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breeding technology and pest control of jasmine, the most study focused on application value,but lack of theoretical depth

and molecular biology research. In addition, the study of selective breeding has not been reported. In accordance with the

serious problems of single variety,lower output,quality deteriorating,diseases and insect pests in jasmine industry,it was

suggested to strengthen the research with jasmine breeding, and integrating with the technologies of in-wvitro culture

seedlings micro-propagation and a commercialize large-scale organic cultivation.
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The Application of Transgenic Technology in Modifying Saccharomyces cerevisiae

WEI Kuo' ,SONG Chang-zheng? , WANG Guo-dong'
(1. College of Science,Northwest Agriculture and Forestry University, Yangling ,Shaanxi 712100;2. College of Enology,Northwest Agriculture

and Forestry University, Yangling,Shaanxi 712100)

Abstract:Based on brief introduction of modifying methods of Saccharomyces cerevisiae , the application of transgenic

technology in modifying Saccharomyces cerevisiae, such as enhancing fermenting property, improving sensory

characteristic functional component of wine were summarized. Current progress of transgenic technology in the wine

industry and the future development were also discussed.

Keywords : transgenic technology; Saccharomyces cerevisiae ;application
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