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Technical Research on the Preparation of Polypeptides from Waste Beer
Yeast by Enzymatic Hydrolyzation
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Abstract: Waste beer yeast polypeptides were made from waste beer yeast by bromidic hydrolyzation, separation, purification and dryness etc.
The optimum bromidic hydrolyzation conditions of waste beer yeast were determined by single factor and response surface analysis experiments
as follows:temperature at 40.61 , pH value as 6.58, and the use level of enzyme was 2.26 % (w/w). The yield of peptide could achieve 50.97 %
(wiw).
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