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Study on RNA Extraction from Waste Yeast by Salt Method

LI Shan and WU Zhen-qiang
Bioscience and Bioengineering College of South China Technical Institute Guangzhou Guangdong 510640 China

Abstract  The relative factors involved in the process of RNA extraction from waste beer yeast by salt method such as
yeast concentration  NaCl concentration — extraction temperature and extraction time were studied by orthogonal experi-
ments. The experimental results were treated by variance analysis. The optimal extraction conditions were obtained as fol-
lows yeast concentration as 8 % NaCl concentration as 6 % extraction temperature at 95 °C  and extraction time as 6 h.
Such technique was applied in waste slurry RNA extraction in brewery with the yield as 3.23 %. Tran. by YUE Yang
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5 (%) (%) (C) (h) (mg) (%) (%) (mg) (%) (%) (mg) (%) (%)
1 1(6) 1(12) 1(80) 1(3) 127.4 69.80 0.74 123.1 75.08 0.77 128.2 79.90 0.85 2.36 0.79
2 2(12) 2(10) 1(80) 2(4) 146.8 76.97 0.94 119.1 84.37 0.84 131.0 69.32 0.76 2.54 0.85
3 3(8) 3(8) 1(80) 3(5) 120.4 97.06 0.97 134.9 89.36 1.00 128.4 94.15 1.01 2.98 0.99
4 4(10)  4(6) 1(80) 4(6) 146.1 77.10 0.94 116.6 68.69 0.67 134.6 71.00 0.80 2.41 0.80
5 1(6) 2(10) 2(85) 3(5) 135.0 72.24 0.81 145.7 77.12 0.94 129.5 68.80 0.74 2.49 0.83
6 2(12) 1(12) 2(85)  4(6) 149.0 81.64 1.01 135.0 82.27 0.92 112.0 77.41 0.72 2.65 0.88
7 3(8)  4(6) 2(85) 1(3) 173.2 84.60 1.22 168.9 92.56 1.30 141.8 74.95 0.89 3.41 1.14
8  4(10) 3(8) 2(85) 2(4) 127.6 64.72 0.69 135.6 68.92 0.78 128.7 75.72 0.81 2.28 0.76
9 1(6) 3(8) 3(95) 4(6) 221.7 72.62 1.34 192.6 76.63 1.23 235.3 76.55 1.50 4.07 1.36
10 2(12)  4(6) 3(95) 3(5) 246.7 78.84 1.62 231.2 79.38 1.53 245.0 63.15 1.29 4.44 1.48
11 3(8)  1(12) 3(95) 2(4) 183.9 92.47 1.42 197.1 86.12 1.41 192.0 95.21 1.52 4.35 1.45
12 4(10) 2(10) 3(95) 1(3) 130.8 67.91 0.74 98.1 72.31 0.59 103.6 63.21 0.55 1.88 0.63
13 1(6) 4(6) 4(90) 2(4) 126.3 90.85 0.96 129.3 90.64 0.98 184.1 71.83 1.10 3.04 1.01
14 2312)  3(8) 4(90) 1(3) 164.4 78.74 1.08 199.1 82.21 1.36 170.4 73.04 1.04 3.48 1.16
15 3(8) 2(10) 4(90) 4(6) 185.4 82.12 1.27 168.9 91.25 1.28 194.8 90.47 1.47 4.02 1.34
16 4(10) 1(12) 4(90) 3(5) 151.2 65.74 0.83 161.4 77.10 1.04 169.0 72.66 1.02 2.89 0.96
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