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Effects of Selenium on Physiological Metabolism of Beer Yeast

SUN Hai-yun, YU Tong-li and WANG Jin-yu
(Shandong Institute of Light Industry, Department of Food and Bioengineering, Ji'nan, Shandong 250353, China)

Abstract: The growth curve and the dry weight of beer yeast cells under different Se concentration were determined and
the change rules of pH value, total acids and reducing sugar in culture medium were investigated. The results showed that
Se could promote the physiological metabolism of beer yeast as the addition concentration of sodium selenite was less than
20 pg/mL, however, Se had obvious inhibitory effects as Se concentration was higher than 30 wg/mL,therefore the
optimum addition concentration of Se should be about 20 pg/mL.
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