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Studies on the Manufacture of Dried Baker’s Yeast (V)
On the Drying of Yeast by Infra-red Ray.

Takeshi KANEMARU
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Table 1.Infra-red ray drying (at 50°C)

T Water Fermen- Fermentation Decrease rate Living cell Decrease
ime content tation |activity per lg'of fermgn’pa- ratio rate of
hrs, % power dry matter tion activity % living cell

0 74.26 50.83 197.5 100 96.2 100
0.5 70.89 54.17 186.1 94.2 95.6 99.5
1 67.81 56.49 175.5 88.8 | 94.1 97.8
2 51.71 33.82 70.0 35.4 70.5 73.3
3 26.61 18.37 25.0 12.7 52.7 54.8
4 6.62 12.31 13.0 6.7 25.2 26.2
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Table 2.Infra-red ray drying (at 40°C)

Time Water(':O Fermen- ‘Fer:m‘entation Decrease rate ‘Living cell ;Decrease
ntent tation lactivity per lgo_f fermg}n_ta- ratio r'at.e of
hrs. % power :dry matter tion activity % living cell
9] | 73.09 57.02 211.9 100 95.3 100
1 67.89 6465 201.3 95 94.3 99
2 61.09 69.66 179.0 84.5 92,1 96.7
3 53.03 74. 66 159.0 75 21.1 95.6
4 36.20 84.22 132.0 62.3 ?1.0 95.5
5 18.97 85.15 106.3 50.2 79.2 83.1
6 4.16 21.46 22.3 10.5 34.0 35.7
Table 3. Infra-red ray drying (at 30°C)
i Water Fermen-_ Fermentation ‘Decrease rate Living cell Decrease
ime content tation |activity per lglof fermenta- : rate of
hrs. % power dry matter }tion activity |ratlo o, living cell
0 72.41 56.93 207.1 | 100 99.1 100
2 66.76 66.34 199.6 96.4 97.4 98.3
4 57.24 81.43 190.4 21.9 96.5 97.3
6 41.49 86.35 147.6 71.3 95.9 96.64
8 21.70 98.93 126.3 61.0 93.1 94
10 12.50 100.96 114.8 53.4 88.1 89
12 8.77 95.45 104.6 50.5 85.1 85.9
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Summary

Experimented on the drying mechanism and on the change of activity in the course of
infra-red ray drying, by using the commercial compressed baker’s yeast; and compared the
results with those of forced air drying.

(1) In infra-red ray drying the internal temperature of the sample is higher than its
expernal temperature, while in forced air drying the internal temperature is always lower.

(2) Within the limit of biokinetic temperature the drying velocity is larger in case of
infra-red ray drying, if using the expernal temperature as a standard.

(8) As for the change of activity in the course of the infra-red ray drying, there are
found few differences between them, using the external temperature as a standard. But
infra-red ray drying is better for the drying of the yeast, if using the internal tempera-
ture as a standard.

(4) Infra-red ray itself does’nt give any fatal effect upon yeast cell.

(5) Thinking over these results infra-red ray drying is effective for drying the baker’s

yeast.



