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Study on Extraction of Protein from Waste Brewer’ s Yeast

LIU Rong, DENG Ze-yuan, LI Rui-zhen

(State Key Laboratory of Food Science and Technology, Nanchang University, Nanchang 330047, China)

Abstract: Proteins were prepared by the combination of various extraction methods based on the method of inducer plus
autolysis from waste brewer yeast. The optimum technology processes and parameters were determined by comparison
experiments and orthogonal tests. The proteindigestibilitywasmeasured by apepsin—trypsinmethod znvitro. Theresults indicated
that the optimal method of cell-wall broken was inducer plus autolysis plus enzymatic hydrolysis, and the optimal parameters were

as follows: temperature 50 °C, pH 6.0, 40 hours, the neutral protease and the B —glucanase—substrate ratio 25 U/g and 15 U/g
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respectively. Theproteindigestibility 7nvitrowas 81. 06%.
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Table 1 Factors and levels of orthogonal test
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Table 2 Comparison of several cell-wall broken methods
ik Jiik2 i3
HE PO Y195 (%) 73. 66 73. 34 73.23
B TCHERY) & 2% (%) 5.13 5.81 5.92
AWK (ng/ g THERE 37.79 42.61 43.35
FHAT IR (%) 23. 60 26. 60 27.09
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Table 3 Results of orthogonal test Ls(3%)
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