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gonditions for the molecular cloning of genes of Rhodotorula gracilis in Tipid
biosynthesis were studied by using the shfittle vector, YEp 13. DNA isolation from
R. gracilis was attempted Ry enzymatic lysis of the cell-wall or by freezing in
Tiquid nitrogen. Although the latter method gave a purer preparation, the DNA

was sheared extensively as seen in agarose gel electrophoresis, Different methods
of isolation . and purification of plasmi¢ YEp 13 from E. coli RR 1 were tested, of
which the alkali lysis procedure, modified by Keizer, proved most efficient., Attempts
‘were made to transform S. cerevisiae A2 (a-leu2-3,112.his3-11,15) by making proto-
plasts. A commercial preparation of yeast cell wall degrading enzyme, Novozym-234
gave better results in yielding protoplasts which also regenerated efficiently,

when compared with the cell wall lysing enzymes prepared from fungal cultures isola-
ted at CFTRI. Transformation of yeast in general was less efficient than that of

E. coli strain by YEp 13.

Attempts were alsc made to isolate various mutants of R. gracilis affected in
lipogenesis. Color variants with apparent impairment in Tip1d production were
isolated. These mutants will be cmployed in cloning genes of the enzymes missing

or altered in the respective variants.
!
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Bacillus licheniformis, is a common cause of spoilage of pasteurised products Tike
bacon, Tuncheon meat and tomato puree,

Although a lot of information is available on the heat resistance of Bacillus
spores at elevated temperatures, no data were as yet reported on the heat resistance
of these spores at pasteurisation temperatures.

Hence in the present work, the heat resistance of B. licheniformis spores was
studied in the presence of common curing salts like NEC]O NaNO,, and sugars like
Glucose and Sucrose in the temperature range of 50 to 80°C. IE was observed that
the thermal resistance of B. licheniformis spores increased in the presence of all

these ingredients.
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Amaranth (D1l), Colocasia (D2), Drumstick (D3), Fenugreek (D4), Neem (D5), Pumpkin
(D6), Wheat (7% protein) + Milk (3% protein) (D7) and Milk (skimmed milk protein 10%)
(D8) and again each diet consisting of three treatments, viz., Tl (10% leaf protein),
T2 (2% leaf protein) + 3% milk protein + 5% wheat protein), T3 (fresh vegetables
along with D7 dict) were fed to different groups of rats. A significant difference
{p 0.01) in weight gain, food intake, protein consumed and protein efficiency ratio
(PER) of rats in treatments (T1, T2 and T3) was observed, while no signiticant
difference was observed due to sex. The PER ranged from 1.42 for Tl to 2.82 for T3,




