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Abstract: A quick method to determine the triple-helical S-glucan content in yeast using Congo red was established. The fina
concentration of dimethy| sulfoxide, which was the cosolvent for the yeast triple-helical s-glucan in the measuring system, was 2%, and the
maximum absomption wavelength of the Cogon red system was 523 nm. The regression equation for the s-glucan mass (Y) and AODsz3value (X)
was Y = 923.0x - 5.641, with a coefficient of determination (R?) of 0.996. The s-glucan mass and AOD demonstrated a strong linear relationship
in the mass range of 35~199 pg of S-glucan. High accuracy was achieved using the Congo red method to measure yeast triple-helical s-glucan,
with a relative standard deviation (RSD) of 2.21%. Using this method, the content of triple-helical f-glucan in yeast cell wall samples was
18.33%. The recovery rae varied from 97.68% to 103.90% (average, 99.60%), and the RSD of the recovery rate was 2.32%. The results
indicated that the Congo red method used to determine the trip le-helical S-glucan content had a high recovery rate and was suitableto measure
yeast triple-helical g-glucan. It was a rapid, simple, and efficient determination method that could meet the demands of the industrial production
process.
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Table 1 Summary of the Congo red group using the Congo red method to determine the triple helical p-glucan content in yeast

#F A ENg 0 35 59

82 105 129 152 176 199

# BABARE /ML 0

030 050 0.70 090 110 130 150 1.70

0.2mol/LNaCl/mL 350 320 3.00 280 260 240 220 200 1.80

Buffer/mL 3 3
R % ¢r/mL

3 3 3 3 3 3

050 050 050 050 050 050 050 050 0.50

® 2 NIRLENBEE = RIZIEEN s-ERENERENERR

Table 2 Summary of the control group using Congo red method to determine the triple-helical p-glucan content in yeast
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Fig.1 Absorption spectra of the Congo red system for yeast
triple-helical g-glucan
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Fig.3 Standard curve of yeast triple-helical g-glucan using the
Congo red method
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Table 4 Recovery rate for the Congo red system

Ha N E = JR iRk 4%

MAF Bt E PR B RURARAM ] B

FHE

WpREEAENG  pRRESRENG RO RENG RN EN D0
0 54.99 54.99 100.00
11.70 65.14 66.69 97.68
23.40 77.14 78.39 98.41
35.10 88.22 90.09 97.92

46.80 105.76 101.79 103.90 e
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