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Study on the Autolysis Kinetics of Brewer Yeast
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Abstract The study was conducted to evaluate the autolysis kinetics of brewer yeast. An unstructured
kinetic model of first order was found to be capable of simulating quite satisfactorily the time course of
residual suspended solids Y in the slurry as well as Kjeldahl KP and Lowry LP protein accu-
mulation in the clear extract. The autolysis kinetic rate constant Ka and yield factors for Kjeldahl
and Lowry protein on total solids hydrolysed were determined by using a non-linear least squares esti-
mation method.
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Tab.1 Simulation results on the Kinetics of yeast autolysis

2 r2 . t=0
Ka/h~'  0.06837 0.9 |axp/ ¢/ 0.7450 0.99 86.32%
Yo/ o/ke 0 0.99 | B/ &/s  0.7364 0.97
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Fig.3 Evolution of KP vs. yeast concentration during Fig.4 Relationship between LP and KP in the autoly-
autolysis sis
2
Tab.2 Evolution of composition vs. time for the autolysis
/h
0 2 4 6 8 10 12
/ ¢/kg 75.69 63.80 54.62 47.59 40.52 37.00 33.56
/ g/kg 11.40 21.24 28.00 34.47 37.56 40.31 43.40
/ g/ke 4.30 7.30 15.06 18.77 22.30 25.12 26.00
TCA / % 87.91 84.78 93.42 96.83 95.78 95.25
AAN N / % 86.32 70.51 71.88 63.57 66.65 65.44 62.85
/% 20.00 37.26 49.12 60.47 65.89 70.74 76.14
KP LP
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