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BEJg 80C . BYMIN 1.5h, BEWILNK 1:15, RBMBSBEBEHATEHR. BTXRRBEORE. HE
G 95% T WL @, K40 AL 40°C, BHBHR 1:4(V/V) R RMHEHE.
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Abstract The conditions of the Treharoses extraction from the bakers active dried yeast were studied . With

. . - . L
experiments the following conditions wore selected: alcohol concentration 50%. temperature 80°C, the ratio

between yeast and alcohol 1: 15. After this the solution were modified with ultrathin. decolourizing carbon, ion

exchange Then treharoses is crystallized with 95% alcohol, and the crystallized conditions were : temperature

40C, the ratio between solution and alcohol 1: 4.

Key words Treharose Active dried yeast Extraction

R R - REREHIE, S EHFET
BE, B3, BE. RAWE. . BAREY
KN, 28K 2-D-MRHHER-2-D-
nER AR, REENFESREE, BREN
EEHFFRLEIE, S5IEFRE RN NS
KRN A SWIERRPHEEPER. P& TR
IRAKIE, EERERE A I LAAR Ty 24 b H R
WREREHAY, — BRI A Yk ek
B, HEARKEGYR; AP TFYR
FHEE RFHIERRERPER. HHITF
BEHENRBREFREAREHNALE

1 #R5%EE

L1 KR
R TEG (T RKERERE BES
A7)

LB, PYERRRAY. BB, MAR. R

. T RREBAERKLAB FREMIE. 732
RURMRUE R B FRBEMIE. BMHE. &
MAAWIE . BRREBMEMIE. EHER
1.2 X288
HHS #3fEHEAKER LX)- [HL00
YL HL-2{EWE ZFQ8SA EH X LK &
TPW -20 BERE 721 4XXFEIHT 4o
KI
1.3 H
1.3.1 #EFE
FRE-KER(RZBER) B0 HEHE
W IE BREREERE S a2 &
B S B R A — B B T B R %
1.3.2 ¥l
BRI —B E—E FRR %R
1.3.3 s
BN REED: EE%



22 B 5P ¥ Food Science 1998 Vol. 19No. 5( & 221)
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2.1 REBGA KR
AHEEETESPEERSEE 20% M

b, BE—BAOFRT, BEEPRNFESHE

BB, YAMEEN, B¥EELSRESKRE,

MR K RUARB L EARRSEHE

H, AT ERE, W TR KR,
W B2 o
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H, AK¥Hk0.5, 1.0, 1.5h; BEX D IHHE
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£ EXRRR
EX A B C D
KF ZHKRE(%) RREE(C) BERHE() HEL
1 40 401 0.5 . 1:10
-2 50 60 +1 1.0 1:15
3 60 80 %1 1.5 1:20

43 BB T R He Bl S W LREOR B A FR A AR
LRHERNE 2, BEMITRE 3.

£2 EXRBER
A B C D HXHEXE BXEREE
1 1 1 1 1 4.0 4.10
2 2 1 2 3 5.4 5.45
3 3 1 3 2 5.3 5.35
4 1 2 2 2 5.0 5.05
5 2 2 3 1 5.25 5.30
6 3 2 1 3 5.10 5.10
7 1 3 3 3 5.25 5.25
8 2 3 1 2 5.60 5.70
9 3 3 2 1 4.80 4.90

HE4ITMHEENREREAE, ROR>
Rc>Re, AR EXRMFE R CHEERIEER

83 LIMZERXENATNRES R

Ki 14. 40 14.90 14.90 14.30
K, 16. 45 15. 45 15.40 16.10
Ks 15.35 15. 85 15.90 15.80
ki 4.80 4.97 4.97 4.77
ke 5.48 5.15 5.13 5.37
ks 5.12 5.28 5.30 5.27
R 0.08 0.31 0.33 0. 60
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REBFERKBER, MSEE 2K
FHOTEX AR, REXRBEHELE 4,

#4 EXRBRER

EX A B ¢ D E
AT RERRE(®) BEpHE REEE(T) REMA(on) HNKE%)
1 0.5 4.0 60 20 5.8
2 1.0 6.0 70 40 31
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%5,

x5 BFURBKE, EXRREAR

o E BReaX®)
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25.3
74.3

NN~ = DN = =

D
1 1
1 2
2 1
2 2
2 1
2 2
1 1
1 2

=N = NN =N =

A
1
1
1
1
2
2
2
2

0 N N W AW -

RARR 6 3R N3 n iR 2T 3K 6
®6 BRESHR

Ki 106.2 1850 122.8 130.2 106.6
K: 161.4 826 144.8 137.4 161.0
ki 53.1  92.5 61.4 65.1 53.3
k: 80.7 41.3 72.4 68.7 80.5
R 27.6 51.2 11.0 3.6 27.2
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40min,
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¥, REFM S0ml 7F R 6 KRER,
HBpHENG6. 1, BEN 2627.0, HHIER
REPHER 2. 5ml/min, BBEZ LB FRBE
F 20ml BB ¥R K mpiE ik, WM HE, A
¥pHZEG6 1, ZBBENTaMHE, SRELR
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BT FEFHAMIEHWERR
BERE TNHERNET BRNE BRAARE BREWE
BE®(%) 29.7 41.3 73.9 73.3

MR AR, BRI R AR
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KILWEE, FM 717 BGREE X FLEA S FH AR
P21 HARIB A RHAT B T30
3.3 BEEHLE

RAWGIRMEE &, MERANERE
BRTPEN—E WM ZBER, BHETHEA
Heh,

B RMGN: BEEBERGWEERN 30~
50g/100ml, ZEEFMEB B RETN 2 ~5
% RTIR B RTF 40°C, S B e DA
#,

4 &it

MNTEFFRBOGER, RETZ 448
R, TEEWRE 50% , REBURFE 80°C, B
] 1. 5h, B 1: 15,

B TEEAEERNEGNE T2
BG. REMSEEHITE. HPEHEREE
RIBAERMN: B pHA. 0, EYERR AR S
BAARL0%, BRBWKEN3. 1%, BREanE
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%7 20 ~ 40min, i@ E N 60 ~70C .
WERE R BRI N 30~
50g/ 100ml, ZEEGINEAFBARE 4 4%,
TR E R 40C, ST SRR AW
.
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AEXkE LAEHXEHRE 256500

W E NZBEMBENRRERER, BEFRNIBEERBETHEANRIEICEREREREL, ¥
X Z B R BT T A7, FF 40 4R R R Z B B Ft R 73 o
X@A WZM X EFA HEK o-ZHAR

X2 B R B R P EZ B Y
Z—o EXtMEHMNKRARAKEH, K&
WEREEFERITFHMEESIRSEHRE, X
ZBAERGCHEBEHRB ORBMEN 015~
0.20mg/L, #idiX— 5 Bt 68 45 M 7 K A
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5 B B S B AR T B R AR
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AARBREMEA, AREMYTE, UEE
REBA, HEEEL TEHRIRE, 1994 4
TAE, BRERITX R s H 85 B K HE e
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