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Study on Extracting Trehalose from Raw Baker § Yeast

TANG Chuan—he, GE Wen—guang
(School of Food Science and Technology, Wuxi University of Light Industry, Jiangsu Wuxi 214036)

Abstract The effect of pre-heating on extraction of Trehalose from raw yeast was studied.
After the raw yeast was pre-heated at a higher temperature the extracting ratio of
Trehalose was improved markedly. The extracting ratio of Trehalose was more than 1. 2
times as that of raw yeast at the same extracting conditions when the yeast was pre-heated
at 105C for 6 hours. The preheated yeast could be extracted with water at any tem perature
for a short time.
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