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Development of a Novel Pattern for the Fresh Beer Yeast Biomass

Wu Bao-cheng', TANGLuwhong™®, YANG Chunxia®, ZHANGDong', HUANG Hai-bo®
(1. Jiangsu Engineering Research Center for Bioactive Products Processing Technology , Wuxi 214028 ,China; 2.
School of Medicine and Pharmaceutics, Jiangnan University , Wuxi 214122 ,China)

Abgract : A novel and environment friendly process for the utilization of fresh beer

Saccharomycete biomass was proposed in this study. Follow by thisprocess, the fresh beer yeast
biomass could be fully act as the raw material to manufacture a kind of sauce for cook with the

flavor of beer , and a kind of healthy food beneficial for the body weight keeping, do not produce

more waste dudge and waste water. Furthermore, the optimum conditions for bidder taste

removing and autolyzation were determined in this study.
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Tab.2 Factor levels of orthogonal test
A B C D /
/ /h pH (mg/ mL)
1 35 6 6 5
40 8 6.5 10
3 45 10 7.0 15
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Tab.3 Results of orthogonal test
A B c L -
/ /h  pH (mg/ mL) % Bl 44.6 g/ g Ni 9.99/¢g
1 1 1 1 1 25 6 B2 65.6 g/ g Co 0.74d/ g
5 1 > 5 5 38.6 Zn 69.6 g/ g As
3 1 3 3 3 41.5 Fe 544 <10¢g
g'g ( Pb ) g9
4 2 1 2 3 42.2 Mn 9.17 g/ g
5 2 2 3 1 39.7
5
6 2 3 1 2 46.1 . . .
Tab.5 Animo acid content of the spray dried cleaned beer
7 3 1 3 2 40.8 yeast biomass
8 3 2 1 3 42.3
! % ! %
9 3 3 2 1 33.4
3.49 10.11
K1 35.233 36.200 38.000 32.900
6.82 19.76
Kz 42.667 40.200 38.067 41.833
1.84 5.33
Ks 38.833 40.333 40.067 42.000
0.85 2.46
R 7.434 4,133 2.667 9.100
1.81 5.24
3 ) 1.55 4.49
(D), (A) 1.69 4.90
(B) . pH (O
2.57 7.44
A2BzGDs , 40 , 10
hpH70, 15 mg/ mL 10 mg/ 1.12 3.24
mL 15 mg/ mL , 0.11 0.32
) 2.24 6.49
: 10 mg/ mL 0.50 1.45
4 . 10hpH 1.58 4.58
7, 10 mg/ mL , ; 1.75 5.07
46. 9%
2.48 7.18
2.3
2.50 24
) 4.5 1.62 4.69
4
Tab.4 Compositions of spray dried cleaned beer yeast bio- '
mass B
40.79 g/ 100g cu 4.439g , WHO ,
0.93 g/ 100g K 17.2 mg/ g
1.37 g/ 100g Na 1.47 mg/ g 3
52.85 g/ 100g Mg 1.85mg/ g
C 5.724d/g Ca 3.20 mg/ g
E 7.119/g cr 10.79g '
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o/ dL NaCl
. , 40 10 h,pH 7,
, 10 mg/ mL ,
4 3 5 46 9%
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