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Yeasts are truly fascinating microorganisms. Due to their diverse and dynamic activities, they
have been used for the production of many interesting products, such as beer, wine, bread,
biofuels and biopharmaceuticals. Saccharomyces cerevisiae (bakers’ yeast) is the yeast
species that is surely the most exploited by man. Saccharomyces is a top choice organism for
industrial applications, although its use for producing beer dates back to at least the 6th
millennium BC. Bakers’ yeast has been a cornerstone of modern biotechnology, enabling the
development of efficient production processes for antibiotics, biopharmaceuticals, technical
enzymes, and ethanol and biofuels. Today, diverse yeast species are explored for industrial
applications, such as e.g. Saccharomyces species, Pichia pastoris and other Pichia species,
Kluyveromyces marxianus, Hansenula polymorpha, Yarrowia lipolytica, Candida species,
Phaffia rhodozyma, wild yeasts for beer brewing, etc. This Special Issue is focused on recent
developments of yeast biotechnology with topics including recent techniques for
characterizing yeast and their physiology (including omics and nanobiotechnology
techniques), methods to adapt industrial strains (including metabolic, synthetic and
evolutionary engineering) and the use of yeasts as microbial cell factories to produce
biopharmaceuticals, enzymes, alcohols, organic acids, flavours and fine chemicals, and
advances in yeast fermentation technology and industrial fermentation processes.

Order Your Print Copy

Z
rM\D\Py You can order print copies at
F

www.mdpi.com/books/reprint/2912


https://www.scopus.com/sourceid/21100900055
https://mjl.clarivate.com/search-results?issn=2311-5637&hide_exact_match_fl=true
https://www.mdpi.com/books/reprint/2912
https://www.mdpi.com/books/reprint/2912

MDPIWBooks

Publishing Open Access Books & Series

MDPI Books offers quality open access book publishing to promote the exchange ofideas and
knowledge in a globalized world. MDPI Books encompasses all the benefits of open access - high
availability and visibility, as well as wide and rapid dissemination. With MDPI Books, you can
complement the digital version of your work with a high quality printed counterpart.

6 Open Access
Your scholarly work is accessible worldwide without any restrictions. All

authors retain the copyright for their work distributed under the terms of the
Creative Commons Attribution License.

Author Focus

@7 Authors and editors profit from MDPI's over two decades of experience in open
access publishing, our customized personal support throughout the entire
publication process, and competitive processing charges as well as unique
contributor discounts on book purchases.

High Quality & Rapid Publication

@ MDPI ensures a thorough review for all published items and provides a fast
publication procedure. State-of-the-art research and time-sensitive topics are
released with a minimum amount of delay.

@ High Visibility
Due to our global network and well-known channel partners, we ensure
maximum visibility and broad dissemination. Title information of books is sent
to international indexing databases and archives, such as the Directory of Open
Access Books (DOAB), and the Verzeichnis Lieferbarer Biicher (VLB).

LE_I Print on Demand and Multiple Formats
MDPI Books are available for purchase and to read online at any time. Our
print-on-demand service offers a sustainable, cost-effective and fast way to
publish MDPI Books printed versions.

MDPI AG
Grosspeteranlage 5
4052 Basel
Switzerland

Tel: +41 61 683 77 34
www.mdpi.com/books
books@mdpi.com

Learn more » mdpi.com/books



	Yeast Biotechnology 3.0

