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 11 Figure 1. Enrichment of proteinogenic amino acids during fermentation with isotopic labelled amino acids.

Figure 3 .

 3 Figure 3. The redistribution of labelled valine in Torulaspora delbrueckii. Labelled compounds were showed in bars with darker colour. The numbers on the top of each bar are the percentage of the labelled compound in the total amount of the compound at each stage. The values in the coloured boxes in the metabolic schema represent the percentage of consumed amino acids that is used in the pathway.
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 4 Figure 4. The redistribution of labelled leucine in Torulaspora delbrueckii.

Figure 2 .

 2 Figure 2. (A) The proportion of consumed arginine, glutamine and ammonium in total consumed nitrogen sources. T 0 represents the initial concentration supplied in the synthetic must. (B) Portion of nitrogen provided by consumed arginine, glutamine, and ammonium recovered in proteinogenic amino acids. Dark colour is the difference between the previous stage and the current stage, light colour represents the amount which has been consumed (A) or incorporated in the previous stage (B).
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 3 Figure 3. Fate of arginine during fermentation. Blue bar represents the consumed arginine directly incorporated into proteinogenic arginine. Orange bar represents the consumed arginine were catabolised to form other amino acids. The numbers in blue and orange indicate the ratio (in percentage) of arginine incorporated to proteinogenic arginine or catabolised to the total consumed arginine.