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Breeding of Anti-Staling Brewing Yeast

L Qi Gu Guoxian Bai Zhuan 7Zhang Kechang
( School of Biotechnology, Wuxi Univemity of Light Industry, Wuxi, 214036)

Pan Xueqi
( Tsingtao Brewing Co. ,L. T.D., Qingdao, 266100)

Abstract A brewing yeast strain was used as the original strain. A mutant strain M4 with
excellent anti—staling ability was achieved after UV mutation and continuous domestication
of methionine. Compared with the original strain, the content of carbonyl compound de-
creased by 19. Do while the glutathione content increased by 29. 8% in the finish beer fer—
mentated by M4 in 1 m' fermentor, and the beer flavor stability was improved by 9%
without changing any other process conditions.
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