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Fully revised, updated and offered in a new three-volume format, The Yeasts: A Taxonomic Study, 5th Edition

remains the most comprehensive presentation of yeast taxonomy and systematics available. Nearly 1500

species of ascomycete and basidiomycete yeasts are included, each description offering not only standard

morphological and physiological characters, but also information on systematics, habitat, ecology, agricultural

and biotechnological applications and clinical importance. Extensive introductory chapters discuss clinical

aspects of yeasts, their role in biotechnolog
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