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Perplexity and Thought of the Production of Yeast Extract
by Waste Beer Yeast in China

DONG Jia—wu
Angel Brand Yeast Co. Ltd. Yichang Hubei 443003 China

Abstract  The research on and development of yeast extract in China began in 1980’s. The development of edible yeast industry in
China had advanced the development of the production and the market of yeast extract. However  despite the recession of beer yeast
extract industry some serious problems still existed in the production of beer yeast extract as follows difficulty in bitterness elimina-
tion and decoloration  insufficient guarantee of raw materials  unsatisfactory flavor of beer yeast extract  low extract content of yeast
extract difficult production operation weak investment in the production because of the changes in beer industry structures produc-
tion techniques needed further innovation the production lines of beer yeast extract should be constructed in breweries and compre-
hensive development of waste beer yeast should be considered etc. Tran. by YUE Yang
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