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Abstract: The autolysis-enzymolysis method was adopted to prepare yeast extract in order to make full use of the waste beer yeast. The
key factors influencing the autolysis of waste beer yeast were optimized, including autolysis promoter, autolysis time and enzymolysis time.
Results showed that the autolysis-enzymolysis method was suitable for the yeast extract production. Under the optimized conditions, the yields

of amino nitrogen, total nitrogen and solid reached 4.30%, 8.98% and 59.0%, respectively. Furthermore, the physiochemical characteristics of

the achieved yeast extract were investigated.
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Table 1 Effects of storage time on the activity of enzyme

AR E A 1) /d A R G BB E(U/KQ)
1 1.20x10°
3 9.50x10°
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7 4.80x10°
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Table 2 Effects of reaction time on yields of amino N. total N.
solid and the flavor
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Table 3 Results of optimization of the effect of autolysis conditions on yields

BEx  EFRREI% HEMRMZE Y, FNAR0E% BERRBEMZ FETTEYS  ERTERY% BEHMITEY%

1 10 0.25 1.0
2 10 05 20
3 10 1.0 3.0
4 15 0.25 20
5 15 05 3.0
6 15 1.0 1.0
7 20 0.25 3.0
8 20 05 1.0
9 20 1.0 2.

0.25 2.94 7.32 48.2
0.5 3.58 7.83 56.6
1.0 4.30 8.98 59.0
1.0 3.74 8.32 54.7

0.25 3.53 8.23 541
0.5 3.92 8.17 57.8
0.5 3.46 7.56 515
1.0 4.13 8.78 58.0
0.25 3.73 7.84 53.7
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Table 4 Comparison of the total amino acid in yeast extract

) FEEH| &4z OXOID Ba4dhiR 4
F LB (Amino
acid) Y G R b ERAREE
= (mg/mL) (mg/mL)
7 2B (Ala) 0.801 0.142
RA-BBR(Asp) 1.264 1.414
A R BL(Arg) 0.842 0.662
JRE B (Cys) 0.039 0.152
+H A B (Cly) 0.604 1.19
22 B (Glu) 1.66 2.698
20 % B (His) 0512 /
7 2B (Leu) 0.706 1.208
F A (lle) 0.525 0.962
R B (Met) 0.243 0.16
HRF (Lys) 0.686 1.08
K AR B (Phe) 0.513 0.756
4 5 (Ser) 0.646 0.684
F 2B (Thr) 0.707 0.546
ALY 0.643 0.20
B4 2B (Tyr) 0.515 0.99
Jiti 2B (Pro) 0.642 0.176
& 2B (Try) / 0.17
At 11.546 13.230
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