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Preliminary Study on Organic Acid Produced by Beer Yeast
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Abstract; Dynamic changes of organic acids in and out of cell of beer yeast under aerobic
fermentation were determined in quality and quantity by HPLC technology. The results showed
that, when beer yeast metabolizing organic acids in aeration condition, dynamic changes of each
organic acid in and out of cell appeared conspicuous and attractive, and that the content of organic
acids in the nutrient environment was much more than that in the inner cell. In the later stage
nearly all the organic acids decreased, and in the end of fermentation, malic acid and lactic acid
were both high in and out of the cell. The precise conservation and economical efficiency probably
existed for yeast to metabolize organic acid.
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