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Extraction Technology of Trehalose from
Dried Active Baker § Yeast

Tang Chuanhe Ge Wenguang
(School of Food Science& Technology, Wuxi University of Light Industry, Wuxi, 214036)

Abstract In this paper a method of producing trehalose from yeasts was proposed- The
optimum extracting conditions were obtained, which include temperature, alcohol concen—
trtion and extracting time. The extract was decolored and desalted by using anion and
cation exchange resin. The desalted liquid was filtered with an ultrafilier membrane. At
last, the permeate was concentrated and crystalized with alcohol and then separated by cen—
trifugation of Bushfilter. The crystals were obtained with a yield of 14. 5 g trehalose (in-
cluding two HO) /100 g dried active yeasts.
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