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Abstract: The effects of yeast cells growth and the pressure on the fermentation performance of beer yeast were studied
under different pressure of compressed gas. The results indicated that high-pressure shock had obvious effects on yeast cells
growth and metabolism, high pressure could slow the growth rate of yeast cells and the biomass of yeast and extend the
doubling time of growth of yeast cells. SEM indicated that the morphology of yeast cells changed obviously under high
pressure. During beer fermentation, the fermentation rate of yeast, the consumption rate of total sugar, the producing and
reducing rates of alcohol and diacetyl were decreased as the pressure was increased.
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