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Extraction of Antiyeast Protein from Barley Malt and
Determination of Optimum Conditions

JIANG Xiao-lei, LI Mingda, CHEN Xia, DONG Xueyan, ZHAO Rui, ZHAO Chang‘xin*
(School of Biological Engineering, Dalian Institute of Light Industry., Dalian 116034, China)

Abstract: In this study, the effect of ulfuric acid concentration , extraction time and ratio of water
to material on the extraction of antiyeast protein from barley were determined, the optimum
conditions of antiyeast protein extraction were described as follows: sulfuric acid concentration
Q 05 mol/ L, extraction time 3 6 h, ratio of water to material 1. 5 75. with the optimum
extraction conditions, the best extraction rate achieved at 391. 8 Hg/ g.
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Fig. 1 Effects of crude protein from different extracts
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Fig. 2 Effects of the crude protein content on yeast
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