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Abstract: Saccharomyces cerevisiae strain A and B were mutated by using atmospheric and room temperature plasma (ARTP). The

contents of adenine, guanine, xanthine and hypoxanthine in beer fermented by the above mutation strains were analyzed by high performance
liquid chromatography (HPLC). Within the range of 1~16 mg/L the above four kinds of purine had good linear relation with a correlation
coefficient of R%>0.999. The experimental results showed that the purine contents.in the beer fermented by mutation strain A-3 and B-4 were
77.67 mg/L and 76.26 mg/L , respectively, being decreased 23.6% and 21.3% compared with the beer fermented by the original strain A (101.64
mg/L) and B (96.84 mg/L). The mutation strain A-3 and B-4 were continuously passaged for 10 times and were used for beer fermentation. The
fermentation ability, the purine contents in beer and the beer quality were all remained stable. It is showed that ARTP is feasible for mutating and
screening low purine strain of Saccharomyces cerevisiae .
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Fig.2 HPLC spectra of four kinds of purine mix
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Fig.3 HPLC spectra of four kinds of purine in beer
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Table 3 Test result of purine in beer fermented by mutation

strain

L L S

A mglL) /(mgL) /(mgL) /mgL) /KmgL)

WHEEA A 1215 4215 1254 3480 101.64
HFEAKA3 819 3048 954 2946  77.67
FEEMR A4 1218 4098 10.83 3291  96.90
FEAKA6 942 3540 1098 3246  88.26

WK B 1288 39.30 10.67 3399  96.84
FEEHB-4 960 3117 963 2586  76.26
FEAKB6 1266 3849 1116 2748  89.79
FEAMAB-7T 1242 3903 1119 3009  92.73
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Fig.4 Fermentation experiment of generations.of mutation
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Table 4 Experiment result of beer fermentation
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