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Effect of Yarrowia lipolytica on Triglyceride
and Cholesterol-Reduction in vitro
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Abstract  Triglyceride and cholesterol-lowering excellent strains was screened in order to prepare new drugs and
food. Isolation and purification of yeast strains from samples and test for its triglyceride degradation ability of the target
strains, and the cholesterol lowering ability was determined adopted phosphorus-sulfur-iron colorimetry. The screened
strains were further investigated for their tolerance to acid and bile salt, and toxicity test and other performances.
Physiological,, biochemical tests, and 26S rDNA method were used to identify the strains. The results showed that the
experiment had screened a triglyceride and cholesterol degradable strain EAM-ZT003, particularly the triglyceride deg-
radation ability was as high as 80.2% . And the results showed the strain had fine tolerance to acid and bile salt. And
it was found that in 42 d of toxicity test in mice and revealed no abnormal pathological sign and exceptional death, and
all the dissected organs of mice were observed to be normal. The strain EAM-ZTO03T was identified as Yarrowia lipo-
lytica adopting 268 rDNA.
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Fig.8 Tolerance of the strains 1o bile salts
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Table 1 he viscera indices of mice
A5 L/ RE (% ) i/ AE (%) BERE/PRE (% ) FRE/ RE (%) B/ R E (%)
CK 0.498 +0.036 4.375 £0.092 0.237 £0.028 1.031 +0.001 1.219 £0. 103
EAM-ZTO03T 0.518 +0.096 4,589 +0.105 0.257 £0.095 1.261 +£0.339 1.265 £0. 147
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Table 2 Physiological identification results
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