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The Effect of Trehalose on Stability of Baker § Yeast
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Abstract The effect of trehalose content on the stability of baker § yeast and the methods
for raising the trehalose content were investigated. The results indicated that higher tre—
halose content could make yeast more stable. The trehalose content of baker § yeast could
be increased from 9. 7 mg /g to 19 mg /g in fed-batch culture with improved methods, and
only 1B6 of fermentative activity was lost after storage for 18 days under 4C.
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