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This research investigated optimal condition for dehydration of baker’s yeast Sacharomyces cerevisiae
for active dry yeast by using fluidized bed dryer, the volumetric rate of 0.3 m3/min air with relative humidity of O -
10 %. Experimental results according to 23 factorial design showed that sorbitan monooleate 1 milliliter per 100
grams of yeast (dry basis) significantly decreased drying time. Experimental resuits according to 23 factorial design
showed that 1 % (w/w on dry basis) carboxy methyl cellulose and 1 ml of sorbitan monooleate per 100 grams of
yeast (dry basis) each signifif:antly increased viability of dry yeast In addition the combination of 10 % sucrose 1%
carboxy methyl cellulose and 1 ml of sorbitan monooleate per 100 grams of yeast also significantly increased
viability of dry yeast. All conclusions were estimated for product moisture content of 6 %. Experimental results
according to 32 factorial design by forming compressed yeast strand of 0.1 - 0.3 centimeter long and diameter of 0.3,
0.6, 1 millimeter,and drying temparature of 30, 35, 40 °C showed that diameter and drying temparature significantly
affected drying time and viability of dry yeast. In addition the interaction of diameter and dryinng temperature also

. significantly affected time of drying and viability of dry yeast. The highest viability was 58.11 - 61.02 % with the
moisture content of 6 % when diameter of the product was 0.3 millimeter at temperature of 35 ‘. Adsorption
isotherm of dried baker's yeast was S - shape or sigmoid curve.The water activity value of dried baker’s yeast was
about 0.1 - 0.2. All additives used exhibited no significant effect on monolayer moisture content of dried baker’s
yeast. Dried baker’s yeast kept in closed containers for 2 months showed no change in moisture content where as
those kept in opened containers under high humidity increased their moistu‘re content and decreased viability of dried
baker’s yeast. Dehydration of haker’s yeast»b;/ using fiuidized bed dryer in the first step and vacuum dryer with
nitrogen - flushed atmosphere in the last step showed the highest viability of 66.45 %  with moisture content of

424 %





