%30 %% 2 # a5 AW HRFR Vol.30 No.2
2011 %3 A Journal of Food Science and Biotechndogy Mar. 2011

:1673 1689(2011) 020213 05

52 WK T Bk T R R IR o) T P R VR AR 4 R

thz %2, A AR, &EF O MEE R
(1. BERFEBRRERELS LZRE, ITH AT, LA L% 214122; 2. LEHA¥ &6 F K, L
T % 214122)

AR E A 20 1 0K B BRE Ao E AREE B B A\ LB, ST T H R A UA A ¥
W AR A, 5 AR LR AR B A - 30 CAEBILALTIR 0 KA 4 ¢/ dL 4 YPD
BREPAREBS A AT T30 CFRIZERA B h HEERST 60%, BEAK ES 44T
10h A% FILergess o T4 4%a AAE , @ 0 %- 30 CAKRER 60 d BSBE A BT 45
42, BEAAAIER PRGN REANEF5LAHNERER &6 < LR
c FLH; B B B K RE A LR
: TS 202.3 DA

Cryoprotective Role of Combined Emulsifiers with Soybean Lecithin
and Sucrose Ester on Baker’ s Yeast
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Abstract: The cryoprotective role of emulsifiers combined with two molar soybean lecithin and one
molar sucrose ester on baker’ s yeast was examined in this study. The results showed that the
survival ratio of yeast cultivated for 48 hours after frozen at — 30 C for 5 days in a culture
medium with 4 g/dL. combined emulsifers increased by 60% compared with that of the control
group, and the adaptive phase shorten by 10 hours. The dough made from yeast dealed with
emulsifiers after frozen at — 30 C for 60 days had a relatively stronger ability to leaven within a
short time. The phenomenon of yeast congregated with enulsifiers, which was imaged by
scanning electron microscope (SEM), indicated that there might be some interaction effects
between the two substances.
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Fig. 1 Growth curve of yeast after frozen
2.2
221 HZELACH] sha B 4 R 8 B EE KR 7164
#oh
-30 C 60 d 2
Bon [sn
600r  m3n Men
soop CJ4n  W7h
2 400
; 300
= 200
100
0
1 2 3 -
AN [F] Ak B i) B¥ BF
1 2 2% 3 3%
4 3%
2
Fig. 2 Gas production of yeast with different treatments
in frozen dough
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Fig. 3  Effect of different emulsifier concentrition and
frozen peroid on yeast' s leavening ability
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