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Study on Beer Yeast Trehalose Extraction Technology

WANG Yi-lei, ZHU Tao, MENG Guo-qing et al ( Department of Life Science, Heze University, Heze, Shandong 274015)

Abstract [ Objective] To optimize the technique for extracting trehalose from beer yeast. [ Method ] Using beer waste yeast as material , vari-
ous methods( microwave, high temperature, boiling) were adopted to extract trehalose. With trehalose yield and the benefits of technology as
indicators, effects of solid-liquid ratio, soaking time, temperature, auxiliary factors on trehalose extraction were investigated, the optimal tech-
nique was obtained. [ Result] Comparison found that boiling extraction technology is the best relatively. The extraction rate of trehalose was
8. 147 mg /g dry yeast cells under the optimum technical conditions with boiling 80 min. [ Conclusion] The study can provide reference for

trehalose extraction and further utilization.
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