2003 455 2 ) CRER 116 1)
70 Liquor-making Science & Technology No.2 2003 Tol.116

310022

50 % 25 %~30 %
35

X797 TS262.5 B 1001-9286 2003 02-0070-02

The Nutrition and Flavor Values of Spent Beer Yeast

HE Zhi-ping CHEN Ting-deng and TANG Zhen—xing
Biology & Environment Engineering College of Zhejiang Industry University Hangzhou Zhejiang 310022 China

Abstract  Beer yeast is of abundant nutrition with the contents of proteins and yeast amylose as 50 % and 25 %~30 % respectively.
Besides it also contains abundant vitamins and mineral materials. Except its high nutrition beer yeast has the functions of improving
the immunity of human beings and has favorable effects on aroma production freshness preservation and flavor seasoning. The annual
output of beer yeast slurry in China is about 350 000 tons. Appropriate utilization of the beer yeast could not only abate environmental
pollution but also produce good economical benefits. Tran. by YUE Yang
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