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Nowadays, many industries have an attempt to change the waste from the process to the
more value-added by product. Especially in the beer industry, spent brewer’s yeast which is the
waste from the process can be modified to obtain various products such as yeast extract.
However, yeast extract from spent brewer’s yeast is still having the bitterness which is the serious
problem. This research is to study the effect of pH (5, 5.5 and 6) and yeast autolysate dilution ( 9,
11 and 15% by wt) on the bitterness transfer from spent brewer’s yeast at 50°C. The results of
protein yield, high amino acid yield, and low content of bitterness were considered to be
suitable condition for the production of yeast extract. From the first part of pH experiments
showed that the highest amino acid yield was at pH 6; however, bitterness was found in high
content at this pH. The high content amino acid was also found at pH 5.5 with lower bitterness
than pH 6. Thus pH 5.5, 50 °C and 37 hours for dilution concentration of spent brewer’s yeast
was chosen as the experimental condition. In this condition, amino acid yield was 0.42 g protein/g
dry weight of yeast and the content of bitterness was 0.31 mg Iso-alpha acid/g dry weight.

Moreover, from the second part of yeast autolysate dilution experiments also found that
the amino acid yield from 9% dilution gave the highest yield at 0.45 g protein/g dry weight of

yeast and the content of bitterness was 0.36 mg Iso-alpha acid/g dry weight.





