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Objectives of this research were to determine structure and functional propertiés of B—glucan
extrécts from yeast for food uses, Saccharomyces bayanus EC1118 (winé yeast) S. cerevisiae FT1
(baker's yeast) S. cerevisiae Fermipan@ (baker's yeast) S. cerevisiae Sc 90 (alcoholic yeast) and S.
cerevisiae TISTR 5051 (brewer's yeast), and studied their application as a fat replacer in Thai dessert.
Similar cultivation procedure and extraction condition of B-glucan were employed for every yeast strains.
Results showed that B-glucan extract from S. cerevisiae TISTR 5051 had the highest yiéld with the
lowest purity whité yield and purity of the extracts from other yeast strains were similar. According to FTIR
structural analysis, B—glucan extracts could bé categorized into two groups based on a ratio of B-1,3
glucan to B—1 ,6 glucan. However, functional properties of the extracts could not be apparently relateq to
the B’—glucan ratio, asrB-g|ucan extracts from every yeast strains (except S. cerevisiae TISTR 5051)
possessed similar water and oil holding capacitieé as well as emulsion stabilizing capacities. Substitution
of coconuf milk with B-glucan extract in Thai egg-taro custard could help reduce fat content and improve

texture of the product,





