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Table S1: Results of a two-way ANOVA on growth of yeast and lactic acid bacteria during the Zn-
enrichment procedure analyzed by OD600 measurement (see Fig. 1)

Y. lipolytica RO25 K. unispora FM2 K. servazzii KAZ2 F. sanfranciscensis DG1

0 mM ZnSO,

start vs. before Zn2* addition 0.59 <0,001 0.03 0.04
start vs end <0.001 <0.001 <0.001 <0.001
before Zn?* addition vs. end <0.001 <0.001 <0.001 <0.001

0.5 mM ZnSO,4

start vs. before Zn?* addition 0.51 0.01 0.006 n.a.
start vs end <0.001 <0.001 <0.001 n.a.
before Zn?* addition vs. end <0.001 <0.001 <0.001 n.a.
1 mM ZnSO,

start vs. before Zn?* addition 0.45 0.02 0.02 n.a.
start vs end <0.001 <0.001 <0.001 n.a.
before Zn?* addition vs. end <0.001 <0.001 <0.001 n.a.

2.5 mM ZnS0O,4

start vs. before Zn?* addition 0.51 0.01 0.01 n.a.
start vs end <0.001 <0.001 <0.001 n.a.
before Zn?* addition vs. end <0.001 <0.001 <0.001 n.a.
5 mM ZnSO,

start vs. before Zn?* addition 0.45 0.01 0.007 0.02
start vs end <0.001 <0.001 <0.001 <0.001
before Zn?* addition vs. end <0.001 0.07 0.32 <0.001
10 mM ZnSO,

start vs. before Zn?* addition 0.43 0.009 0.01 0.02
start vs end <0.001 <0.001 <0.001 <0.001
before Zn?* addition vs. end 0.007 0.01 0.10 <0.001
20 mM ZnSO4

start vs. before Zn?* addition n.a. n.a. n.a. 0.02
start vs end n.a. n.a. n.a. <0.001
before Zn?* addition vs. end n.a. n.a. n.a. <0.001

A two-way ANOVA was performed to analyze the effect of time and zinc treatment on growth of Yarrowia lipolytica RO25,
Kazachstania unispora FM2, Kazachstania servazzii KAZ2 and Fructilactobacillus sanfranciscensis DG1. p-values for the statistical
significance of the cell enrichment at the respective times of microorganism cultivation are shown (Two-Way ANOVA with

Tukey’s Multiple Comparison Test) are indicated.; n.a. = not analyzed



