmins, M., Vernen,
F., Li, Y., Schenk, P. M. (2012). Microalgal biofactories:
a promising approach towards sustainable omega-3 fatty
acid production. Microb. Cell Fact., 11, 96. http://dx.doi.
org/10.1186/1475-2859-11-96
Adour, L., Couriol, C., Amrane, A., Prigent , Y. (2002). Growth
of Geotrichum candidum and Penicillium camembertii in
liquid media in relation with the consumption of carbon
and nitrogen sources and the release of ammonia and

13

Grygier, A., Myszka, K., Rudzińska, M. (2017). Galactomyces geotrichum – moulds from dairy products with high biotechnological
potential. Acta Sci. Pol. Technol. Aliment., 16(1), 5–16. http://dx.doi.org/10.17306/J.AFS.2017.0445

carbon dioxide. Enz. Microb. Tech., 31, 533–542. http://
dx.doi.org/10.1016/S0141-0229(02)00149-7
Akabanda, F., Owusu-Kwarteng, J., Tano-Debrah, K., Glover, R. L. K. (2013). Taxonomic and molecular characterization of lactic acid bacteria and yeasts in nunu, a Ghanaian fermented milk product. Food Microbiol., 34,
277–283. http://dx.doi.org/10.1016/j.fm.2012.09.025
Akhmetsadykova, S., Baubekova, A., Konuspayeva, G.,
Akhmetsadykov, N., Loiseau, G. (2014) Microflora
identification of fresh and fermented camel milk from
Kazakhstan. Emir. J. Food Agric., 26, 327–332.
Baffi, M. A., Romo-Sanchez, S., Ubeda-Iranzo, J., BrionesPerez, A. I. (2012). Fungi isolated from olive ecosystems and screening of their potential biotechnological use. New Biotechnol., 29, 451–456. http://dx.doi.
org/10.1016/j.nbt.2011.05.004
Binetti, A., Carrasco, M., Reinheimer, J., Suarez, V. (2013).
Yeasts from autochthonal cheese starters: technological and functional properties. J. Appl. Microbiol., 115,
434–444. http://dx.doi.org/10.1111/jam.12228
Binkley, P. F., Haas, G. J., Starling, R. C., Nunziata, E., Hatton, P. A., Leier, C. V., Cody, R. J. (1993). Sustained
augmentation of parasympathetic tone with angiotensinconverting enzyme inhibition in patients with congestive heart failure. J. Am. Col. Cardiol., 21, 655–661.
http://dx.doi.org/10.1016/0735-1097(93)90098-L
Butler, E. E., Petersen, L. J. (1972). Endomyces geotrichum
a perfect state of Geotrichum candidum. Mycologia, 64,
2, 365–374. http://dx.doi.org/10.2307/3757839
Chaves-López, C., Tofalo, R., Serio, A., Paparella, A., Sacchetti, G., Suzzi, G. (2012). Yeast from Colombian Kumis as source of peptides with Angiotensin I converting
enzyme (ACE) inhibitory activity in milk. Int. J. Food
Microbiol., 159, 39–46. http://dx.doi.org/10.1016/j.
ijfoodmicro.2012.07.028
Chaves-López, C., Serio, A., Paparella, A., Martuscelli, M.,
Corsetti, A., Tofalo, R., Suzzi. G. (2014). Impact of microbial cultures on proteolysis and release of bioactive
peptides in fermented milk. Food Microbiol., 42, 117–
121. http://dx.doi.org/10.1016/j.fm.2014.03.005
Chebeňová-Turcovská, V., Ženišová, K., Kuchta, T., Pangallo, D., Brežná, B. (2011). Culture-independent detection of microorganisms in traditional Slovakian bryndza
cheese. Int. J. Food Microbiol., 150, 73–78. http://
dx.doi.org/10.1016/j.ijfoodmicro.2011.07.020
Chen, L., Ma, Y., Maubois, J., Chen, L., Liu, Q., Guo,
J. (2010). Identiﬁcation of yeasts from raw milk
and selection for some speciﬁc antioxidant properties. Int. J. Dairy Techn., 63, 47–54. http://dx.doi.
org/10.1111/j.1471-0307.2009.00548.x

14

De Hoog, G. S., Smith, M. T., Gueho, E. (1986). A revision
of the genus Geotrichum and its teleomorphs. Stud. Mycol., 29, 1–131.
De Hoog, G. S., Shmith, M. T. (2011). Galactomyces Redhead & Malloch (1977). In: C. P. Kurtzman, W. Fell,
T. Boekhout (Eds), The yeasts, a taxonomic study (pp.
413–420). Amsterdam: Elsevier.
Djelal, H., Amrane, A. (2013). Biodegradation by bioaugmentation of dairy wastewater by fungal consortium
on a bioreactor lab-scale and on a pilot-scale. J. Environ. Sci., 25, 1906–1912. http://dx.doi.org/10.1016/
S1001-0742(12)60239-3
Ehrlich, F. (1907). Über die Bedingungen der Fuselölbildung
und über ihren Zusammenhang mit dem Eiweiβaufbau
der Hefe [About the preconditions of fusel oil formation
and about it’s correlation with protein building of yeast].
Ber. Dtsch. Chem. Ges., 40, 1027–1047 [in German].
Fernandez, L., Banuelos, O., Zafra, A., Ronchel, C., PerezVictoria, I., Morales, J.C., ..., Adrio, L. (2008). Alteration of substrate specificity of Galactomyces geotrichum
BT107 lipase I on eicosapentaenoic acid-rich triglycerides. Biocatal. Biotransfor., 26, 296–305. http://dx.doi.
org/10.1080/10242420801897650
Flores-Magallón, R., Oliva-Hernández, A. A., Narváez-Zapata, J. A. (2011). Characterization of microbial traits
involved with the elaboration of the Cotija cheese.
Food Sci. Biotechnol., 20, 997–1003. http://dx.doi.
org/10.1007/s10068-011-0137-z
Gamero, A., Quintilla, R., Groenewald, M., Alkema, W.,
Boekhout, T., Hazelwood, L. (2016). High-throughput
screening of a large collection of non-conventional
yeasts reveals their potential for aroma formation in
food fermentation. Food Microbiol., 60, 147–159. http://
dx.doi.org/10.1016/j.fm.2016.07.006
Goerges, S., Mounier, J., Rea, M. C., Gelsomino, R., Heise,
V., Beduhn, R., .., Scherer, S. (2008). Commercial ripening starter microorganisms inoculated into cheese milk
do not successfully establish themselves in the resident
microbial ripening consortia of a south German red
smear cheese. Appl. Environ. Microb., 74, 2210–2217.
http://dx.doi.org/10.1128/AEM.01663-07
Govindwar, S. P., Kurade, M. B., Tamboli, D. P., Kabra,
A. N., Kim, P. J., Waghmode, T. R. (2014). Decolorization and degradation of xenobiotic azo dye Reactive
Yellow-84A and textile effluent by Galactomyces geotrichum. Chemosphere, 109, 234–238. http://dx.doi.
org/10.1016/j.chemosphere.2014.02.009
Grygier, A., Majcher, M., Myszka, K. (2015). Analysis of the
ability to form 2-phenylethyl alcohol by Galactomyces

www.food.actapol.net/

Grygier, A., Myszka, K., Rudzińska, M. (2017). Galactomyces geotrichum – moulds from dairy products with high biotechnological
potential. Acta Sci. Pol. Technol. Aliment., 16(1), 5–16. http://dx.doi.org/10.17306/J.AFS.2017.0445

geotrichum MK017. Żywn. Nauka Techn. Jakość, 100,
74–83. http://dx.doi.org/10.15193/zntj/2015/100/041
Jadhav, S. U., Jadhav, M. U., Dawkar, V. V., Gowindwar,
S. P. (2008a). Biodegradation of disperse dye brown
3REL by microbial consortium of Galactomyces geotrichum MTCC 1360 and Bacillus sp. VUS. Biotechnol.
Bioproc. E., 13, 232–239. http://dx.doi.org/10.1007/
s12257-007-0204-8
Jadhav, S. U., Jadhav, M. U., Kagalkar, A. N., Govindwar,
S. P. (2008b). Decolorization of Brilliant Blue G dye
mediated by degradation of the microbial consortium of
Galactomyces geotrichum and Bacillus sp. J. Chin. Inst.
Chem. Eng., 39, 563–570. http://dx.doi.org/10.1016/j.
jcice.2008.06.003
Jadhav, S. U., Kalme, S. D., Gowindwar, S. P. (2008c).
Biodegradation of Methyl red by Galactomyces geotrichum MTCC 1360. Int. Biodeter. Biodegr., 62, 135–142.
http://dx.doi.org/10.1016/j.ibiod.2007.12.010
Kurade, M. B., Waghmode, T. R., Kagalkar, A. N., Govindwar, S. (2012). Decolorization of textile industry effluent
containing disperse dye Scarlet RR by a newly developed bacterial-yeast consortium BL-GG. Chem. Eng. J.,
184, 33–41. http://dx.doi.org/10.1016/j.cej.2011.12.058
Kurade, M. B., Waghmode, T. R., Jandhav, M. U., Jeon, B.
H., Govindwar, S. P. (2015). Bacterial-yeast consortium
as an effective biocatalyst for biodegradation of sulphonated azo dye Reactive Red 198. RSC Adv., 29, 23046–
23056. http://dx.doi.org/10.1039/C4RA15834B
Kurtzman, C. P., Fell, J. W. (1998). The Yeast – A taxonomic
study. Amsterdam: Elsevier.
Kurtzman, C. P. (2015). Description of Martiniozyma gen.
nov. and transfer of seven Candida species to Saturnispora as new combinations. Antonie van Leeuwenhoek
J. Microb., 108, 803–809. http://dx.doi.org/10.1007/
s10482-015-0536-x
Lumbsch, H. T., Huhndorf, S. M. (2007). Outline of Ascomycota. Myconet. 13, 1–58.
Majcher M. A., Myszka, K., Kubiak, J., Jeleń, H. H. (2014).
Identification of key odorants of fried cottage cheese and
contribution of Galactomyces geotrichum MK017 to the
formation of 2-phenylethanol and related rose-like aroma compounds. Int. Dairy J., 39, 324–329. http://dx.doi.
org/10.1016/j.idairyj.2014.08.008
Marjakangasa, J. M., Lakaniemia, A. M., Koskinenb, P. E.
P., Changc, J. S., Puhakkaa, J. A. (2015). Lipid production by eukaryotic microorganisms isolated from palm
oil mill efﬂuent. Biochem. Eng. J., 99, 48–54. http://
dx.doi.org/10.1016/j.bej.2015.03.006
Matos, M., Pereira, M. A., Nicolau, A., Rodrigues, A. L.,
Brito, A. G., Nogueira, R. (2012). Influence of the

www.food.actapol.net/

organic loading rate on the growth of Galactomyces
geotrichum in activated sludge. J. Environ. Sci. Heal. A,
47, 565–569. http://dx.doi.org/10.1080/10934529.2012.
650563
Munoz, A. J., Ruiz, E., Abriouel, H., Galvez, A., Ezzouhri,
L., Lairini, K., Espinola, F. (2012). Heavy metal tolerance of microorganisms isolated from wastewaters:
Identification and evaluation of its potential for biosorption. Chem. Eng. J., 210, 325–332. http://dx.doi.
org/10.1016/j.cej.2012.09.007
Osimani, A., Garofalo, C., Aquilanti, L., Milanovic, V.,
Clementi, F. (2015). Unpasteurised commercial boza
as a source of microbial diversity. Int. J. Food Micro
biol., 194, 62–70. http://dx.doi.org/10.1016/j.ijfoodmicro.
2014.11.011
Purnomo, A. S., Koyama, F., Mori, T., Kondo, R. (2010).
DDT degradation potential of cattle manure compost.
Chemosphere, 80, 619–624. http://dx.doi.org/10.1016/j.
chemosphere.2010.04.059
Qin, H., Sun, Q., Pan, X., Qiao, Z., Yang, H. (2016). Microbial diversity and biochemical analysis of Suanzhou:
A traditional Chinese fermented cereal gruel. Front. Microbiol., 25. https://doi.org/10.3389/fmicb.2016.01311
Redhead, S. A., Malloc, D. W. (1977). The Endomycetaceae:
new concepts, new taxa. Can. J. Botany, 55, 1701–1711.
Sacristan, N., Mayo, B., Fernandez, E., Fresno, J. M., Tornadijo, M. E., Castro, J. (2013). Molecular study of
Geotrichum stains isolated from Armada cheese. Food
Microbiol., 36, 481–487. http://dx.doi.org/10.1016/j.
fm.2013.07.009
Sadecka J., Sakova, N., Pangallo, D., Korenova, J., Kolek,
E., Puskarova, A., ..., Kuchta, T. (2016). Microbial diversity and volatile odour-active compounds of barrelled
ewes’ cheese as an intermediate product that determines
the quality of winter bryndza cheese. LWT-Food Sci.
Technol., 70, 237–244. http://dx.doi.org/10.1016/j.lwt.
2016.02.048
Shanmugam, S., Im, H. T., Sohn, Y. T., Kim, Y. I., Park, Y.
H., Park, Y. S., Woo, J. S. (2015). Enhanced oral bioavailability of paclitaxel by solid dispersion granulation.
Drug Dev. Ind. Pharm., 41, 1864–1876. http://dx.doi.org
/10.3109/03639045.2015.1018275
Sitepu, I. R., Shi, S., Simmons, B. A., Singer, S. W.,
Boundy-Mills, K., Simmons, C. W. (2014). Yeast tolerance to the ionic liquid 1-ethyl-3-methylimidazolium
acetate. FEMS Yeast Res., 14, 1286–1294. http://dx.doi.
org/10.1111/1567-1364.12224
Skóra, M., Witalis, J., Krzyściak, P., Macura, A. B. (2009).
Grzyby z rodzaju Geotrichum jako oportunistyczny
patogen człowieka [Geotrichum fungi as opportunistic

15

Grygier, A., Myszka, K., Rudzińska, M. (2017). Galactomyces geotrichum – moulds from dairy products with high biotechnological
potential. Acta Sci. Pol. Technol. Aliment., 16(1), 5–16. http://dx.doi.org/10.17306/J.AFS.2017.0445

human pathogen]. Post. Mikrobiol., 48, 125–132 [in
Polish].
Summerbell, R. C. (1985). The staining of filamentous fungi
with diazonium blue B. Mycologia, 77, 587–593. http://
dx.doi.org/10.2307/3793357
Tian, H., Chen, J., He, J., Liu, F. (2015). Pd-loaded magnetic mesoporous nanocomposites: A magnetically recoverable catalyst with effective enrichment and high
activity for DDT and DDE removal under mild conditions. J. Colloid Interf. Sci., 457, 195–202. http://dx.doi.
org/10.1016/j.jcis.2015.07.024
Urubschurov, V., Janczyk, P., Pieper, R., Souffrant, W. B.
(2008). Biological diversity of yeasts in the gastrointestinal tract of weaned piglets kept under different farm
conditions. FEMS Yeast Res., 8, 1349–1356. http://
dx.doi.org/10.1111/j.1567-1364.2008.00444.x
Waghmode, T. R., Kurade, M. B., Govindwar, S. P. (2011).
Time dependent degradation of mixture of structurally
different azo and non azo dyes by using Galactomyces
geotrichum MTCC 1360. Int. Biodeter. Biodegr., 65,
479–486. http://dx.doi.org/10.1016/j.ibiod.2011.01.010
Waghmode, T. R., Kurade, M. B., Kabra, A. N., Govindwar, S. P. (2012a). Biodegradation of Rubine GFL by
Galactomyces geotrichum MTCC 1360 and subsequent
toxicological analysis by using cytotoxicity, genotoxicity and oxidative stress studies. Microbiology, 158,
2344–2352. http://dx.doi.org/10.1099/mic.0.060467-0
Waghmode, T. R., Kurade, M. B., Kabra, A. N., Govindwar, S. P. (2012b). Degradation of Remazol Red dye by
Galactomyces geotrichum MTCC 1360 leading to increased iron uptake in Sorghum vulgare and Phaseolus
mungo from soil. Biotechnol. Bioproc. E., 17, 117–126.
http://dx.doi.org/10.1007/s12257-011-0307-0
Waghmode, T. R., Kurade, M. B., Lade, H. S., Govindwar,
S. P. (2012c). Decolorization and biodegradation of Rubine GFL by microbial consortium GG-BL in sequential aerobic/microaerophilic process. Appl. Biochem.
Biotechnol., 167, 1578–1594. http://dx.doi.org/10.1007/
s12010-012-9585-z
Waqas, M., Khan, A. L., Kang, S. M., Kim, Y. H., Lee, I. J.
(2014). Phytohormone-producing fungal endophytes and
hardwood-derived biochar interact to ameliorate heavy
metal stress in soybeans. Biol. Fertil. Soils, 50, 1155–
1167. http://dx.doi.org/10.1007/s00374-014-0937-4

16

Wei, C., Ling, J., Shen, H., Zhu, Q. (2014). Bioresolution
production of (2R,3S)-Ethyl-3-phenylglycidate for
chemoenzymatic synthesis of the taxol C-13 side chain
by Galactomyces geotrichum ZJUTZQ200, a new epoxide-hydrolase-producing strain. Molecules, 19, 8067–
8079. http://dx.doi.org/10.3390/molecules19068067
Wu, Q., Xu, Y., Chen, L. (2012). Diversity of yeast species
during fermentative process contributing to Chinese
Maotai-ﬂavour liquor making. Lett. Appl. Microbiol., 55,
301–307. http://dx.doi.org/10.1111/j.1472-765X.2012.
03294.x
Wyder, M. T., Bachmann, H. P., Puhan, Z. (1999). Role of
selected yeast in cheese ripening: an evaluation in foil
wrapped Raclette cheese. Lebensm.-Wiss. Technol., 32,
333–343. http://dx.doi.org/10.1006/fstl.1999.0555
Wyder, M.T., Puhan, Z. (1999). Role of selected yeast
in cheese ripening: An evaluation in aseptic cheese
curd slurries. Int. Dairy J., 9, 117–124. http://dx.doi.
org/10.1016/S0958-6946(99)00032-1
Yan, J., Yang, J., Xu, L., Yan, Y. (2007). Gene cloning,
overexpression and characterization of a novel organic
solvent tolerant and thermostable lipase from Galactomyces geotrichum Y05. J. Mol. Catal. B-Enzym., 49,
28–35. http://dx.doi.org/10.1016/j.molcatb.2007.07.006
Yingben, W., Yuelin, H., Hongmei, Y., Wei, C., Zhen, W.,
Lijuan, X., Aiqun, Z. (2012). Isolation of phosphatesolubilizing fungus and its application in solubilisation
of Rock Phosphates. Pak. J. Biol. Sci., 23, 1144–1151.
http://dx.doi.org/10.3923/pjbs.2012.1144.1151
Zhang, L., Wu, C., Ding, X., Zheng, J., Zhou, R. (2014).
Characterisation of microbial communities in Chinese
liquor fermentation starters Daqu using nested PCR-DGGE. World J. Microbiol. Biotechnol., 30, 3055–3063.
http://dx.doi.org/10.1007/s11274-014-1732-y
Zhang, L., Shen, Y., Hui, F., Niu, Q. (2015). Degradation
of residual lincomycin in fermentation dregs by yeast
strain S9 identified as Galactomyces geotrichum. Ann.
Microbiol., 65, 1333–1340. http://dx.doi.org/10.1007/
s13213-014-0971-3
Zhu, Y., Li, S., Li, D., Liu, C., Ma, F. (2014). Bioﬂocculation
behaviours of microbial communities in water treatment. Water Sci. Technol., 69, 694–702. http://dx.doi.
org/10.2166/wst.2013.746

www.food.actapol.net/

