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In the study of spent brewer's yeast autolysis by time, there were two parts of the experiments.
First, to investigate the production rate of protein and amino acid by yeast cream, it was found that yeast
cream (22% dw) and yeast cream with watier (11.25%dw) provided the maximum production rates of
amino acid within first 13 hours of autolysis period anc these maximum rates were 3-5 times higher than
those in 14-49 hours. In case of yeast cream with sait (5%w/w), tha production rate was about 2 times
lower than the provious ones. Moieover, the result indicated that in the last period of autolysis, the
production rate of amino by yeast cream with water was lower than that by yeast cream. This was due to
the high production rate of protein by yeast cream with water in the beginning period of autolysis. In
addition, the yield of protein and amino acid in the first 13 hours of autolysis of yeast cream was 0.121
and 0.291 g/g dry yeast, respectively. After diluting this yeast autolysate by water to 11.25%dw, the yield
of protein and amino acid at 49 hours was 0.135 and 0.503 g/g dry yeast, respectively.

Second, to investigate the separation of cell debris from intracellular product by rotating
microfiltration with ceramic membrane (pore size = 0.9 um), 30 I/h of feed flow rate, 1500 rpm of
membrane rotation speed and operated pressure at 0.2 ,0.25 and 0.28 bar were performed. It was found
that mass flux of protein and amino acid increased with pressure. At 0.28 bar, mass flux of protein and
amino acid was maximum and equal to 800 and 1400 gm'zh", respectively. The production rate of protein
and amino acid from yeast autolysate filtration was 9.71 and 16.01 g/h, respectively. Furthermore, within
60 minutes of filtration period, percentage of protein and amino acid recovery was 40 and 32.5,
respectively. After the first leaching process, it was found that the percentage of total recovery of protein
and amino acid was 63 and 52, respectively, whereas the second and third ones provided percent
recoveries not much higher that the first time. The content of protein and amino acid obtained from the
first filtration was 0.339 and 0.574 g/g dry weight, respectively, and the content from the first leaching

process was 0.346 and 0.602 g/g dry weight ,respectively. The more number of leaching, the more

bitterness of product.



