YEAST AUTOLYSATES 5 Field of the invention The present invention
rel ates to yeast autol ysates, to a process for producing yeast autolysates
and to the use of yeast autolysates in food applications. 10Backoround of
the invention "Aut ol yzed yeast" or "yeast autol ysate" has been
known for many years as a source of protein, peptides, amno acids, fats,

m nerals and B-vitam ns. The Food Chem'cal Codex defines Autol ysed Yeast as
foll ows: "Autolysed Yeast is the concentrated, not extracted, partially

sol ubl e di gest obtained from food-grade yeasts. Solubilisation is
acconplished by 15 enzyne hydrolysis or autolysis of yeast cells. Autolysed
Yeast contains both sol uble and insol uble conponents derived fromthe whol e
yeast cell". A "yeast autolysate" is not the same as a "yeast
extract" as can be deduced fro em cal Codex which defines a
"yeast extract" as follows: " Y@g@ﬁﬁg@?@@g%ﬂ ses the water soluble
conponents of the yeast cell, the conposition of which is 20 primarily
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The presence of the high amount of insolubles in the prior art yeast autolysates is a
severe disadvantage and limitation for their use in the food and/or feed industry. The high

amount of insoluble solid matter results in rapid sedimentation when suspended in water.



20Det ai | ed description of the invention Definitions Food Chem cal Codex:
Aut ol ysed Yeast is the concentrated, not extracted, partially soluble

di gest obtai ned from food-grade yeasts. Solubilisation is acconplished by
25enzynme hydrolysis or autolysis of yeast cells. Autolysed Yeast contains
bot h sol ubl e and i nsol ubl e conponents derived fromthe whol e yeast cell.
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e 0 an

defi ne erein ore o 95% More preferably, the yeast autol ysate
has a dry solids ratio of 55% nore preferably 60% nore preferably 65%

no preferably 20 =70% %: h ggg Elﬁ\: 7"30;@ ﬁrg preferably =30% nore
pr%@erably =85 and =95% Dtafied gEscriton ot tne intE e dry matter of the

yeast autol ysate. Preferably, the yeast autolysate has a dry solids ratio
of QOWbeﬁﬂ{tiO%syeast aut ol ysat e cont ai ni ng sodi um chl oride, the value of the
corresponding dry solid ratios will be higher due to the high solubility of
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salts. Yeast Extract is produced through the hydrolysis of peptide bonds by the naturally
30 occurring enzymes present in edible yeast or by the addition of food-grade enzymes.
e The “dry solids ratio” is defined herein as the ratio between solubilised solids and total
solids of the yeast autolysate. The dry solids ratio is determined as follows: 5 grams of
yeast autolysate is added to 100 grams of boiling water in a 200 ml glass beaker. The pH
is approximately 6. The resuiting suspension is stirred for 20 minutes with no extra

35 heating. The experiment is carried out at room temperature and therefore the



30 amount of 5'-nonophosphate ribonucl eotides fornmed during RNA
degradation: 5 - 4 nonophosphate guanine (5 -GW), 5'-nonophosphate
uracil (5'-UwW), 5'-nonophosphate cytosine (5 -CMP), 5'-nonophosphate
adenine (5 -AWMP), where 5 -AWP may be partially or conpletely converted
into 5 -nonophosphate inosine (5 -1MP). Preferably, the yeast autol ysate of
the invention conprises at |east 0.75%3W w 5' -GWP on sodi um chl oride free
dry 5 matter, nore preferably at |least 1% ww5' -GW, nore preferably at
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20 having a dry solids ratio of ..55% nore preferably 60% nore preferably
65% nore preferably 70% nore preferably 75% nore preferably ?80% nore
preferably 35 and 5. 95% based on sodiumchloride free dry matter of the
yeast autolysate, preferably 590% conpri si ng: a. subjecting yeast -
as defined hereinbefore - to autolysi S 401 hydrol ysis at pH 4-7 and at a
25tenperature in the range of 30-70C in the presence of a protease; and
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35 contribute to flavour formation or enhancement in subsequent food applications. In fact, the



7 is a bacterial or a fungal endoprotease. The gl ucanase which may be used
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and spray dri ed. Usi ng the process of the invention, yeast

aut ol ysates nay be obtained with inproved performance with regard to
injectability, taste enhancenent and flavour profile. Novel flavour
profiles may be obtai ned dependi ng on the yeast fraction which is used and
dependi ng on whet her the yeast fraction has been subjected to autolysis or
hydrol ysis. Depending on the 20 lysis nethod used, the yeast autolysate
may conprlse 5' -rlbonucleotldes |n addltlon to the ceII mall or cell wall
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30 al so enconpassed in the present invention. The flavour enhancer, fl avour
| nprover, top-note carrier or table-top application may conprise 0.1-30%
w w of the autolysate of the present invention. EXAMPLES 9 Exanple 1
Generation of a yeast autolysate fromcream yeast by autolysis 50ne liter
of cream yeast of Saccharonyces cerevi gi ae was heated to 50C. Subsequently,

2 mM Alcalase(r) (Sigma Al drich, containing protease from Bacill us
l'i cheniform s) was added and the m xture was incubated for 20 hours w t hout

pH adj uddeachwill dapend osidie uRmWedosaltaeonipn ohdereyeass astolisgteypie meyyeasly be

aut ol ysas@rmhbd b¢ theMides detsonFi Nal Iy, the salt containing reaction mxture
was concentr at edﬁb evaggreastopon and spray-dried. 10 The resulti ng powder
D,

was anal yzedinfige prchsw gdnvention. drriyeass Whishus sidbjegted fir aelysie @r ihydrolsise 1.
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aut ol ysate o Conmponent % d ds rafi dry solrds ratio
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3.6 Am yshhlitoRgse/ difdeatheNhidrRe&Btel AcMrating and washing steps to obtain cream
yeast can be omitted. Different starting materials will lead to yeast autolysates with a different

10 taste profile.

The yeast may be any type of food-grade yeast, for example baker's yeast, beer
yeast or wine yeast. Preferably, a yeast strain belonging to the genera Saccharomyces,
Kluyveromyces, Candida or Torula is used. In a preferred embodiment a yeast strain
belonging to the genus Saccharomyces, i.e. Saccharomyces cerevisiae, is used.

15 In one preferred embodiment, the yeast autolysate of the present invention is
obtained by autolysis of yeast. In the context of the present invention, autolysis of yeast
refers to a process well-known and described in the art, see e.g. Savory flavors, Tilak W.
Nagodawithana, Esteekay Associates inc. 1995. Autolysis is the degradation of the yeast by
its own endogenous enzymes after the yeast's cell wall has been damaged or disrupted.

20 Damage or disruption of the cell wall may be effected by any suitable means, for example
mechanically, chemically or enzymatically. A typical autolysate is rich in peptides and amino
acids as compared to the total protein pool.

The process may be accelerated by the addition of exogenous enzymes. In one
embodiment of the invention, autolysis is accelerated by the addition of one or more

25  proteases, peptidases and/or glucanases.

In another preferred embodiment, the yeast autolysate of the present invention is
obtained by hydrolysis of yeast. In the context of the present invention, hydrolysis of yeast
refers to the process which is generally described as controlled lysis of the yeast cell. After
inactivation of the yeast's endogenous enzymes, yeast degradation is performed by

30 exogenously added enzymes. In one embodiment, one or more proteases, peptidases and/or
glucanases are added to hydrolyse the yeast.

The protease or peptidase used for preparing the yeast autolysate may be of
vegetable, bacterial or fungal origin and may be of distinct specificity, for example proline,
cysteine, serine, glutamine or leucine specific. Suitable examples are included in EC 3.4.X

35 and subclasses. Preferably, the protease is an endoprotease. More preferably the protease



34.8 Ash" 6.0 Solids (cell walls)" 30.0 Free am no acids /total am no acids
37.1 Qutamc acid" 4.0 *Based on filterability of a 5% suspension over a
0.45 umfilter. on NaCl free dry matter Exanple 2 20Generation of a yeast
aut ol ysate from cream yeast by hydrolysis One liter of cream yeast
of Saccharomyces cerevisiae was heated_at 95C for 5 m nutes and
subsequently cool ed down to 50C. Next, 72 M Al cal ase(r) (Sigma Aldrich,
cont ai ning protease fromBacillus |i cheni f or m s) was added and the m xture
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10 The amount of enzyme to be added will depend on several factors, such as on the
enzyme(s) which is (are) used and whether or not a combination with other treatments, such
as mechanical treatment is applied. Typically, the one or more proteases, peptidases or
glucanases are used in concentrations where the enzymes are in excess, which can easily
be determined by the person skilled in the art. For economical reasons, the lowest amount of
15  excess may be used.

The prior art processes producing the prior art yeast autolysates with low dry solids
ratios (i.e. below 50%) are, for cost reasons, carried out in the shortest time course as
possible, using the smallest amount of enzyme possible. A high dry solids ratio is not
appreciated as a valuable property of the yeast autolysate. The yeast autolysates of the

20  present invention may be obtained by the process of the invention. The difference between
the process of the invention and the prior art processes resides in a higher degree of
autolysis or hydrolysis of the yeast cell material. These higher degrees of autolysis or
hydrolysis may be obtained by using more protease and/or by incubating for a longer time
and/or at a higher temperature. Of course, the temperature should not be so high that it will

25 damage the enzyme(s) used. The protease amounts required and optimal conditions in order
to obtain the yeast autolysates of the present invention will be dependent on the combination
of the type and the amount of enzyme used, the digestion time and the temperature. With
routine optimisation, the skilled person can without undue burden determine the optimal
conditions to obtain a dry solids ratio of at least 50% using a given enzyme and a given

30 enzyme concentration. Alternatively, at a given temperature and/or maximum time of
digestion, the skilled person can readily determine the amount of enzyme to be added in
order to obtain the yeast autolysate of the invention. Suitable incubation times for step a) of
the process of the invention may be from 1-50 hrs, preferably 2-40 hrs, more preferably 3-30
hrs, most preferably 5-20 hrs. A suitable pH for step a) of the process of the invention is a pH

35 between 4 and 7, more preferably between 5 and 6, most preferably between 5.5 and 6.0. A



Dry solids ratio* 80 Dry solids ratio' 67 N trogen (Kjehldahl)1 10.2
Protein (N * 6.25)1 63.8 Amno nitrogen' 3.5 Am no nitrogen/total nitrogen
(ANVTN) 34.3 Ash' 5.9 Solids (cell walls)l 32.1 Free am no aci ds/total
amno acids 17.3 5 -GW1 2.6 5 -1 MP1 3.0 dutam c acidl

8

suitable temperature for step a) of the process of the invention is between 30 and 70°C,
more preferably between 40 and 60°C, most preferably between 45 and 55°C, e.g. 50°C.

In one embodiment of the process of the invention, prior to step b), the reaction
mixture obtained in step a) is subjected to further enzymatic treatment to produce 5'-

5 ribonucleotides and optionally an enzymatic treatment to convert 5'-AMP into 5’-IMP. In one
embodiment, a 5’-ribonucleotide containing yeast autolysate is prepared by a process which
comprises incubation with phosphodiesterase according to methods known in the art,
preferably at a pH in the range of 4.8-5.5 and preferably at a temperature in the range of 55-
68°C. Controlled hydrolysis allows for the production of yeast autolysates which contain 5'-

10 ribonucleotides.

The yeast autolysate may be concentrated by methods known in the art, such as by
reverse osmosis, ultrafiltration or evaporation. In a preferred embodiment, the yeast
autolysate is concentrated by evaporation. After concentration, the yeast autolysate may be
dried and formulated. In a preferred embodiment, the yeast autolysate is concentrated by

15 evaporation and spray dried.

Using the process of the invention, yeast autolysates may be obtained with improved
performance with regard to injectability, taste enhancement and flavour profile. Novel flavour
profiles may be obtained depending on the yeast fraction which is used and depending on
whether the yeast fraction has been subjected to autolysis or hydrolysis. Depending on the

20  lysis method used, the yeast autolysate may comprise 5-ribonucleotides in addition to the
cell wall or cell wall components, proteins, peptides, amino acids, minerals, carbohydrates,
B-vitamins.
In a third aspect, the present invention relates to the use of a yeast autolysate
according to the invention in the feed, in particular the pet-food industry, or food industry, in
25 particular the meat and meat processing industry. The products of the invention may be used
as or in a flavour provider, e.g. in process flavour reactions, as or in a flavour enhancer, as or
in a flavour improver, as or in a top note carrier. In one embodiment, the yeast autolysate is
used in or as a tabletop application. A flavour enhancer, a flavour improver, a top-note carrier
or a table-top application which comprises a yeast autolysate according to the invention is
30 also encompassed in the present invention. The flavour enhancer, flavour improver, top-note
carrier or table-top application may comprise 0.1-30% w/w of the autolysate of the present

invention.

EXAMPLES
35



2.1 10*Based on filterability of a 5% suspension over a 0 451.Imfilter.
on NaCl free dry matter Exanple 3 15Ceneration of a yeast autol ysate by
autolysis of a fernmentation broth One liter of fernentation broth of
Saccharonyces cerevi siae was heated to 50C. Subsequently, 1 nml Al cal ase
(Sigma Aldrich, containing protease frogmBacillus licheniforms) was added
and the nmixture was incubated for 20 h8urs without pH adj ustnent. 20Solid
sodi um chl ori de was added so as to give a yeast autolysate with 40 wt%
salt. Finally, the salt containing gamgpleqn m xture was concentrated by
evaporation and spray-dried. The resulting powder was anal ysed for
Its conposition and the results are presented in Table 3 and denonstrate
the very high argyfidkatidn 604 ybadtiattslysatkifelin chedni fedtditaladlysisysat e
according to the invention ?dry solids ratio 85% . 25 Table 3 Com osition
of the yeast autol sate of Examle 3 Conponent % Dry solids ratio* 85 Dry

sol isds rati apne ffer b dNedrh Ot (dfi SRLeRIAbMced. derdriagl Was Méatéd 2b) 50%4R. O
Subsequently, 2 ml Alcalase® (Sigma Aldrich, containing protease from Bacillus
licheniformis) was added and the mixture was incubated for 20 hours without pH adjustment.
Solid sodium chloride was added so as to give a yeast autolysate with 40 wt% salt. Finally,
the salt containing reaction mixture was concentrated by evaporation and spray-dried.

10 The resulting powder was analyzed for its composition and the results are presented
in Table 1. The results demonstrate the very high amount of solubilised solids in the yeast
autolysate. Sedimentation tests have demonstrated that it takes about 24 hours before
sedimentation starts, while this only takes seconds to minutes in prior art yeast autolysates

15 Table 1 - Composition of the yeast autolysate of Example 1

Component %
dry solids ratio * 86
dry solids ratio *' 76
Nitrogen (Kjehldahl)' 10.4
Protein (N * 6.25)’ 65.0
Amino nitrogen’ 3.6
Amino nitrogen/total nitrogen (AN/TN) 34.8
Ash’ 6.0
Solids (cell walls)' 30.0
Free amino acids /total amino acids 37.1
Glutamic acid' 4.0

* Based on filterability of a 5% suspension over a 0.45 um filter. ' on NaCl free dry matter

Example 2
20 Generation of a yeast autolysate from cream yeast by hydrolysis

One liter of cream yeast of Saccharomyces cerevisiae was heated at 95°C for 5
minutes and subsequently cooled down to 50°C. Next, 2 ml Alcalase® (Sigma Aldrich,
containing protease from Bacillus licheniformis) was added and the mixture was incubated

25 for 6 hours without pH adjustment. After this incubation, the mixture was treated with &'
phosphodiesterase for 15 hours at pH 5.3 and 65 °C to hydrolyse the RNA. After this, the
mixture was treated with deaminase (Amano) for 5 hours at pH 5.1 and 55°C to convert the
5-AMP into 5’-IMP. Solid sodium chloride was added so as to give a yeast autolysate with 40



Amino nitrogenl 2.4 Amino nitrogen/total nitrogen (ANNTN) 34.1 Ashl 21.5
Solids (cell walls)l 29.7 Free am no acids/total amno acids 37.4 GQutamc
acid 2.2 Betainel 6.9 * Based on filterability of a 5% suspensi on over a
0.45 gmfilter. on NaCl free dry matter Exanple 4 5 Conparison of dry
solids ratios The dry solids rati' s of autolysates according to the
I nvention were conpared with the dry solids ratio of a conmercial sanple.
Therefore 5 grans of each autol ysate powder was 10 suspended in boiling
wat er awtfotsial. Fioally, theesajhconizisingaekectiop nistute0@ag cancentrateddry. evaporationand
differegér ?_ldﬁ&?mi ons were filtered over a 0.45 1.1rn filter. The dry
solids PAfTO TS a measure for the ampunts of dissol ved solids in the

aut ol ysat e. Theeraseling pswderwas esayreddoi its Farbpesitibn arabthe rasults @senpegsiestsd of

the sol Mbjl' éﬁléb %icﬂi thoWsetWe \?e'llyt? %liéﬁsgltngﬁnt\(g@gélu&ﬁge(al $idh E‘present in the yeast

5 autolysate. The results in Table 2 also demonstrate the presence of more than 1.5% w/w 5’
GMP and 5’IMP on the basis of NaCl free dry matter, which have never been reported before

for yeast autolysates made by hydrolysis.

Table 2 - Composition of the yeast autolysate of Example 2

Component %
Dry solids ratio* 80
Dry solids ratio’ 67
Nitrogen (Kjehldahl)' 10.2
Protein (N * 6.25)" 63.8
Amino nitrogen’ 3.5
Amino nitrogen/total nitrogen (AN/TN) 34.3
Ash’ 5.9
Solids (cell walls)’ 32.1
Free amino acids/total amino acids 17.3
5'-GMP’ 2.6
5-IMP’ 3.0
Glutamic acid’ 2.1

10  *Based on filterability of a 5% suspension over a 0.45 um filter. ' on NaCl free dry matter

Example 3
15 Generation of a yeast autolysate by autolysis of a fermentation broth

One liter of fermentation broth of Saccharomyces cerevisiae was heated to 50°C.
Subsequently, 1 ml Alcalase® (Sigma Aldrich, containing protease from Bacillus
licheniformis) was added and the mixture was incubated for 20 hours without pH adjustment.

20  Solid sodium chloride was added so as to give a yeast autolysate with 40 wt% salt. Finally,
the salt containing reaction mixture was concentrated by evaporation and spray-dried.

The resulting powder was analysed for its composition and the results are presented
in Table 3 and demonstrate the very high amount of solubilised solids in the yeast autolysate

according to the invention (dry solids ratio 85%).

25
Table 3 Composition of the yeast autolysate of Example 3
Component %
Dry solids ratio® 85
Dry solids ratio’ 75




Dry solids level in Dry solids ratio suspension perneate autol ysate as
such (%9 Based on NaCl-free dry matter (% BioSpringer 2000 5.04 2.03 40 40
Aut ol ysate from Exanple 1 4.66 4.00 86 76 Autol ysate from Exanple 2 4. 82

11
Nitrogen (Kjehldahl)’ 7.2
Protein (N * 6.25)’ 45.0
Amino nitrogen’ 2.4
Amino nitrogen/total nitrogen (AN/TN) 34.1
Ash’ 21.5
Solids (cell walls)' 29.7
Free amino acids/total amino acids 37.4
Glutamic acid’ 2.2
Betaine’ 6.9

* Based on filterability of a 5% suspension over a 0.45 pm filter. ' on NaCl free dry matter

Example 4
Comparison of dry solids ratios

The dry solids ratios of autolysates according to the invention were compared with the

dry solids ratio of a commercial sample. Therefore 5 grams of each autolysate powder was

10  suspended in boiling water and the total weight was made up to 100 g with water. Next, the
different suspensions were filtered over a 0.45 um filter. The dry solids ratio is a measure for

the amounts of dissolved solids in the autolysate. The results are presented in Table 4.

Table 4 - Comparison of the solubility of different autolysates

Dry solids level in Dry solids ratio

Yeast autolysate . autolysate as Based on
y suspension | permeate s‘; ch NaCi-free dry
. o, 0,

(%) (%) (%) matter (%)
BioSpringer 2000 5.04 2.03 40 40
Autolysate from Example 1 4.66 4.00 86 76
Autolysate from Example 2 4.82 3.86 80 67
Autolysate from Example 3 4.79 4.07 85 75

15
The results presented in Table 4 clearly demonstrate that the commercial yeast

autolysate has lower levels of solubilised solids than the yeast autolysates according to the

invention.



3.86 80 67 Autolysate from Exanple 3 4.79 4.07 85 75 15 The results
presented in Table 4 clearly denonstrate that the conmercial yeast
aut ol ysate has |l ower |evels of solubilised solids than the yeast

aut ol ysates according to the invention. 12 Exanple 5 Flavour profile of

t he new yeast autol ysates The ol ysates from Exanples 1, 2 and 3
were tested by a test panel. The resul are presented in Table 5 and show
that the flavour and taste of the autol ysates prepared by the nethod of the
i nvention varies depending on the starting material and the |lysis nethod
whi ch is used. Flavour profiles ranges nr%nlyeasty to meaty and liquorice.
10 Taste Snel | ample

Flavour profile of the new yeast autolysates

’ The autolysates from Examples 1, 2 and 3 were tested by a test panel. The results
are presented in Table 5 and show that the flavour and taste of the autolysates prepared by
the method of the invention varies depending on the starting material and the lysis method
which is used. Flavour profiles ranges from yeasty to meaty and liquorice.

10

Taste Smell

Autolysate example 1 | Yeasty, bouillon, slightly sulphuric | Sulphuric, yeasty

Autolysate example 2 | Sweet, full, slightly bouillon Slightly yeasty

Autolysate example 3 | Meaty, yeasty, liquorice, sweet Sweet, bouillon




Aut ol ysate exanple 1 Yeasty, bouillon, slightly sul phuric Sul phuric, yeasty
Aut ol ysate exanple 2 Sweet, full, slightly bouillon Slightly yeasty

Aut ol ysate exanple 3 Meaty, yeasty, liquorice, sweet Sweet, bouillon 13
CLAI M5 1. Yeast autolysate having a dry solids ratio of =50% and
=95% based on sodi um 5chl oride free dr%/ matter of the yeast autol ysate. 2.
Yeast autol ysate according to claim1 Eonprising at |east 0.75% w w 5' - GWP
on sodiumchloride free dry matter of the yeast autol ysate. 103. Yeast
aut ol ysate according to claiml or 2 which conprises at |east 0.75% wWw 5" -
| MP on sodiumchloride free dry matter of the yeast autolysate. 4. Yeast
aut ol ysate according to any of the &le%'é’lﬁ ng clainms further conprising
salt, preferably sodiumchloride. 15 5. A process for preparing the yeast

autolysate as defined in any of clains 1-4 hav |Oa{g dry solids ratig of
=50% and 95%¥eastutaysHe havisaty St salfisy eligtoft 0T @Ay EI0Te Bashy ANoPYdY® at

pH 4 7 and aéhl&ldeQ’FQéedr?HHtl%rbﬂhé@éaét%ﬂﬂﬁys@fe 30-70C in the presence of a
protease; and 20b. concentrating the conplete reaction mxture to yield the

yeast autolysate with the proviso that the process does not conprise a
solid |iqyl dyspRPaLRYsAft at&Rding to claim 1 comprising at least 0.75% wiw 5'-GMP on

sodium chloride free dry matter of the yeast autolysate.

10 3. Yeast autolysate according to claim 1 or 2 which comprises at least 0.75% w/w 5'-

IMP on sodium chloride free dry matter of the yeast autolysate.

4. Yeast autolysate according to any of the preceding claims further comprising salt,
preferably sodium chloride.

15
5. A process for preparing the yeast autolysate as defined in any of claims 1-4 having a

dry solids ratio of 250% and <95% comprising:
a. subjecting yeast to autolysis or hydrolysis at pH 4-7 and at a temperature in the
range of 30-70°C in the presence of a protease; and
20 b.  concentrating the complete reaction mixture to yield the yeast autolysate
with the proviso that the process does not comprise a solid liquid separation step.

6. The process according to claim 5 further comprising the step of drying the

concentrated reaction mixture obtained in step b).

25
7. The process according to any of claims 5-6 further comprising adding salt, preferably
sodium chloride.
8. Process according to any of claims 5-7, wherein the yeast is cream yeast or a
30 fermentation broth.

9. Process according to anyone of claims 5-8, wherein the yeast is a species from the
genera Saccharomyces, Kluyveromyces, Candida or Torula, preferably the genus
Saccharomyces, more preferably Saccharomyces cerevisiae

35



6. The process according to claim5 further conprising the step of drying
the concentrated reaction m xture obtained in step b). 25 7. The process
according to any of clainms 5-6 further conprising adding salt, preferably
sodi um chl ori de. 8. Process according to any of clainms 5-7,
wherein the yeast is creamyeast or a 30fermentation broth. 9. Process
according to anyone of clains 5-8, wheldein the yeast is a species fromthe
genera Saccharonyces, Kl uyveronyces, Candida or Torula, preferably the
genus Sacgha r S r (CRMeN LS ;

Process aglg b’?&%ﬁ%eé%ogar?\w go?ér@fl (Zfi &nés%g 5?\% g’%etﬁt gés;t éﬁgltl tgi(ll'{éstééé S(g?lgé ?gé Oatng

aut ol ysi s antfietrheieaseois @asedpgermus praterpeitie yaast ease of t he yeast

11. Process according to claim 10 conprising the addition of the addition
of one or nore 5proteases, peptidases and/or glucanases. 12. Process

accor di ng 1t oPrangssodccotdingito @aitn {th eeraprising theaasidition of thsj additicn ef@neyalmeeresi s
and .t he prot i ] ixation of the yeast endogenous
enz?mas. 101@’.8 rs%szgggﬁ%%g%frahcﬁl%blpgﬁﬁsé?m 12 further conprising the

addi ti on of one or nore proteases, peptidases and/or gl ucanases. 14.
Process a I - ] , | r ; i
Furthor ongydaphs doRhAl fah) o SORRFLS iR lighical!is SUTSLEBR nFRERESSER, |
further enzythepraedsstis adderafterinactvativerof the yearFendegen®is.gangpmess. Use of a
product obtained by a process according to anyone of clainms 4-15 or a yeast
autol ysate according to anyone of clains 1-3 in a process flavour reaction,
i nlfeat appRroeessonecording oo ¢laima 12 fybar centwapioartheaaddiory 9f e gy mgre

i nprover, a i i or as or in a table-top

applicati Onfpr%gé%,ﬁe%ﬁ&%g%@éﬁ /grn g‘?é,dagésr'reat product, a flavour inprover, a
top-note carrier or a tabletop application which conprises a yeast

aut ol ysat g4 36600di Bokding MY &P 10 C MtlePEin dhe 4urther treatment comprises further
enzymatic treatment to produce 5'-ribonucleotides and optionally a further enzymatic
15 treatment to convert 5’-AMP into 5°-IMP.

15. Use of a product obtained by a process according to anyone of claims 4-15 or a yeast
autolysate according to anyone of claims 1-3 in a process flavour reaction, in meat
applications, as or in a flavour enhancer, as or in a flavour improver, as or in a top

20 note carrier or as or in a table-top application.

16. A flavour enhancer, a meat product, a flavour improver, a top-note carrier or a table-
top application which comprises a yeast autolysate according to anyone of claims 1-
4.



