@é:ﬂ%&l

WR SRt

Vol.29,No0.08,2008

— i 65 J P B i 15 R s D

#BRSG AT, F=E, BNE
(LPLRFAGHZFRAZTADENEFTRAABRELEERET, &) M 510275,
2.8 R KR FHFL, S AT 510642
3.7 MR IE B A FRAE) L T A M 510308)

/A
i

H OEAARLAASNR ZAAL AR AR ELRRZ — LT HARZERBITHRRMAA, AFFE A
— M4 B BRE B AR NSLALL2 A 3838 T wtsbibid b E A H st im mpe A& 20 Ym., 2RAN . Qs gs
WE JLEE B A R K E R, WA AR B R B B A £ AT QAR AR AT Rk R m e LA
B S AALR R | B B KA IRAE S R B R E AR A TR TR AR BT R T T M T R 5 H ik
S4B BRI BE A, WAL, R AL

Study on optimal electroporation conditions of
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Abstract. Non- antibiotic resistance marker transformation is an important approach for the genetically modified
foods (GMFs), although the selection of transform is a choke point. The transformation efficiency was important
for this procedure. The Saccharomyces cerevisiae NSLA112 was used to optimize parameters mentioned above.
The result showed that the death rate and the transformation conditions were optimized.
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