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Abstract: In the beer yeast culture when adding KH, PO, at the levels of 6. 804, 13.610, 27.216
g/L. and CaCl, the levels of at 66.39, 138.75, 277.4 mg/L, the dynamic changes of six organic
acids produced were determined and analyzed. The result showed that K* and Ca®" might
functionally modify and regulate the protein in the yeast cell membrane and the enzyme involved
with metabolic flux in the metabolic network. As a result, different K" and Ca*" concentrations
influenced the acids peak area and relevant retention time. In the aerobic fermentation, lactic acid
accumulated severely (up to 8.3 mg/mlL), whereas very little amber acid was produced (no more
than 250 pg/mL). The final tartaric acid and amber acid decreased with the increase of K™ and
Ca”" concentrations.
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