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¥ 1. Main Characteristics of Commercial Products
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Product Form Method of Dry mater Protein Gas evolution
drying (%) (%) (m))°
Compressed Yeast Blocks or Granules 27~34 42~56 300~400
Active Dry Yeast Irregular spheres Rotolouver 92~94 40~43 160~ 185
Irregular particles Belt 92~94 40~43 140~160
Instant Dry Yeast Small rods Fluidized bed 94~96 42~52 230~340

‘Defined as Kjeldahl-6.25 on dry weight basis. *Defined as milliliters of CO, produced in 165 minutes per
285 mg of yeast dry matter in a standard dough consisting of flour, water, yeast, and salt at 28T

Zkk: Bioprocess Technology Vol 5 p. 106.

ZAZERE Active Dry Yeast (ADY)®} Instant
Dry Yeast (IDY)2 F#3ic}. ADY:: 19203
Az, Ao ZE A 23 AANA o) F,
$AsHA Awate] ALgslA =gk AR
FARA S AAN A 3~4F2 A A0 A
Z2EYS HAte AME 1~2d Fk £4&
A & ok ojeizte] FFAke o1Fo) glony,
2ol 53 Abgshe WA vk oF 40~43C
o] &3 & Esta 5~1087F FHA)A ALt
ofof gt} Rehydrationo] A183 %9 2x7} o
o Axute] Aol FEA ¢kw, AT UYLE
(Glutathione®} #-& Tripeptide)e] A E2t2 %
stod AugA oF2 wHuic}h ©)F9] Gluta-
thione2 Gluten®] S-SZH3-& Adksie] wuizg]
AEAT AR HE sl A Wl 224
&l=(Slackening &3}) FIFHo|c} w3k 1}43) B
9 &7} o AvnE A ol

196013kl 7Htel Instant Yeast: Fluidized-
bed dryer (Air Lift dryer)& o)&3t A|Zo 3 A
ZAIZH) &3 f3Ale] Ao e s ghgeks
4~6%= ZFArsledch

B2 o] AFL WEEHE 9T 3ol
dagle] AH Y8 UrlFEe Egsle] AHey $
Ao, AFEgIY, B gas A 17T
FAE AT 71 ek 28 o] AEL &3
ReZ F7] (l)et HEsd 3538 gAide] A
e 22 78 F 4~59 ool AR&3ledo}
Lig=

2) BFEHEE 138

wawel ok ¥ FF SlantZHE] AE A
Abell7}2] 39AIZ A4 E{FE 5 Qlch A dA:

Al Aol 48] Flask sjokels), S5 <Als A4t
Ao 5uleke 2 Batchd] iols, AR w7
+ Fed-batch Fermentation F#je]¢}.

A «tA : Flask »]

Fakeko] oF 5~10%7} HEE wWol& wi oy
WAl S FRigic) dubA e g Abgahs uiok 4]
Erlenmeyer, Carlsberg, Pasteur flaske]wn], Su)%l
MAE L oF 120C oA 3083 Ardelm, A
oAl WZRAY F Aerh o] wixlo] AT
el FoE Tl e, B4 2~497

718 oS @ YAkg wiAlel AHEg)
A A g ok
AF it RE 299F0] oA ¢ 43

FooAF whebd FA HASE A, %
2~49A| 2 ok v A= AP AT} o) HolF
FHE A3, G ek oF 5~10%, pH 45
AT F, AN E At A3 22 FEF
715 FFshHA Y2E ok ol Ry 24
AAE ol &dke Zo] Aejsich wioF Fu)rt gt
gEW ActA 9] wiektaa s HEFd) HES

e 29d0] HA UEE UG #r}
ook widfels AL 2xPert Ad F
a8, edxe A e FFElY 2EE F
L3k kATt FeE 299 ASY, TF
weFell webA zhe) 7} glont, B4k 10~204]7k0
shoul, WESkR AR aole] Agne) Wiz
salo] Fhaic.

MA w}A : Fed-batch Fermentation or Incre-
mental-feeding Fermentation ©] stAldA& ¢4
Wopst gel we B8 Faew, wEa
S8 e Wl 47 Bleloed 74 S5

bu dr o



w Eoo| MAm H 41

E 2. vjFsiAe) 1o

Slant #]#] — Test Tube
Brix 12°, 10 m/,
28~30C, 8 Hrs,

el
Brix 15°, 0.2~15~10m’
28~30C, 36 hrs (Brix 4~5°),
Air nozzles & Cooling Coil

FERYFT MBS (50 m®)
Fed-batch Process 35 m®,
28~30C, 10 Hrs,

ol Hul) 2} —> Erlenmyer Flask (500 m/) —— Round bottom Flask (2,000 m/)
Brix 12° 350~400 m/,
28~30C, 8 Hrs,

Brix 12°, 1,600 m/,
28~30C, 12 Hrs,

> A E HAZ (150 mb)
Fed-batch Process 100 m®
28~30C, 14 Hrs,

H 3. A9 YEAST Hi% (% YEAST HEE #E)

FRE AER ADYHE AN i AADY HEF AB CY/1al ADY/1¢l GNP/igl
51 34,047 650 34,697 113,094 (306.80 92.04)
52 36,007 628 36,635 114,165 (320.90 96.27)
53 36,842 457 37,299 115,190 (323.80 97.14)
54 36,865 335 37,200 116,155 (320.26 96.08)
55 35,859 280 37,139 117,060 (315.81 94.74)
56 37,893 222 38,115 117,902 (323.27 96.98) $9,898
57 37,784 262 38,046 832.45 40,626 118,728 342.18 111.58 $9,141
58 37,937 197 38,134 778.39 40,547 119,536 339.20 110.63 $9,905
59 38,440 246 38,686 783.11 41,114 120,305 341.75 111.44 $10,469
60 37,664 140 37,804 689.84 39,943 121,049 329.97 107.60 $11,014
61 38,038 76 38,114 968.11 41,114 121,672 33791 110.19 $16,180
62 38,214 45 38,259 991.98 41,334 122,264 338.07 110.24 $19,553
63 39,331 45 39,376 1,198 43,090 122,777 350.96 114.44 $23,317
JC 39,589 69 39,658 917 42,501 123,255 344.82 112.44
2 39,553 52 39,605 994 42,686 123,612 345.32 112.60
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