CHAPTER IV

THE ADSORPTION OF HOP SUBSTANCES ON THE YEAST CELL WALL

Spent yeast has a stron _;ttar flavor which limits its use both

de (Menegazzi, 1980). Bitterness

of spent brewer's yeasho i) éap constituents, chiefly

resins and tannins, adses | 2 . =3 wall (Dixon, 1968).

in human food products and yienil /

Yeast cells wort during fermentation,

The hop substances ¢ the yeast by édanrpt.i.va

forces, the strength Mgounds can be removed by

dilute sodium carbons “%hiourea and potassium

thiocyanate solutions, : , oyed to eliminate hydrogen
bonds and other weak e =

During farmant.atia nces in the wort were removed.

The losses were ij\i} Weriod of wort boiling

and both the spec - £ rt. The humulone

— .
disappeared during < ) rmentation had been recowdred by yeast or undergone

some chemical j m es lost during
fermentation @ﬂﬂ ?IZI“: gtmﬁnting liquid by
bubbles.of m ﬁﬂn the uppermost
layer. w aﬁﬁiﬂﬂ Pj became admixed

with the yeast in the yeast head.

The adsorption of hop compounds to the yeast followed the pattern
of the Freundlich adsorption isotherm (Figure 4-1).

Then, log = leg K + 1 leg C

X
m n

X is the quantity of bitter substances attached to the yeast
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Plot of tha ngarithn of hop -uhntannaa adsorbed per
q W’] AT NN 1 R
concentration of hop substances in the beer. Brakan
lines refer to fermentations carried out on the same
series of worts at the same time. The unbroken lines e

refor to a different series of fermentations carried

out in a similar manner (Dixon, 1968)
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m is the weight of yaaat'aftar fermentation,
C 1is the concentration of bitter substances in the beer at
equilibrium of adsorption.

K, n are constant.

The "n" of the equation of the Freundlich adsorption isotherm

*

is a constant for any one set gf conditions. Each value showed in

table 4-1 was only consta AT f 28 of worts of similar composition
series of worts was employed

d, but a different value of

"n" was obtained. g of "n" were obtained when

three different y 2 fii o) AN N ame series of worts

(Table 4-1, Figurec 4 ¥ changed, the values of wp»

for the three yeasty the same amount -

(Dixon, 1968).
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Table 4-1 Values of 1 and n in the equation of the Freundlich

n

adsorption isotherm for hop substances on yeast

calls (Dixon, 1968)

Fermentation number Yeast %_ n
1 240 1.25 0.80
2 0.56
3 1.02
4 0.60
5 0.56
6 1.73
7 1.28
7 1.24
7 1.09
B 0.75
8 0.74
8 0.78

* 240 fnr!'incharnmyuns cerevisiae ™{N.C.Y.C. 240).
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