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yeast cell wall. It is qdNE "W an of product which consists of
all the autolyticallyws - Y @ conponents such as amino

acids, nucleotides, cogen, trehalose, sugars,
B-vitamins and man; ents (Hill, 1981). It is
advantageously use Mllustrial fermentations

whare 1t incroeases amin contont (Helder, 149477).

1.1 Available browWt

Brewer's yeast Wterial for the yeast extract

industry (Menegazzi, 1980 =2 8 produced as a by product from

the brewing indulsdd Sad b of proteins of high

biological value yl. S Z10sphorous and vitamin B
1

complex. Spent V" sr's yeast at Boon-Rawd awory Co., Ltd. is inva-

iﬂgi o :
riably nhtaiﬁﬁ ﬂngmh Er peration at a level
of 3,000-3,5 q'hact.u itre per month ( wmaster of Boon Rawd Brewery).
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is onliu‘ ially re-us in the fermenting process.

Majority of the
spant yeast is discarded as animal feed or land-fill.
The harvested yeast is thick, viscous, cream coloured, slurry

of 20-30% totul solid, 50% protein, 1-2% ash (results of Preliminary

analysis).



1.2 Possible products from spent brower's yeast

Because of its high biclogical value (Table 1-1), the slurry
can be converted into a variety of preparation and products which are
useful in laboratories and as ingredients in foods, feeds and fermentation
media. Among the principal products are yeast invertase and p-galacto-

sidase,soluble yeast componinl B8 Flquid, paste, powder of granular forms,

1.3 Limitation of 4

Recent rising 5 drying operation of brewers'
yeast to be expengTve P g% | Ly _-( sted yeast is not recom=-
mended for consumpl oo, A g m h\ h-razzi. 1980). For human
use it is also recomdtn fBd ?';f: 7 Mcfion or purification should
be carried out if con:: fu“.-:_,‘ 0 drams per day, in order to
eliminate potential dig@it: e actors such as nucleic acids

: le yeast cells can be

l
IA"”rinl from the cell wall
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improved by aapnra;j-

which is rough and r'axnta 1ntﬂsti digestion (Farnum et al, 1975).

e ﬁ Hﬂu’% qq Eﬁq@ W&f‘ﬂ%l&h project to study

the methods nq producing yaan} extract frnm gpent brewer 8 yeast by
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1.4 Euquancaa of this research

The sequences of this investigation to produce yeast extract
from spent brewer's yeast are as follows:
1.4.1 Revicw literature on methods of producing yoeast extraclLu.

1.4.2 Characterize the nature of available spent brewer's yuast.



Table 1-1 Essential amino acid content of brewer's yeast, its

protein concentrations and FAO reference protein

% (g/100 g protein) (Peppler, 1982; Pyke, 1958).
Amino acids Brewer's yeast FAO reference protain
Arginine NR
Histidine NR
Iscleucine 4.2
Leucine 4.8
Lysine 4,2
Methionine 2.2
Phenylalanin 2.8
Threonine 2.8
Valine 4,2
Tryptophan NR

NR  {lifated that the ansi ot reported.
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1.4.3 Investigate factors affecting the production of yeast
extracts from available brewer's yeast.

1.4.4 Establish contact-equilibrium data of extraction.

1.4.5 Ewvaluate the yeast extract product.

Outline of overall scheme for experimental plans are shown in

Figure 1-1.

1.5 Benefits of thi

as follows:

1.5.1 s A ; Sl ocessing condition which

venhance ruptura

1.5.2 Pri Sltod¥ion R Ale yeast for further economical

and industrial deve
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Figure 1-1 Outline of overall scheme for experimental plans
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