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Changes in Autolysis Solution of Brewer’s Yeasts and
the Evaluation of Autolysis

XU Wei-na'?, WANG Jin—jing>, CHEN Xi'?, LI Qi"?
(1. Key Laboratory of Industrial Biotechnology ,Ministry of Education,Jiangnan University, Wuxi 214122, China;2.
School of Biotechnology , Jiangnan University , Wuxi 214122, China)

Abstract: Four brewer’s yeasts with different autolysis performance were used to study their
microscopic morphology by scanning electron microscopy (SEM) and changes in solution during
autolysis in order to find out the optimal evaluating indicator of yeast autolysis. Results showed that
o —amino nitrogen ,formaldehyde nitrogen,each molecule of protein content,and free long —chain
fatty acid content had certain variations during autolysis,but there was no obvious regularity.
Meantime,single factor was not suitable for the evaluation of autolysis as a direct indicator.
Nevertheless, (A /A x)/yeast mortality showed an obvious and consistent trend during autolysis.

When the yeast autolysis degree increased,the value of (Ax/Aax)/yeast mortality gradually
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decreased. This indicator had the advantages of comprehensive, high sensitive,and less time —

consuming,also the method was easy to operate. It could reflect different autolysis performance of

different strains,as well as differences of the same strain at different stages of autolysis. So (A ./

A)/yeast mortality was a good indicator to evaluate yeast autolysis.

Keywords: brewer’s yeast,the simulation of autolysis,the evaluation of autolysis, (A /A x0)/yeast
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Table 1 Mortality rate of different strains in citrate o B AL AR a— R
buffer A o— JAa—
I T R T ; P
0.00 0.00 0.00 0.00 ' [9]
12 415 413 373 2.88 '
24 8.91 9.89 6.72 5.49 ’
36 11.81 15.11 11.08 8.86 ’ ’ °
48 13.68 17.00 13.05 10.41
60 15.98 19.62 15.06 12.48 o 0 ——Ca3
108 32.34 35.45 30.53 17.91 i
156 56.41 56.21 51.24 23.52
204 79.26 79.85 75.46 28.50
252 97.89 98.41 96.38 35.31
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3 2.C-03
Table 3  Change of free long—chain fatty acid of QING 2 and C-03 in citrate buffer

(mg/g) (mg/g) L (mg/g) (mg/g) (mg/g) /(mg/g)
24 2273 2.819 2.874 3417 3482 3.654 3.901 4242 4320 30.98
48 2274 2.817 2.875 3416 3479 3.644 3.894 4243 4320 30.96
A P 2273 2.819 2.873 3417 3.481 3.655 3.896 4245 4323 30.98
96 2274 2.818 2.874 3416 3482  3.654 3.896 4243 4321 30.98
120 2273 2.818 2.874 3416 3480  3.653 3.899 4244 4322 30.98
24 2.307 2.858 2916 3.465 3527 3.699 3.952 4305 4384 31.41
48 2.307 2.858 2913 3464 3526  3.694 3.949 4304 4383 31.40
c-03 72 2.307 2.859 2915 3466 3525  3.696 3.951 4306 4384 31.41
96 2.306 2.857 2912 3.465 3527 3.696 3.951 4306 4382 31.40
120 2307 2.858 2914 3464 3526 3.694 3.950 4305 4383 31.40
3
4 As/Axo .
Table 4 Change of A,/Ax of different strains in citrate
buffer [20]
| |
12 1.872 1.903 1.867 1.814
24 1.887 1.906 1.942 1.905 : ’
36 1.901 1.912 1.961 1.938 T X ’ b0
48 1.932 1.929 1.969 1.953 ’ o0
60 1.949 1.931 1.969 1.963 ’
108 1.960 1.944 1.968 1.966 ’
156 1.964 1.962 1.969 1.965 ;
204 1.967 1.974 1.969 1.968 ) )
252 1.971 1.976 1.970 1.970 °
: 3 o ’ ’
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s o A26()/A 280
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