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EXTRACTION OF INTRACELLULAR PROTEINS FROM YEAST
BY DISRUPTION IN A HIGH PRESSURE HOMOGENIZER

Su Zhiguo
(Biochemical Engineering Laboratory, Dallan University of Technology, Dalian)

The disruption of yeast (Saccharomyces cerevisiae) cells by a high pressure
homogenizer was investigaled fot the extraction of intracellular proteins A systematic
-study was carried out on the influence of physical and chemical factors including
homogenization passes, operating pressure, gize distribution of the cell debris and
. suspension properties during homogenization processes, By sclection of a cuitable
phosphate buffer suspending the yeast, a protein rclease of 0,108kg/(kg fresh
veast) was obtained under the experimental cordition of 10°C, 60 MPa and ¢
passes through the homogenizer, The paper also discussed the influence of cell

disruption on the subsequent removal of the cell debris from the homogenate,
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