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Preliminary Exploration of Flavor Characteristics and
Application Effects of Yeast Extracts Used in Beverage
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Abstract: In order to study the characteristics of yeast extracts used in beverage, FA37 and FA39
were selected as the research objects, the main taste compounds and flavor substances were analyzed
and the effects on four common sweeteners for beverages were discussed combined with sensory
evaluation. First, the atomic absorption spectrophotometer was used to analyze the metal ions closely
related to the flavors. The proportion of total free amino acids (TFAA) and the taste activity value
(TAV) were calculated according to the composition of free amino acids to determine the
contribution degree of flavor of each flavoring amino acid to the flavor of yeast extracts. The results
showed that FA37 and FA39 contained less Na" and K', while the content of Zn®" increased
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significantly. Meanwhile, the content of umami free amino acid decreased, while the proportion of
sweet alanine was the highest, which helped to reduce the salty and umami tastes. In FA37 and FA39,
peptides with the molecular weight below 1 000 were predominant, facilitating the enhancement of
product flavor and thickness of taste. Subsequently, headspace solid-phase microextraction-gas
chromatography-mass spectrometry (HS-SPME/GC-MS) and electronic nose were used to analyze
the flavor compounds, revealing that the relative contents of aldehydes were the highest in FA37 and
FA39, and the main flavor substances of the two yeast extracts were 3-methylbutyraldehyde and
benzaldehyde. Finally, sensory experiments demonstrated that FA37 and FA39 could enhance the
sweetness intensity and sweetness speed of sweeteners, reduce the off-flavors, and improve the taste.
In conclusion, the effects of yeast extracts used in beverage are promising, as they can not only reduce
the off-flavors of sweeteners but also improve product quality through their unique flavors, which is
of reference value for the development of new beverage products and the utilization of yeast extracts.
Keywords: yeast extract, beverage, sweetener, volatile substance, amino acid, sensory evaluation
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