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WA E®RME (Compressed yeast, CY) HIiE¥: TR (Active dry yeast, ADY) BB T
HMEBEFEARSFS. REAURAXFARRERE. B, BEFEFERESRNAB ARSI, BETH
BARERAE WERANE. EERGHERHZCHH— SRRV SRS, TR AKHAMNT
BEERTEE CO, M. RIRH Burrows ™ M B E ARG RBES, WHH 0.15 R TEE, 20
FEBM 15m] BEFKESTRE, FLLEWEE 30°C. 180min =45 CO, R RIEDER LRI,
Rt (2] &, HERGHARDSSHEMBETHRFERS R (Fraction of budding cells, FBC)
FEUNXE, FHEESR, A ERNE~SAR, FBCRENT. SWREEH, EXRGHREEE
HERFEHETRENEAS LIS FBC RREL, EXEAERSESH Y, HAMAS FBCH EHEXERY
WE, XEEEMTERRANER, '

1 ERMEGHEMYY FBC

EREGT XS YEHAAREFEWNE EAERESRBERENRAEANREEL . BY
BAESHHEMRBEGI, POXRNEGCREAEANEIRERXERSFE, —BEANEFER,
TRHENESHER. MAESCH 23CT, BRI HI%E 28d #1 18d ABARRE HEE, H35C
T 1~ EREHELLLHABELY. TAFSAREWG AK, NEERBMES > RAERE
R OEESNAXAECREORAERESREARBES. HTURREMERIMERYRE,
MBMESFBC ARL. T2, RREEWSFBCEMESNY . RaMEAREARGYH A, &
FHs FBC MR AKT? R1I[UT + HERNEARAMRBEREARBLEARE. T 4K
LR FIRE TR (4] FHER 1. 3. 4 FI0M (5) PAMER 3,

%1 AMENEMELHEND

Exp. No. 1 2 3 4

Strain Hiozz Hé20 Hs20 H620
Ti/h 12 12 12 10
ST/b 12 10 12 10 12 10 10 9 8 7
FBC/% 18.0 20.0 10.0 13.0 8.0 33.0 0.3 4.0 21.§ 30.0
DS/d 3 10 5
FA (COy) /ml 110 110 118 120 101 107 126 130 132 138

* BREFEEDI~SC. ToNMMEREAM: ST YHMEMM, DS YHEEEXN, FA XSRS

BH1&4TERFBCESRMNBSAEANE, MPTUER, AFA/AFBC20, SE&505%
EHE. X—BANRACEH P IUERAREIRERFEE. AR T LARER, TFERAZE
KRS EERMAAS T, B2 RSRATLEARTRPHELRGHINER.

ZEAFNEREFEANESRAFEESR.
FIXF 19944E 8 A 12 HiEl,
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. A2 HAUBEAM T ERE R R NS
E 3B, EfEat I E R, AFA/AFBCZ0, W 2.
140f ERRCER AR, SRSHRE S A TR
W BRI B , 3% — A3 2 K AL B AL A, X —
o S / | REEANRESEFRESNEE, RATLE
§m; R2HRILFEEN -1.0~1.0C, IHREZE
= gg:p; EE3MIE. FASFECANIEMX, TUXTHI1,
sof A Exp 3 LSHBEELEENSETET 20CHFN, &
: O Eap 4 FA 55 FBC #3 R 44 3 B R0 5 05 S
B iy mma ABERRER. EREEE
FBCA% FBC RS E Ml =R M ERGHRE . THEAL
EH™RE 1~2 AAKA, WHEHIAR, FBC i
Bl XRI~PETRAAWIAGAR purpiwsdamE,. MABEZRIML.
¥2: ILEPNXRESHENDHATER
Run No, 1 2 3 4 H
Ti/h 7 3 1 ) & 5
ST/k 4 7 7 8 6 5 4 5.25 2.42 6 4 3 2 3.5 1.5
FBC/% 24.0 50.0 13.4 16.1 16.3 27-3 28.7 19.5 50.0 11.3 29.5 33.9 230.4 14.0 33.8
DS/d 3 3 4 3 4
FA {COp) /ml 109 124 135 145 152 155 158 76 B3 129 129 131 128 141 156
DS/d 20 19 11 12 10
FA (0D;) /fml 83 33 133 146 143 151 154 53 55 121 124 125 132 102 109
DS/d 34 17 18 13
FA {00;) /ml . 120 107 138 147 152 20 20 104 104- 101 103 85 61
Stange  5~7 (DSK19) —1.9~1.6 3~5 (DBES) 4~ (D8<5) 5~7 (DS
Temperatyre/C 20 (DS>16) 13 D> 18 (5<I8<16) 5 (D5>8)
22 (DS>16)

*: BSRAAR,

2.0
.5}
1of v N
M 05E .A © v ¥
1201 g TFTD e
v ® Exp!
s 0ofe % A ey 0 si'.i 2
2 M Exp 3
WF @ Run 1 i —Q.6F Q Exp 4
M Run 2 4 A Run 1
) ol 3 fiad
0f VR4 , F . G Run 4
4 Run S —-15F @ Run 5
A
GO - 5 L e N L Al | S PN I S S I AN ST I IR W
0o 100, 200 3.0 400 50.0 0 5 | (] 15 20 25 30 a5
FRC/% Charation of samples storagement timne/d
Bz THRFETRELAE 25 il #l: FREFHTERER
EHEFAEFBCHEER IThRRERERHAFA/AFBC
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Hit, WAERESH FA S FBC RREMEERISRAL TN, PERX—HEBSHENTE
EdE ARG TRARERESHNRETF . MEFAEDORS LU EFWHBB A LEE, B Y
HEREARBERBARL. M4, ANBELATERAENMCFUERBESXAMET.

2 AHTRENAMAISFBCHRA

ERGTLE, ADY ROEAREBENETRTEH, DAY Lt BK-BAREHEREHREERL R
ik 20%~40%. BEFHIES FBC HABEHBIX —~W%? X LI ERER 1, 4, S PHRELHET
TH—FHHE. GRNE 3. BxR, ADYWAKM NS FBC RAMXE. MHH FBC A%, ADY
HRFIImE. ERIE— S TRETHRSREGHA ADY KT (2%56>. X—@HTHE

FHRA. RO ERERE A, BETEERENEME FBC R,
% EHTHSEEGRRENANNILR

Run Ne. 1 4 5
FBC of samples/% 24.0 5G. 0 1.3 29.5 33.9 39. 4 14.0 33.8
FA (CO) of CY/ml 108 124 129 129 13t 128 141 156
FA (CO,;) of ADY/ml 93 88 81 76 75 63 114 42
Dry mass content of ADY/%  57.0 57.0 81.5 81.0 80. 7 82.1 88.1 89.6
Relative loss of FA/%  14.7 29.0 37.2 41.1 42.7 50. 8 19. 2 73-0
HEAMETIEAREIR1. 4. 5
3 w544

AEXHERBIBEF TS E AU RS SN AR S FBC HEMEX A, X B2 5 ¥ H#¥ FBC
BRAITR: EELERREORBEET X5, BYNAS0 U dil, FBC RRARE L LR N
5 FBC % 30%~40% MRS HE, BHY FEC HENBESXTEMIETRME. 7R FEC 1%
SERERHRRNART. EHUBSEEREHZ TR, %4 FBC<30%~40% i, i A R A B i
MRBASFRCHEMLEZMBREN, T EAYEL, AAAERRS FEC HRRERNE FNE
0% ~40%2ZH, 5—FHE, FBC HBRAEMEREZIRSHOEY,. EEHZR>20C, HRLE
Yo iE R, T AR PR 4% I 61 R 0 RS Y S W 0 A FE MR EE R 09 A P AR . BDEL ¢ FBC 1
%, MEETLFERKKEY, EHERSFBCHAATRAZALERSSH AR, £XUEH, ¥
BF&®HEFRC WL EETHRE 2 BEA, _

HBSBEEFERERK-BARABTORE, BEEETRSHRMS, # FBC BAMLRLE
. X5OM (2) WERE—RE. FBCRMIMERTREREETHSNRAD RS EEE
— TS, Wi, TEENFE RN RENTEESHEF-ANRRERRTR, HHHUC R
A F 8 FBC /Mg B RS TRS, '

£ % X W
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Fraction of Budding Cells and the
Quality of Baker’s Yeast

Yuan Jinggi,» Zhou Yi, YanLe
(Institute of Automatic Control, East China University of |
Science and Technology, Shanghai 200237)

Abstract Fermentative activity is the most important quality index of baker's yeast
(Saccharomyces cerevisiae) for baking. Its found by the experimemal investigation of the
relationship of the cell cycling varible that when FBC is not very high, the fermentative
activity of shortterm stored compressed baker’s yeast has a positive correlation of FBC
(completely conflicting to the conventional concept) ; while for active dry yeast and long-
term stored compressed yeast , the fermentative ;ctivity is reversely proportional to

FBC.

Key words Cell cycling, yeast for baking, quality index
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