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Abstract
Inhibition of yeast function by ethanol and by high substrate concentrations is well
recognized and, to a limited extent, quantified. T he role of carbon dioxide in affecting
yeast metabolism (particularly growth processes) is not clear although inhibition is
generally found at moderate to high concentrations of the dissolved gas. A similar
situation exists with other microorganisms and with other fermentation systems. An
understanding of the role of carbon dioxide, and particularly of its inhibitory effects on
enzyme action and membrane function, is required if the observed global inhibition of
yeasts and other fermentation systems is to be partitioned to its appropriate causes.
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