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Studies on the Manufacture of Dried Baker’s Yeast (V)
On the Protective effect of Additional Substance

Takeshi KANEMARU
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Table 1. The change of yeast during drying process adding one additional substance

T Drying time
- (hrs.) 0 3 6 9
Analytl-\ Added —

cal item substance —
Xhiourea 52.31 101. éLZ 89. gg 102.33
. scorbic acid 57.21 99. 5. 101.62
gftri?ﬁ“tmg NH,CI 46.50 88.17 96.93 100. 57
y Dextrin 53.88 97.04 96.94 100. 38
Control 53.73 96. 38 92, 42 95.05
Thiourea 69.07 32.71 15. 68 12.79
Water Ascorbic acid 70. 37 36.14 18.43 12.18
content(%) NH,CI 67.32 37.75 24.81 22.86
2 Dextrin 68.23 30.40 17.47 14.34
Control 68.34 22.83 15.10 11.54
. Thiourea 169.12 150. 82 117.75 117.33
ff,f;;ﬁ“tmgr Ascorbic acid 193.08 156, 34 116.86 115. 71
A yp NH,Cl 142. 28 141.63 128.91 130. 37
mgatt e5r’ Dextrin 169.59 139. 42 117.45 117.18
Control 169.70 124.89 108.85 107. 44
Thiourea 99.65 88. 87 69. 38 69.14
Decrease Ascorbic acid 1138.77 92.12 68.85 68.18
rate of the NH,CI 83.84 83.46 75. 96 76.82
ditto(2) Dextrin 99.93 82.15 69. 21 69. 05
Control 100 73.59 64.14 63. 31
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B U CRERThH b, NH,CL (38 & 0 I fER 3 2 A3l - 72,
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Table 2. The change of yeast during drying process adding two additional substance

e ——— Drying time
T T (hrs)
.Analyﬁcaf\\\\\ Added 0 3 6 9 1
item substance TT—
. Thiourea + Ascorbic acid 58.42 89.42 97.57 88.34
gcetri‘f,‘ft“““g Dextrin -+ NH,CI 56. 22 84.00 95. 20 97.40 93.14
y Control 54.34 91.51 94.97 | = 91.68
Water Thiourea + Ascorbic acid 65. 97 18.77 9.12 6.52
content(% Dextrin -+ NH,Cl 65. 02 38.71 24.62 16.29 12.00
ent(%) Control 67.11 | 12.91 9.41 6. 21
Fermenting Thiourea + Ascorbic acid 171.67 110. 08 107.36 94.50
activity per Dextriu -+ NH,CI 160.72 137.05 126. 29 116.35 105. 84
1g dry matter Control 162. 21 105. 07 104.83 97.75
Decrease Thiourea -+ Ascorbic acid 104.00 66.69 65. 04 57.25
rate of the Dextrin -+ NH,Cl 97.37 83.03 76.51 70. 48 64.12
ditto(%) Control 100 64.77 63.51 59. 20
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RO ORGEIL a) LHNRTEL, 20 REIL20, BEIIRIC i XT, Thiourea-
Ascorbic acid @ % DT, Dextrin-NH,Cl & DXt RUADEELZELT
W & 3 EFASORTH S, :

Thiourea-Ascorbicacid JEEERIMD & DI, BEEE TR\, B & 5 % D ZiX7c\, Thiourea
1% Ascorbic acid OFRE T 2 & Bbhich, BRELTIEbLLL -7,

Dextrin-NH,Cl JE&7IMD & D%, HIEETE AU < S RERERL T %, NH,Cl Bl
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Table 3. The change of yeast during drying process adding two and four additional substance

e Drying time
(hrs.)
Analytical \ Added 0 3 6 9 1
item substance
Thiourea + NH,CI 53.31 88.03 96.97 93.77 95. 48
Fermenting Ascorbic acid + NH4C1 ' 54.05 89.48 100. 42 93.85 108.11
activity ;F_hg’:;‘gf‘i;r +A§f§fg‘1° acid | 5362 | 84.22 | 9594 | 94.08 | 97.60
Control 53.60 105.71 99.97 97.97 82.02
Thiourea + NH,CI 66. 26 38.35 23.35 16.07 15.18
Water Ascorbic acid + NH,Cl 65.26 | 47.50 | 25.26 | 18.44 | 16.90
content(%) I_hllgg;tegj ﬁ;fﬁfé}c acid | g5 03 | 41,08 | 27.70 | 18.92 | 16.39
Control 68.43 13.61 9.33 7.62 6.37
Thiourea + NH,Cl 158.00 142.78 126.51 111.72 112.56
Fermenting Ascorbic acid + NH,CI 155.58 170.43 134.35 115.06 130.09
activity per 1g | Thiourea + Ascorbic acid
dry matter 4 Dextrin + NH,CI 153.33 142.93 132.69 116.03 116.73
Control 169.78 122. 36 110. 25 106. 05 87.60
Thiourea + NH,CI 93.06 84.09 74.51 65. 80 66. 29
Decrease Ascorbic acid + NH,CI 91.68 100. 38 79.13 67.77 76.62
rate of the Thiourea + Ascorbic acid
ditto( %) 4 Dextrin -+ NH,CI 90.31 84.18 78.15 68.34 68.75
Control 100 72.06 64.93 62.46 51.59
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EETEH B, M LT, NH,Cl OB oW TERETREED E 235 553, Thiourea X Ascorbic
acid LIEEHEMTHE, FhbofeAicing T NH,CL ofFfd Hbbh T, $EEEAEL,
HEACIIEFRBREETRECHA 5. = ® NH,Cl otk Naylor and Smith (ZiHE
MR U TR SRR oL > T 52%  TEHTERICII i Ty, BREFROBLEIC s
WL DFERSRTFD 10T B23d &7z,
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Table 4, The change of yeast during storage process adding one additional substance

T Storage period
T (days)
.Analyﬁ;;;\\\\\ Added T 0 24 42 56
item substance T

Thiourea 102.33 18.11 9.64 5.11
. Ascorbic acid 101.62 48.45 40.73 15.40
Scetrir“}ﬁ“““g NH,CI 100. 57 42.40 36. 32 18.57
y Dextrin 100. 38 52.71 38.44 17.48
Control 95. 05 49.08 47.20 10.54
Thiourea 12.79 8.13 9.15 6.70
Water Ascorbic acid 12.18 9.47 8.38 7.35
content(%) NH,C1 22.85 10.03 9.28 10.12
= Dextrin 14.34 9.73 ) 7.13 7.08
Control 11.54 10.62 6.90 6.96
Thiourea 117.33. 19.71 10.61 5.47
Fermenting Ascorbic acid 115.71 53.51 44.45 16.62
activity per NH,Cl 130.37 47.12 40.03 15.09
1g dry matter Dextrin 117.18 58.39 41.39 18.81
Control 107. 44 54.91 50. 69 11.32
Thiourea 69.14 11.61 6.25 3.22
Decrease Ascorbic acid 68.18 31.53 26.19 9.79
rate of the NH,Cl 76.82 27.76 23.58 8.89
ditto(%) Dextrin 69. 05 34.40 24.39 11.08
Control 63.31 32.35 29. 87 6.67
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YEHFEEICOWTUE, Thiourea JRiND & OAEIMNCTIE N R L oo Thiourea (TEEFILE
NICREDFEEFEDT2, R CTIMOBRS I\ L DOMOYED S DIXMRICNTHE
#Ch b, Dextrin E 18NS %, Ascorbic acid, NH,Cl, Thiourea DJEICRIENME TS
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Table 5, The change of yeast during storage process adding two additional substance

e ——— Storage period
T (days.)

item substance T |
- : Thiourea - Ascorbic acid 88.34 5. 44 31.25 6.34
Fermenting Dextrin + NH,CI 93.14 59. 88 39. 65 9.94
y Control 91.68 79. 26 32.85 7.37
Water Thiourea + Ascorbic acid 6.52 8.82 9.73 6.21
ontont(d4) Dextrin - NH,Cl 12.00 10.09 8.87 6.80
¢ 7 Control 6.21 9.49 7.31 8.07
Fermenting Thiourea -+ Ascorbic acid 94.50 60. 80 34.61 6.59
activity per Dextrin 4+ NH,Cl 105. 84 66.59 43.50 10. 66
1lg dry matter Control 97.75 87.57 35.44 8.01
Thiourea + Ascorbic acid 57.25 37.48 21.33 4.06
Dfectgeeasd‘;t:ag%/ Dextrin - NH,CI 64.12 41.05 26. 81 6.57
° (%) Control 59. 20 53. 98 21.84 4.93

Table 6. The change of yeast during storage process adding two and

four aditional substance

\ Storage period
N e (days 0 24 42 56
Analytical Added T
item substance T
Xhiourea + NH,CI 95. 48 52. 22 27.85 9.00
. bic acid + NH,C1 108.11 32.4 26. 23 19. 28
Fermenting scor LAY
activity };h‘gg;ffiﬁ _[_Als\rcﬁfg‘lc acid 97.60 24.58 22.07 19. 54
Control 82.02 52.94 28.60 7.71
Thiourea + NH,CI 15.18 9.33 8.76 5.97
Water Ascorbic acid + NH,CI 16.90 9.20 8.96 6.55
content(%) 1h1]gg;§fin+ f;fﬁj‘é‘f acid 16.39 9.48 8.39 7.00
Control 6.37 9.83 7.54 6.63
Thiourea + NH,CI 112.56 57.65 30.52 9.57
Fermenting Ascorbic acid + NH,CI1 130.09 35.77 28.81 20.63
activity per Thiourea -+ Ascorbic acid
1g dry matter 1 Dextrin + NH,CI 116.73 27.15 24.09 21.01
Control 87.60 58.71 30.93 8.25
Thiourea + NH,C1 66. 29 33.95 17.97 5.63
Ascorbic acid + NH,CI 76.62 21.06 16.96 12.15
Dfecreasg rate Thiourea -+ Ascorbié acid
of the ditto(%) 4 Dextrin + NH,CI 68.75 15.99 14.18 12.37
4
Control 51.59 34.58 18.21 4.85
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& RFEC oWk Dextrin-NH,Cl JBA7RIMO D28 BREFIfER & 7a> T35, Thiourea-
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Summary

Experimented on unti-oxydation using commercial compressed baker’s yeast
added with additional substances and dried by forced-air drying. Thiourea,
ascorbic acid, ammonium chloride and dextrin are used as additional substances.
These substances are added singly, or two kinds, or more than that, unti-oxydation
was tested.

(1) When one kind of substance was added, each showed characteristic result:
and dextrin was good.

(2) When two kinds of substances were added, NH,Cl showed especially
characteristic action. Mixed addition with ascorbic acid was good.

(3) When four kinds of substances were added, it was found to be effective
after all these tests.



