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Abstract:Candida tropicalis AS 2.1387 was used as the starting
strain and subjected to UV- radiation, DES mutagen
or composite mutagenesis. On the basis of
feedback regulation mechanism for coenzyme Qg
synthesis pathway, a convenient high productivity
coenzyme Qi mutant screening method was set up.
Mutants highly resistant to actinomycin - D were
screened out in the first round of screening, and a
high productivity coenzyme Q;, mutant APV.12 with
good genetic stability the mutants were further
identified by specific screening with high -
concentration coenzyme Qy precursor p -
hydrobenzoic acid and structure analog of end
product vitamin Ks, in the second run , and the final
coenzyme Q, Yyield of the APV.12 reached
23.958mg/L, which was 1.76 times higher than the
original strain .
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