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#4C226408 : MAJOR FOOD TECHNOLOGY 7~ = =7
KEY WORD: YEAST AUTOLYSATE / FOOD FLAVOR
WIWAT WANGCHAROEN:PRODUCTION OF YEAST AUTOLYSATE FOR FOOD FLAVOR
THESIS  ADVISOR:DR. ROMANEE™ SANGUANDEEKUL,Ph.D., DR. SUMATE
TANTRATIAN,Ph.D., 109 pp., ISBN 974-579-952-1

The production of yeast autolysate from bottom-fermenting brewer’s
yeast (Saccharomyces carlsbergensis ) for food flavor was studied. The
autolysis was carried out by controlled temperature (35, 40, 45 and 50 °C)
and initial pH (4.0, 5.0, 5.5, 6.0 and 7.0). The optimum condition was at
45 °C and initial pH 5.5. Quantity of dried yeast in yeast suspension was
varied (5, 10, 15, 20 and 25 %(w/v)). It was found that the appropriate
amount of dried yeast was 15 %(w/v). Sodium chloride (1 and 5 %(w/v)),
glucose (1 and 5 %(w/v)) and 95 % ethanol (1 and 5 ‘X,(v/y)) were used as
plasmolyzing agents. The best plasmolyzing agent studied was sodium
chloride at 1 %(w/v). Accelerating of autolysis was carried out by using
Neutrase ® 0.5 L(0.01, 0.05, 0.1 0.2 %(v/v)). Appropriate level of enzyme
was at 0.1 %(v/v). The interaction of using Neutrase ® 0.5 L and 1 % sodium
chloride was studied. It was found that 1 % sodium chloride inhibited the
activity of Neutrase ® 0.5 L. The f‘r'eezmg of yeast ‘cell before autolysns
and shaking during autolysis also accelerated autolysis process.

The yeast autolysate was concentrated to 70 °Brix and dried in hot
air oven at 90, 100 and 110 °C until reached 5 % moisture. Dried product
was ground and added in vegetable soup as meat flavor. The soup made from
yeast autolysate dried at 100 °C obtained the highest score. The hydrolysis
levels of yeast autolysate as the ratio of*-amino nitrogen/total nitrogen
were varied(40, 50 and 60 %), those were dried by hot air oven at 100 °C
and spray drier(inlet airl80 °C, outlet air 90 °C). The sensory evaluation
revealed the score of the soup directly related with the hydrolysis level,
i.e. the ratio of 60 % obtained the highest score in both drying process.
But when comparing between yeast autolysate(amino nitrogen/total nitrogen
ratio 60 %) from both drying processes showed that drying in hot air oven
process gave a better result. To improve flavor by adding either glucose 1
%(w/v) or coconut oil 1 %(w/v) and both of them in yeast autolysate before
concentration and drying in hot air oven was studied. It was found that
treatment with added glucose 1 %(w/v) provided the best result. Using yeast
autolysate powder as food flavor in biscuit type product was performed at
the level of 1 ,2 and 3 % by weight of the flour used. The result revealed
that yeast autolysate of 2 % received the. highest-sgor‘e. e e
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