CHAPTER VII

FPREPARATION OF RAW MATERIAL

7.1 Washing yeast cells

7.1.1 Apparat
Bowl . v ] - .Ql washing machine (Sharp, 1243

rpm) , with a cotton lining.

7.1.2 Rea
Til.2.1 :
Tideds £ AN Sen 308

7.1.3 Pro H
7:1.3.1

i) from fermentors,

ii)wySe boef elds by centrifugation in

bowl centrifuge y: i i1s.

g g3 NENINYANS..

v] Adjusted yfast slurrimg pH 10 gy 30% sodium hydroxide,
q WA L35l BNV L meien
bowl ¢sntrifuge at 1243 rpm, collected yeast cells.
vii) MAdded water to yeast cells at 1:1 (w/w).
viii) Mixed to disperse the yeast cells,
ix) BSeparated water and yeast cells by anntrifuqatiuﬁ in
bowl centrifuge at 1243 rpm, collected yeast cells ,
x) Did the same process from 7.1.3.1 vii to 7.1.3.1 ix

Lill the pll ol youdl slurrics waere neutral |
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7.1.3.2 Distilled water wauhinq

Did the same process as 7.1.3.1 except with addition
of distilled water in stead of sodium carbonate solution for 3 times at

similar ratio.

7.2 Proximate analysis of yeast cells

T2l ation, 1975)
7.2.1.1
7.2.1.1 5)
7.2.1. 322)
T-2.1.1 .8

7.2.1.2 Read

7.2.1.2.1

Te@ileind Se;;§:"~ @ consists of a powder mixture
TN T

;Qrpar sulphate and
et 100:6:1 (w/w/w)

AHg T
CURER w19 ied i1 0E) TR

distilled water

7.2.1.28

7.2.1.3 Procedure
1) Waigh 2.0 gm of sample .
ii) Weigh & gm of selenium mixture (7.2.1,2.2).
tit) Mix 1 oand ii in macro Kjeldahl digostive Lube. Add

20 ml of concentrated sulphuric acid (7.2.1.2.1) and digest in digesting
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unit (7:2.1.1.1) and digest until aclear solution is obtained (about 1 hour),
iv) Connect the clear solution te distillatien unit

(7.2.1.1.2) and diluted with 100 ml distilled water and set up the

distillation unit so that the distillate outlet tube is immersed below

the liquid level of 50 ml of 2% boric acid (7.2.1.2.4).

v) Distill with 90 ml of 32% sodium hydroxide (7.2.1.2.3)

(7.2.1.2.5) using mis® 4 A “lhas indicator ,

vii) jon on the reagents

i8ogen on dry basis, N = Tx14
; L W WaD

when N P B . "N on dry basis.

T :?E— ————— : @lue, with the blank substracted

£okh normality (ml),

Percentage of dry matte

- Fﬁ 0 aﬁwﬂ mﬁﬁ"ﬁ“ e
\ ’mﬂi taafiriirgas

i i A Tl B Porcelain dish

T.2.2.1.2 Electric muffle furnance

T.2.2.1.,3 Desiceator
T.2.2.2 Procedure

1) Ignite porecelain crucible, cool in the desiccator

and we i-l-_]h. .
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ii) Weigh 3 gm of yeast slurries in the crucible to thea
fourth decimal place .
i11) Transfer the crucible and its content to the muffle

furnance at 550 C and burn to a white ash ,

iv) Transfer the crucible and its content to the desiccator,

allow to cool and weigh .

v) Return t the muffle furnance and ignite

again for each 30 minut ight between succesively
waighing do not axce

7.2.2.3

Mased on wet weight) = D x 100

W

when i‘;la taken before ignition .
v T/ hi-4 % ash after ignition.
7.2.3 Mois®lr : AL ' ed)
T22.3.1 , |
7.2.3.1.17 ety (Kottermann)
'
7.2
7.2.3. Ui

7.2.30.1
7.2.3.1€2:, Sand (aci@®Aashed Bﬂhﬂnhdi

FLHEIM‘VI?WFJ’I 9

Mix the cont€nts of yeast a unif@m consistency .
q W’J N URIINETALE
1ii) Place the dish plus sand on the balance pan, together
with the stirring rod .
iv) Transfer the well mixed liquid yeast to the weighing
dish, cover and weigh to the nearest 0.001 gm .
v) Remove éha cover and add 5 ml of ethanol and mix

throughly by means of the stirring rod.
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vi) Drop the stirring rod into the weighing dish and dry
the whole for 3 hours at 105.12
| vii) Cover the dish and transfer the dish to desiccator,
allow to cool and weigh
7.2.3.4 Calculation

Percentage Total solid = E « 100

when W = > slurry aliquot before drying

lurry after drying

-,__:;_t ent = 100—% Total -solid

AULINENTNYINS
RN IUUNINYIAY



Percentage protein contents (based on dry weight)
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Results

7.3.1 Protein

t

Analytical results for protein content of spent yeast

cells from fermentors of Boon-Rawd Brewery Co., Ltd. between May to

October 1984 are shown in Figure 7-1.
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Figure 7-1 Protein contents of locally available brewer's yaeast



7.3.2 Composition of spent yeast

Analytical results for ash and moisture contents of

washed yeast cells are shown in Table 7-1.

Table 7-1 Chemical composition of spent yeast (expressed in

porcentagod il

Spent yeast

i+

Total ash 1.90 0.02

I+
=]

Mo = N 76.33 L 0,22

Auganeninens
RIAINTUNMING 1A
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7.4 Discussion

7.4.1 Protein
Protein content of alkaline washed yeasts was lower than
that of distilled water washed yeasts. Most cytoplasmic materials except

cell wall were dissolved whe pjtpd yeast cells with alkali (Perlman,

1969). The protein cont \i// ‘Mever, was invariably constant

over the periocd of inTEEsSE]o

—

7.4.2 Ash

Ash, 4 t) of spent yeast was

similar to publishe

Auganenineans
RIANTUNMING1AY
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