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Comparison of the Freeze- tolerance and Gassing Power
among Four Fresh Yeast Strains

KUANG lJin-bao?, LU Fa?, ZHANG Tian-ping? and XIAO Dong-guang*
(1.Department of Fermentation Engineering, Tianjin University of Light Industry, Tianjin 300222;
2.Angel Yeast Co.Ltd., Yichang, Hubei 443000, China)

Abstract: The freeze-tolerance at below -20  and gassing power in the addition of 3.2 %,1.0 %,0.75 % and 0.5 % yeast
in lean dough were compared among four fresh yeast strains. As a result, FX-2 and FX- 8 were high-sugar fresh yeast
strains, and NHSO1 and NHS02 were low-sugar fresh yeast strains. High-sugar fresh yeast strains were better than low-sug-
ar fresh yeast strains in the freeze-tolerance; when 3.2 % yeast was added into the lean dough and then fermented for an
hour, gassing power of low-sugar fresh yeast strains was 36.75 % higher than that of high-sugar fresh yeast strains; whereas
gassing power of high-sugar fresh yeast was less than 8.0 % lower than that of low-sugar fresh yeast as the yeast dosage was
0.75 %. Thus high-sugar yeast was the better choice during fresh yeast strains selection.
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