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except thatg /gtrry;r [372)) iaed ardky eﬁtt@u§4 B0, t haing lzerrznsauder Mndilﬁtdfﬁl’e weamgsgém gas

producti on rale&pqub content expressadeaygeP@abastde tof gitchestiyeedrind viastsi hayingirthd #d- ing to
test Blers Pg? 326/0’ gW&‘F%%‘@’%bo‘ﬂ‘f’m%OTa&Fﬁﬂ‘j‘m@ —For this purpose, 25
u T er r

air at abo TVas first bl own t hrough EXAMPLE VI |
the yeast nmass and the air tenperature was The process of Exanple V was
repeated 50 gripdual Ty Towered [dug o,;}gorgsry ng. The oJerall except that
the wetting{agent was ardtieBshteaf éfient t|me was 10 jmi nutes. {The

anal ysi s of cher y | mﬁ%bfs{%ir ate anoP/gﬁzS)r.:er /I disteargte. Gas  tlhe end
product was ayt‘grra t er PEgheedy,  Th ahrYsi 5 of the e dp’ﬁ,m Prct| was: dry
30 92.4% protern tontent® YO x_ 6. 25‘}yt§%§‘sed maLter eont ent™92. 8% protein
content (9%\| 93.0on fdry mat#er , 55.{4% spbosphorus Bontent »%4%. 2 based on
dry matter, [53. 2% phos- 55 expressed as P[ err CIerr] based on dry

matter, phoruP-tontent exPressed ds P[EfF] q brr])Bbased on%* 3 20% gas

production accey gi ng to tegty, Blerr]y, dsygsmatfer, g 16% gassgproducti on

accordi ng 5284 te—test B[err],
521 m. 35 EXAMPLE VI The nethod of Exanple | was
repeat ed20 Examere V. EXAMPLE VI {3IN x 6.28X@aeptont diptmadety 5D4fL0r 46 ng,

air at about '1‘1!6(itﬁeéxoql Jof th@lﬂpl or@es@emi, ERhm pras ponyegrsexprpalatseliO; dased C was
first bl own¥HE G RemPeanic pHo e di “’b 1 BTy Haves UG ORATEHt of

sorbitan MR-y {%@3@ & e dum{g E{! Wag® tgrtaBd’u % reduced |aurate was
used i nsuseadr@ﬂ‘abiv: 0b3C wey grhttblmn h ugldUl’l ng dryi mgame€BNVHE bei ng taken that
the tem s&¢ typaramasmm)@teeagr fameeranbot»hﬁ badde porseselrofy tfaxar!npl é‘rm“tsuq?kfa% fthe
¥ e ing, dryin erall  exc e g en
yeast was ﬁgl‘;_f‘ L%’ ]ﬂ@a W%ss ‘% sis of gl %f}g&ﬁ@ % ryl tea ! ng time
was 8 m n- thb &llu tOWds N Qiarf %Hér é Fﬁj) flyse roduct Hi
anal ysi s 30f 9141;@, priadin pdosrehs 't/ Nva 6.25) msstmgmymsbxsencai £, v ploeid domrersuc/m a vvay
t hat et tnetrefacbﬁ”f't/enp‘msp!’}@uswm r ok iZh) basett emery %‘F’yﬁﬁé 7 P ?Ser pp
cont ent s vve eﬁ n&g based on d@z mm phorus content expressed as”P.O; based
%5 gas production according to test B, dry matter, 3.1 A 5 gas productxon accordmo
1, 230_, 205 528 mi. to test B?, 521
Protein Gﬁ)ntent Exklas ph 1 orus cont ent % dry (9N x6. 25)
a X
bats te dr exce ;??E r%ng‘}? a‘bﬁmut !g;h ’ggy Ga8 ng}ﬂ {I was repeated t g%t
natte C was e yeast mass and tﬁﬁfiﬁ by weight of sorbitan mono-
Blerr] the air t réture was gradually reddbad 9laurate was used instead of 1<, b)2x é-ht of
452 40 duunggryﬁhg, care being taken that4fe #im- sorbitan monostearate, both2b#8&d on dry
473 perature of the yeast was maintained below matter.
435° C. The overall drying time was 8 min- The following results were obtained by 65

utes. The analysis of the end product was: using yeasts cultivated in such a way that
dry matter content, 93.3%,; protein content varying protein contents were obtained:
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93. .19 489
93. ' 58 . 20 : 481
EXAI\/PLE@ The process of Exanple | was repeated added to the

conpr essed gyeast before drying. £2068¢ that the sorbitan nonosgearate
was re- ° “Fhe—resutts—obtarned—aregrven—t+mthefot-tow—5——7ptaced—by—1%

nmet hyl cel | ul ose, which was ing Table. : Protein
content Phospho US plitil Efdfent Phosph%?coment . % dry (9N x
6. 25) based % §ryo P[ enyNGl6e25y basedbds €@, amO0;) base@lo®dUICT iGa production

mat t er omairy frat togrdry matter drdgy maker er test B test| Blerr]
93. 6 51.© 3. 19
93. 0 2% o £9 3208 #2504 10
EXAMPLE X 93.5 47dried yleast (gasple C) was us@al equal|{ to the
In order to {llustrate the baking quality qof —amount of dry matter| present
in the com |35%5 the yeaé?'saccordi ng to%t%e inventi on, m  priessed
yeast. The mjxtupses thus obtsaizned par at3ijpe baki mg testggwere darried
out with a were mxed for 15 mnutgs, care being téhken preferired form
of the produ¢t. 92.7 530 ensure that-Bhe tenperaturB4of theg dough 15
For these tesgts,gpthe fioll owispg yeastis were; yas 26[err] C. sphe fernentation
tinmes were asg used: A commerciallly avail abl e conpressed foll gws:

40 yeast {w t93-3 priotei n56dntent {(%N x 6.135) of of #6.1% 4 dr
matter cont et 0J3 30% and &Et pr ogf 3.20 30|m nuteg, an activity
of 408 (test BLert]) (samt)les'): A 2nd “proof 25 m nutes 20
comercially avail abl e conpressed yeast with internedi ate proof 30

m nut es a protein content (9N X %) of 52.5% a final proof

60 minutes AT %ol o} Gari @ SO 1) s Ak AhoRSH Yt Yetore arfi,_595
T t dded efore dryig. :
(test Blerr] Axc&ﬁ%ﬁg s?g)iﬁzz ﬂ‘}aﬁbst%!}ﬁer hi?ﬁ-ld Yhe results obtainid are gyieven in the folld m nut es
45 dr iSedplaed iby el % exxstiyl sediglosedivhich twas t lmg Tablwenti on, 25 having a high
protein content (%N x 6.25) The proofing tenperature was 28 to 30[err]

C. of 52. 6%—a—dry—Fatt-er—cont-entrof 93.114% Fhe d%gé wekght for each
| oaf anpbunted to and o epngnt y  of & Frseopte®] dr r ssanmple O . 890
g. After 30 mi nut ?;ﬁt‘:ﬁaki n?%ﬁ%‘ﬁ%t (% i&dﬁf&?’ &e teé‘}fe “FCESPOO parts of
flour, 53 partsj—perature L(zrrr] C.-t ol l ow g lLoaf volunmes of
water, 2 parts pf 9C jJand yedlst were| were he@asured. 493
50 30 m xed together. The active drigd yeas}; was m xed with the other
conponent s vvithout"g‘d’ Lioaf Dr“é’fbge/lr ed wth san%?ge A__2925 n?‘% revi ous
soaking. 1.8 parts of the conpressed Loaf prepared with sanple B 3540
m yeq ts were USG&AMQEC&IantI ty of tg}?edq’gatstl @aﬁ\ple C)%@Lse@'écﬁﬂﬂoqge with

sanpl e C  3493n Fder 1o illustrate the baking quality of amount of dry matter present in the com- 35
1, 230, 205 the yeast according to the invention, comd- pressed yekst.0ffihté megwred dtug, obiainedray be

seen that t hgarative bgslg tﬁ; var%tcgavi@d dvt Bl Hapee grixes éoa%ﬁ RSy @rerffqﬁg en
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preferred form of the product. to ensure that the temperature o ough
15 For these tests, the following yeasts were was 26° C. The fermentation times were as
used: A commercially available compressed follows: 40
yeast with a protein content (%N x 6.25) of
of 46.1%,; a dry matter content of 30%,, and 1st proof 30 minutes
an activity of 408 (test B*) (sample A); A 2nd proof 25 minutes
20 commercially available compressed yeast with intermediate proof 30 minutes
a protein content (/N x 6.25) of 52.5%,; a final proof 60 minutes -
dry matter content of 29.0%.; and an activity —
of 595 (test B*) (sample B); and The quickly 145 minutes 45

dried active yeast according to the invention,
25 having a high protein content (%N x 6.25) The proofing temperature was 28 to 30° C.

of 52.6%; a dry matter content of 93.4%; The dough weight for each loaf amounted to

and an activity of 518 (test B?) (sample C). 890 g. After 30 minutes baking at a tem-

For these tests, 100 parts of flour, 53 parts perature of 250° C, the following loaf volumes

of water, 2 parts of NaCl and yeast were were measured. 50
30 mixed together. The active dried yeast was

mixed with the other components without Loaf prepared with sample A 2925ml

previous soaking. 1.8 parts of the compressed Loaf prepared with sample B 3540 ml

yeasts were used, A quantity of the active Loaf prepared with sample C 3495 ml



active high protein dried yeast product(sanple to any one of clains 1 to \
12, wherein the C) has a baking quality conparable to that yeast k
strain is strain N 1777. of the conpressw,zyéast fromwhich it was 7
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15 . 80
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the end of “the drf{’ NG 9PNl Redvel died B4Ers’ yeast ecsér@xhgo gam&ataunsau@do GR, on dry matter
unsaturated fatty acmdtct:launl?mﬁeplr thhwlnreatt the hembftgfnrbasng thereof i a fatty Y
1n S matter:
acid ester of g ycerBF gﬂangTanc%tvt ne éa_ ers’_ye st accord &aﬁms:gg(tgoe? wherein qje veastﬁly (ged to
claim 19, where- . .0 ny Qﬁé)ﬁy Eifns, hQJm tePlondedVQf 08 1o 6, E ight. 120
tenperature of thé dpytemGeoas (N0 ) of 48 ¥094€/, t hease @ process according to any of claims
the start of the drybm dp'emat@dbams not nore than 46 to 24, ¥herdim tha commressed rypaststart-
bakers' yeast accor di r}% ‘ATGG Eecﬁ?s y(;afrtn accgrdlillg mgumater'al is ml/xed ‘:tlttth one ;Jsr e
clalms avi mng agents Or Wi ne agen

to claim6, whereig h uwééf $a1u@gf Poh Snsohae 2Ts A il oRdsh ARt it ando 15
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monost ear ate, gl ycer §¥ rﬁaﬁ?tce"gtreétogﬁ]%q §§Z’ fwe1gr om ?n £ 4?’;9 g“‘%ﬁ‘y“

nonopal mtate or propyl ene egcoI 22. A process accordlng to any one
of (110  nobnostearate. clainms 16 to 21,
mherjfn;the conpressed yeast 8. An active dried bakers' yeast
accoérditig: is sub-divided by extrusion. toclaim2, 6 or 7 wherein the
anount of = 23. A process according to any one of wetting agent is
0.5 to 5% based on the dry <clainms 16 to 22, wherein the protein content 50
matter. (9N x 6.25) of the conpressed
yeast start- 115 9. An active dried bakers' yeast according ing

mat eri al |s 48to 54% on dry rratter to cIa|m2 6 or 7 V\,herelnthe
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12. An active dried bakers' yeast according carboxy nethyl cellul ose.
to any one of the preceding clains, having a 27. A process according to

claim 25 or 26, dry matter content of 90 to 96% by weight. wherein

t hé amount of swelTing agent used 7 _

1, 230, 205 7 . Fromthese data,
it may be seen that the 13. An active dried bakers' yeast according 69%7
active high protein dried yeast product (sanple to any one of clains 0
12, wherei i the C) has a baki ng p3ekest y conparable to that yedst
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50 matter. (9% x 6.25) of the
conpressed yeast start- 115 9. An active dried bakers' yeast
according ing material is 48 to 54%on dry matter toclaim2, 6, or 7,
wherein the anount of basis. Werting agent 151 to 2% based—onmdry--
rratter.g/;%. A process according to any one of 10. An active dried

baker s{/¢€ast according clains 16 to 23, wherein the yeast is dried to 55
to any one of the preceding clains, having a a dry nmatter content of 90 to
96% by wei ght. 120 protein contgg;ozb%\l X 6.25) of 48 to 54% g 25. A

process accordingto anyof——ctatns u1r a—cry—mattet uaal S=

16 to 24, wiepr®) tyof gas Pmducedﬂthe eré?éf'ﬂpe dried
16 o 26 WhB I " L T R R (o,

one of the pnezvgoba&goﬁcmymsuer aving swell.i Rgacagedies b y@arst A@airduhgng agents.
60 an adti vice Avateﬁseacqyfdlngwdalm 259Gereh e ctbbetxéﬂ-wheremzﬁe wAlpg egsrs®s aactor di ng
to claim25® “@1 eda s Lis an estagio %é?“ﬁ‘t‘%%) @i‘l@}g“dt et b@%\’ aééfy %‘i’écfS‘F‘n Claiml.
in the swel g sa ura X aci uj;;e ero] or a ratty estﬁ\hofa%?py\;e dri ed
bakers' yea&J{a nmﬁ:eerdltwgor B&e Byt rret hyI aelAmLcﬂ&edned bakerb’GreAd3econdigy Of t he
precedi néf c| &9 n%prwqqgiua to flyim 28, whetoc et9§1aacébwuqrqtrgtht oethmpgmtdssoor 6,
dry matter :g Q’"%%’“OB ke lg‘ﬁ monqplmital The ittt oef swel 1ing
) mmosteara e

%m ate, nostear e or mono-oleate,  oleate; glyccry or ptop ill

agent used glyceryl monostedtate, distearate or mono- glycol monostearate. 30, 205

8 i s fr opartitale, broprifiieizogieeol o i‘jtcn’at% @3.. An actiod @ baked’ ygAsacpiidigiuced in

the int etlS/aI 3bfA1!G°°€SS accordmztgo Chl rlécia‘isstoatlﬁemr“ﬂll emothelwaﬂtlm 2F0t ipkrers®-  to
er1 of awe en of glycet ra :

175 m nut es ? to%r;se (];w et Iplﬁ?& n7 veiﬁm erS yeastﬁa?c (:?l swel |i ng

agent used | %2 Apm.ess akdr ity t@blai E& Godl ﬁ }"gr 43 whick % based

on dry mat tierthe amount of wetting agent used4ﬂs frofn B:mt I0\5€to Cﬁ% et wb!akg?b@nt ymsdn accordi ng

5 29. 2N ’pF Yedaseder ddpatig- t o cl ai m rgnc aj m 40 wher e¥n t he

e din 5 i
wet ting age&aﬁ %CZ ::e(:fx leastfgtrgrﬁ%g%’? Itﬂ!ﬁ qg‘%ﬁg ve'd SC d?r%stliﬁa t ;ﬂ IS aturat ed
fatty acid iesxtearaseﬁe SRR kAl & @,C8E, &7 and vITOr Unsaturated fatty
acid, fatty atid msdesracoidingofo ghyy om-rcﬂ 0|46 aA patdss/fonprmrigsinartive drigh opyl ene

gl ycerol 25 adﬂi’t%itg’f éé "dle ttﬁ;ﬁgf’reg@dda %C% %FéfdeP”S% %;é dieps of d:)‘:gﬂg a9°m xture
of two or n&fxﬁra ;&P 3 hypotomc solutloﬁ 9( (é C&%%f in %%aSt

accordi ng lid qmcﬁ@ washifg! the Q5IGtACKEM engtertt(?"/ %fﬂ) WOEY. &n drytwRighd ai m 41
wher ei n theyewet ti ng agent is sor- 75 basis,jimo tphx@clvseatnﬂldngnga@ermttmlss sorbitan

monol aur & e, atve onenefn o8 fre Giringesiina dey matEsatnaPni t at e,
nonost ear at Lqi’:ﬁsg j,:ﬁgg? &ne oéréﬁlf‘%étf% S of ¥s o atd{em r{gg‘f SEER B mean Ezgpyl ene

gl yceryl non&ﬁstkﬁzf)&isﬂ'or stpatipahatie efedmmamles V610 hwithin ROwShedhad Gnge

palmMitate l@kersp @ Nenetlf]ljar Feinndespoiby dearféwle 20 t046)° CArherabytthemlsdbtale@ hakers'
yeast aC i ‘ﬁg f]prozc‘:?l;;‘?{ ckm dnggé SIag'it %ccaq %?téf nedlEsl cctrlc‘:)r in ‘te o '€ ai m 40
wher ei n thecla 19 or hdde by ¢ Jtc Qieﬁn\é@ M 1! Re” &foumt of wetti ng
agent  m Xtti¢ @ro&fss g lmaernyényrmrtﬁuﬁnﬂs | - StPak plo@ss accordldgﬁedalm5‘46fuﬂlﬁm 0.5 to 5%
based on dr3p whith eqmprises Sdﬂlmg ﬂm muve dlrlltb;fdte e ‘of the o(ﬁtt Bevdrtn

2. A o R R B 55 g fmodn ity 4 42

whi ch cont &y, a tin, or!phhstic ﬁaﬁﬂa p taccb@ﬁlgtd &ith 4R RPherfrom 0.5 to
5% of wet tpotygmageﬂbolbﬁtm ana Zﬁnmaile bfo lﬁ%c tbramduronf e ylryliretgaeﬂow at

the dry mat‘t”elm more thereof or a lammate of one or the start of tigpirying period3ig nmﬁ(‘“"p‘f“ﬁ‘c
accor di n# u%a Jluminiugec %ﬁﬂf, Ve e % odR@KRLS1in Y%a%v §ﬂéb§{e
o scri bed

clainms 16 t03s3 { F HlaM@a@kedS &u@ Ngmas A%, lvAbrbi) trdSorhREsQH Re
i n Exanpl estegemIaI yeast is vbel asl gleichediin amhenest\ardtvmucg mmbanqlaalthh a cross-section  ( b)

5-?‘;::

(iii), IL],of\laimecl ¥ §4 or obtained Jhy moa nsqﬁ 9, Bk Bing one_of 46.
A proces® {2 ﬁ‘i’egﬂé‘i"ﬁ’dﬁlﬁ QY288 PR O d, 2% Al RS TRt &{}'ané{ et Peil#? t he
conpr essed y@ﬁsmakedbgfk&fcﬁ mat€@$ ttheC PIIRRES Stk B-dikRd B @ffusi ding 90

starting msnfehq a‘ccedlseclalms prepar ed b){l paﬁt i &l prmsﬁfacmgcmpwesrsed yeast
cont al m tams o gg%e\zmgrét ngﬁan .ngfﬁ a &?ﬁ)gdaq;ter ;ll‘.g 9| 1tzn n?vﬁéqrg Hg({
wetting ageﬁ%@ AL NP Gr che HEG 6990 UgOkter of rifobtdl U ﬁﬁgi Mandshiniiot

sol uti on f rfpht, aliRoteid EdAtent( (%N)g 6&5}’2&)450%&& HgatoﬁO% on dry wei g yeast .
basis, int oto Q"V’tbasﬁki@s dayn chatter widhep ackiwtypar 63 cA erscesoccord"@t'so clfim 53 md;c,ress

accor dl n test xstm ofs?rﬁxx};z& thg drt?e}g t%ghernr\]:tﬁ e%x eertt & g);o—f)& 0} ‘ég&n
clainms 16 tg 3 SUDTShGer (P8 196 ¥ 1oP Houe,! GRorbsearateCTth Piopykne | SRS rheAd

wei ght, by dﬂEiﬁgElSS ff of a solu@iad Eolnﬁlilm@lltg 6O Ndcadatdous| y .

drying gas HdCd)vmd mixipg cthe !aaSFr'émrﬁemmPWa%t t h&3. A vrocess ggordifg operccas of claiges pr eparl ng

an actlv taw? "ﬁ:ﬁ jgbﬂce ““a“sglet?‘ﬁ%;% %H@nga‘ﬁ} "‘?"eé;hgé miz- Jpgkers’

yeast su as hére desc err] C V\/nereby
there is obtalned 35 I n any of V. VL. VIIl and I X a dried
yeast product having an activi t)lmm Eiﬂhmll& Il 37. A process for packing
a dried yeast as of 440 to 580 accordi ng to clainmed in
any of clalmslto 14 or made by the test deflnedln cIa|m1 t he

o o A~ 2 o oy I L
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36 which conprises sealing the yeast in a in the tenperature of the drying
gas flow at 40 container under greatly reduced pressure or a the end of
the drying period is |lower than at 105 nitrogen atnosphere, the

contai ner preferably the beginning thereof. . being a tin, or plastics
bag made of pol yester. 48. A process according to claim47, where- @

pol yam de or polyethylene or a lamnate of 1in the tenperature of the
drying gas flow at two or nore thereof or a lamnate of one or th
start of the drying period is not n han 45 nore thereof with
al um ni umr9 or of regener- 160[ p[riﬁ?{&&Z&S N ° :
110 at e‘% 5¢ E\I{rms@mé;midgtoe\dfywebmmsl arhe lpﬁf;es& ayeding to a#lOonelof (MiCERS
accor di ng t45 A3 wheen i amount of vWBging Agepfr W5 or maki n bakeg products,

; ed i Tro 5% on dry s rod 1 S -
cl ai s 46 tl.BSé]%l rmgrfg'é{e fx@aﬁt’ et Eng% dofgtéea%k dixf OCIWQ$QF el ?@%‘? I'S used
as cl armd pakerd ﬁqggstanﬂiﬁy Nk GlEGhedriBEdO par t cree Wih a cross-section
of cl ai ns lintE3a DAllpktaad N&d by neans of of ArTHOENTON & 20ym 50 the

i s alsing baked c artexed Bat ts i
P or T Rt AT A R e 10 S s P 00 0 8
.1

D of clai 45 rained b f 303 /306 High Holborn, London, W,
49. wherein the scorrtpr esoéé)glal&eeasytmeans " 39 /Igg?(eg |o?o‘<):f'd’ctms1 Made by the

process i S Suleridied/foflad Moyest@XdtdtikRdy @fice by the Chiriet Press, (et B, BYAI M

51 A process Taeest & iy Prot Qfig Ynudymeton Buildinggglongeyy e 1A PP ed baker s’
yeast which clains 46 to 50, wherdih™Phs Wetti ng agent 55 contains one or
nore wetting agents and has is a fatty acid ester or sorbitan, a fatty

acid 120 a dry matter content of at |east 85%by ester of glycerol or
a fatty acid ester of pro- wei ght, a protein content (%N x 6.25) of 45
pyl ene glycol . to 60% based on dry matter and an activity 52. A
process according to claimb51 where- val ue of 440 to 580 when

determ ned by the in the wetting agent is sorbitan nonopal m- 60 test
consisting of mxing 480 ng of the dried tate, nonostearate or

nono-ol eate, glyceryl 125 yeast product in a mxer with 100 g of flour,
nonost earate, or propylene glycol nono- adding 55 ml of a solution

containing 2 g of stearate. NaCl and m xing the mass for 6 m nutes at
53. A process according to any one of clains 28[err]C to form a dough,

pl acing the dough in 46 to 50 wherein the wetting agent is a mx- 65 a
wat er bath of 28[err]C, and determ ning the ture of glyceryl nono- and

di -stearate. 130

1, 230, 205 9 54. A process
according to anyone of clains the process according to any one of clains
10 46 to 53 wherein the anmount of wetting agent 46 to 55. used is
fromO0.5 to 5% based on dry matter. 57. Baked products nade by the
process 55. A process for preparing an active dried of the preceding
claim 5 bakers' yeast substantially as herein described in Example I,
11, V.and VII. A. A. THORNTON & CO., 56. A
process for maki ng baked products, Chartered Patent Agents,
wherein a yeast is used as clainmed in any one Nor t hunber | and
House, of clainms 40 to 45 or obtained by neans of 303/ 306 Hi gh

Hol born, London, WC. 1. Printed for Her Majesty's Stationery

O fice by the Courier Press, Leam ngton Spa, 1971. Publ i shed by
the Patent O fice, 25 Southanpton Buil di ngs, London, WC2A 1AY, from

whi ch copi es may be obt ai ned.
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