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Abstract: This study investigates the potential of additive-free extraction techniques to
produce a proteolytically active yeast extract for use in the food industry. Brewer’s spent
yeast, a by-product of the brewing industry, is utilized as a feedstock, and thus a new
route for its valorization is proposed. Four methods of releasing these components while
maintaining their intrinsic bioactivity are investigated: thermal autolysis, ultrasonication,
cell milling and high-pressure homogenization. Thermal yeast autolysis resulted in the
highest release of protease activity, with 2.45 & 0.05 U/gq, after 3 h incubation at 45 °C.
However, autolysis poses challenges for automation, and thus a stop criterion, due to
the lack of in-line enzyme activity assays,. While glass bead treatment gave the highest
reproducibility, ultrasonication and high-pressure homogenization resulted in comparably
high protease activities in the BSY extracts produced. Both methods, in the form of a cell
mill and high-pressure homogenizer, are cell disruption methods that are already employed
on an industrial scale. It has now been demonstrated that these methods can be used to
produce proteolytically active yeast extracts from a previously considered waste stream.

Keywords: Brewer’s spent yeast; homogenization; autolysis; sustainable valorization;
protease; enzyme extraction

1. Introduction

Brewer’s spent yeast (BSY) is the second most abundant by-product of the brewing
industry, accounting for approximately 1.5-2.5% of the total beer produced [1]. The cells are
still viable and considered food grade when they leave the process. However, to date, they
are mostly sold as low-cost animal feed or disposed of in landfills, which is not in line with
the UN sustainable development goals (SDG) [2]. Valorizing BSY into valuable products
can support SDG 2 “Zero Hunger”, in the case of food-grade applications; SDG 9 “Industry
Innovation and Infrastructure”, by enabling new processing routes for this by-product
and SDG 12 “Responsible Consumption and Production”, by introducing a valorization
process where currently a waste stream is produced. Moving towards these goals together
with the global availability of BSY has led to extensive research into the valorization of
this by-product [3]. Recent approaches have focused on the use of BSY as a fermentation
substrate and the extraction of valuable fractions such as proteins, peptides and glucans
as functional foods [3,4]. The direct use of its nutritional value is linked to the amino acid
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profiles of BSY and its extracts with compositions attractive for human consumption [2].
In addition, peptide-rich extracts of BSY have been associated with multiple bioactivities,
including antimicrobial, antioxidant and antihypertensive properties [2,5]. Next to the
extraction of bioactive peptides from BSY, intrinsic bioactivities from enzymes of the yeast
cells offer a different potential for valorization. Of particular interest are yeast-derived
enzymes, most promisingly protease and invertase enzymes [5]. As proteases constitute the
largest category within the industrial enzyme markets, the demand for novel, cost-effective
and food-grade enzymes is high [6,7]. These bioactive molecules could potentially act as
green hydrolysis feedstocks for use in the food and health sectors, where the production
of peptide-rich products from (plant) protein sources is a highly sought after area of
research [8-10]. However, there has been little research into the extraction of intracellular
enzymes from BSY [11-13]. Most existing studies focus on the extraction of specific enzymes
for analytical investigation of enzyme type and properties to gain knowledge on the yeast
strain and its metabolism [14-17]. The focus on extraction of enzymes in a crude yeast
extract to make use of their activity in subsequent processes is not well established.

BSY contained proteases are typically found in the vacuole compartment, an organelle
responsible for degradation of excess proteins and storage of amino acids, among other
functions [18]. In order to fulfill this function, contained proteases must have a wide
substrate spectrum that could be biotechnologically used on protein sources relevant to the
food sector.

The release of proteases into the extracellular medium requires an effective cell wall
disruption, while limiting the degradation rate and loss of activity of the components
of interest. Commonly used cell wall disruption processes for yeast include physical,
chemical, enzymatic and mechanical methods. Physical methods include the application of
decompression and osmotic shock; however, they are typically limited to lab-scale only and
thus pose challenges for the development of industrially relevant processes [19]. Chemical
methods comprise, among others, the use of acidic and alkaline solutions. The extraction
of 3-glucans from yeast has been proposed to be effective when using sodium hydroxide
in concentration ranges of 0.5-1 M for 1-4 h [20,21]. However, loss of bioactivity can
be assumed for the extraction of enzymes due to conformational changes linked to pH
shifts [22,23]. These methods are thus limited for use in extracting enzymes from BSY with
a high bioactivity.

Enzymatic cell wall disruption is either done through the addition of external enzymes,
such as proteases, or via autolysis, a stress-induced self-degradation of yeast. Thermal yeast
autolysis coupled with dosing of sodium chloride, ethyl acetate or an osmotic shock are
industrially applied processes for yeast peptide and amino acid extracts [24]. In this case,
bioactivity is mostly linked to the composition of peptides in the final product, rather than
to functional protein molecules with enzymatic activity. Without the addition of external
additives and pH shifts, this technology might still be of interest if stopped before thermal
degradation or self-digestion of the released protease enzymes. The fourth major group of
cell wall disruption methods includes mechanical treatments such as cell milling, typically
with glass or zirconia beads, ultrasonication and microwave treatment [19]. This last group
is typically applied when yeast extracts with larger bioactive molecules, such as enzymes,
are the products of interest [19,25,26]. Van Gaver and Huyghebaert were able to e.g., extract
two different cell wall bound enzymes when using a pilot-scale cell mill type CoBall-Mill
MS-12 from FRYMA-MASCHINEN (Rheinfelden, Switzerland) [27].

Given the dependance of applied cell disruption methods on compositional profile
and bioactivity in the resulting yeast extract, this study aims to identify suitable methods
and operating conditions for a production of yeast extracts with maximum protease activity.
The focus is set on the industrially relevant cell wall disruption methods thermal autolysis,
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cell milling, ultrasonication and high-pressure homogenization, enabling a fast application
on larger scales. A valorization process is proposed using the food-grade brewing industry
by-product brewer’s spent yeast as a green hydrolysis feedstock.

2. Materials and Methods

Unless otherwise stated, all chemicals were purchased from Carl Roth (Karlsruhe,
Germany) or Sigma Aldrich (Steinheim, Germany) in a purity > 98%. The SafLager™
W-34/70 yeast strain used, a Saccharomyces pastorianus variant, was purchased from Fer-
mentis by Lesaffre (Marcq-en-Baroeul Cedex, France). The gel used for electrophoresis
of proteins ServaGel™ TG PRIME™ 8% was purchased from SERVA (Heidelberg, Ger-
many). Brewer’s spent yeast was produced in a 1 hL. microbrewery before being stored
for a maximum of 24 h at 4 °C prior to cell disruption. The experimental procedure from
beer fermentation to determining the protease activity in produced BSY extracts is given in
Figure 1. Details for each procedure are specified in the following sections.

Separation Thawing

%
0.
CDe°

Washing and
Resuspension in Buffer Centrifugation Freezing Analytics

Figure 1. Schematic overview of the experimental procedure from beer fermentation to proteolytically
active BSY extracts. Icons from © amethyststudio, Icons8, nessign, sparklestroke, effort_project and
Victoruler via Canva.com.

2.1. Fermentation of Brewer’s Spent Yeast

A standardized American lager beer was brewed in the 1 hL microbrewery Campus
Perle of the Hamburg University of Technology (Hamburg, Germany). The gravity after
boiling was set to 12.6 °P. The bottom-fermenting lager yeast strain S. patorianus type
SafLager® W34/70 by Fermentis was used for all fermentations. Fermentations were run in
220 L Speidel FD-DS tanks (Ofterdingen, Germany) at 12.8 °C until a constant residual sugar
content was determined for two consecutive days. The beer suspension was subsequently
cooled to 7 °C for 24 h to allow the yeast to sediment in the cylindroconical bottom of the
tank. The BSY slurry was harvested after beer separation and stored at 4 °C for a maximum
of 24 h before cell disruption.

2.2. Washing of Brewer’s Spent Yeast Slurry

The BSY slurry was centrifuged in a Beckman Coulter Avanti J25 (Brea, CA, USA) at
3019 g at 4 °C for 10 min to separate beer from the yeast. The cell pellet was resuspended
in ultrapure water and centrifuged again under the same conditions. The washing process
was repeated a total of two times before resuspending the cell pellet at a ratio of 1:2 w/v
in 0.1 M sodium phosphate citrate buffer at either pH 6. This suspension was used for all
cell disruptions.

2.3. Thermal Yeast Autolysis

For the thermal yeast autolysis, 20 mL of the BSY suspension were transferred to
100 mL baffled Erlenmeyer flasks and placed in a preheated Infors HT ecotron incubator
(Bottmingen, Switzerland) at a temperature of 45, 50 or 55 °C, respectively. Shaking was set
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to 200 rpm. The autolysis samples were left for a maximum of 4 h. At each sampling time,
one flask was removed, and the content was centrifuged at 3857 g and 4 °C for 20 min in a
Beckman coulter J2-HS centrifuge (Brea, CA, USA). The liquid supernatant was carefully
transferred to a fresh test tube. The remaining cell wall debris was dried to constant weight.

2.4. Glass Bead Cell Disruption

Glass beads of 0.5 mm diameter were added at a ratio of 1:1 w/w cell pellet to glass
beads to 20 mL of the buffered yeast suspension. The mixture was vortexed at 100%
power input on a Scientific industries vortex genie (Bohemia, NY, USA) for the desired
cell disruption time. Every 5 min, the mixture was cooled in an ice water bath for 5 min.
BSY extract was separated from the cell wall debris via centrifugation in a Beckman coulter
J2-HS centrifuge (Brea, CA, USA) at 3857 x g and 4 °C for 20 min. The liquid supernatant
was carefully transferred to a fresh test tube. The remaining cell wall debris was dried to
constant weight.

2.5. Ultrasound Treatment

20 mL of the buffered yeast suspension were transferred to a 50 mL reaction vessel.
A 20 kHz Bandelin MS 73 sonotrode (Berlin, Germany) was placed in the middle of
the suspension. The reaction vessel was placed in an ice water bath before starting the
ultrasound treatment at 100% power input for the desired cell disruption time. Every 2 min,
the temperature of the suspension was checked. If a threshold of 15 °C was surpassed, the
suspension was kept on ice for 5 min before resuming the cell disruption treatment. BSY
extract was separated from the cell wall debris via centrifugation at 3857 x g and 4 °C for
20 min in a Beckman coulter J2-HS centrifuge (Brea, CA, USA). The liquid supernatant
was carefully transferred to a fresh test tube. The remaining cell wall debris was dried to a
constant weight.

2.6. High-Pressure Homogenization

High-pressure homogenization was performed in a GEA PandaPlus NS 1001L homog-
enizer (Parma, Italy). For each run, 300 mL of buffered BSY suspension was disrupted
for up to 10 passes through the high-pressure valve. The homogenized suspension was
pumped back to the feeder after each pass through the valve. A countercurrent tubular
heat exchanger with water as the cooling medium was used to maintain the temperature
below 20 °C after each pass. The BSY extract was separated from the cell wall debris
by centrifugation at 3857 x g and 4 °C for 20 min in a Beckman coulter J2-HS centrifuge
(Brea, CA, USA). The liquid supernatant was carefully transferred to a fresh test tube. The
remaining cell wall debris was dried to constant weight.

2.7. pH Screening

A pH screening was performed to determine a suitable pH range for cell disruption.
All cell disruptions were performed following the above procedure of glass bead treatment
for 15 min. The buffers used during cell disruption are summarized in Table 1.

Table 1. List of buffers used during pH screening experiments.

pH [-] Buffer [0.1 M]
3-7 Nap,HPO,4 + CHgO7
8-9 C4H11N03 + HCl

10 Na2C03 + NaHC03
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2.8. Determination of Yeast Vitality

Yeast vitality was assayed using an acidification power test adapted from
Gabriel et al. [28]. The yeast vitality is defined as the ability to both metabolize endogenous
glycogen and exogenous glucose substrates. The magnitude of spontaneous acidifica-
tion (APqp) through hydrolysis of internal glycogen bonds is measured over a period of
10 min with a starting pH of 6.3. For this, the harvested BSY-beer slurry is washed twice
with ultrapure water at pH 6.3 and centrifuged at 1000 rpm for 1 min and 20 °C in a
Beckman coulter J2-HS centrifuge (Brea, CA, USA). Of the resulting BSY cell pellet, 3x g is
resuspended in 15 mL ultrapure water at pH 6.3. The change in pH of this suspension is
recorded every minute for a total of 10 min using a Knick 766 pH meter (Berlin, Germany).
The magnitude of glucose-induced acidification power (APyp) is also measured for a period
of 10 min directly after the AP;y measurement, where 4.5 mL of a 50% glucose solution at
pH 6.3 is added. Both values are defined as per Equations (1) and (2).

AP10 =6.3— pH(t =10 min) (1)
APy = 6.3 — pH(t = 20 min) @)

2.9. Determination of Image-Based Cell Disruption Efficiency

For the determination of an image-based cell disruption efficiency, a light microscopic
analysis on a Nikon Eclipse H550L (Tokyo, Japan) at 40 x magnification was conducted.
Digital analysis was carried out using the Software Nikon NIS-Elements AR (Tokyo, Japan).

2.10. Determination of Proteolytic Activity

Quantification of enzyme activity was done via a non-specific protease assay as
described by Cupp-Enyard et al. [29]. The activity was determined spectrophotometrically
at 660 nm in triplicates with an extinction coefficient of 9.8505 L/mmol/cm. One unit is
defined as the production of a color equivalent to 1 umole of tyrosine per minute at pH 7.5
and 37 °C. The reaction was started by adding 1 mL of enzyme solution to vials containing
5 mL of a 0.65% by mass casein solution prepared in 50 mM potassium phosphate buffer
pH 7.5 preheated to 37 °C. No enzyme solution was added to the blank. The reaction
was stopped after 10 min by adding 5 mL of a 110 mM trichloroacetic acid solution. 1 mL
of enzyme solution was then added to the blank. All vials were incubated for another
30 min at 37 °C before 2 mL were filtered over 0.45 um polyether sulfone syringe filters
into a suitable vial. Then, 5 mL of a 500 mM sodium carbonate and 1 mL of 0.5 M Folin’s
phenol reagent were added. After another 30 min incubation at 37 °C, samples were filtered
again, and 1 mL was transferred into suitable cuvettes for absorbance measurement at
660 nm. A standard curve was recorded with l-tyrosine. Activity was calculated according
to Equations (3) and (4),

Mtyrosine” Vassay

)

oy =
£ Venzyme “Veuvette

vy = —"'— @)
CBSY,DM

where vy is the volumetric activity in U/mL, #1,0sine is the equivalent amount of tyrosine
in the assay determined from the slope of the calibration curve in pmol, Vss,y is the assay
volume in mL, ¢ is the reaction time in min, Veyzyme is the enzyme solution volume used
in mL, Viypette is the cuvette volume in mL, vg is the mass specific activity in U/g based
on BSY dry matter and cpsy py is the concentration of BSY dry matter in the enzyme
solution in g/mL.
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2.11. Determination of Protein Content in BSY Extracts

A colorimetric assay was chosen to qualitatively assess the protein contents in the
produced BSY extracts. The basis for the Pierce bicinchoninic acid is a reduction of Cu?* to
Cu* by protein in an alkaline medium [30]. In short, 150 uL of Pierce reagent were mixed
with 10 pL of sample, followed by 5 min incubation at 30 °C in the dark in a microwell plate.
Absorbance was read at 660 nm in a Tecan Infinite 200 Pro microplate reader (Maennedorf,
Switzerland). Calibration was done with bovine serum albumin (R? = 0.9947). Since this
assay was only an indirect assay, protein content quantification was done with an amino
acid high-performance liquid chromatography (HPLC).

2.12. Determination of Amino Acid Profile and Protein Extraction Yield

The amino acid profiles of BSY samples were determined according to Lamp et al. [31].
In short, quantification of proteinogenic amino acids was carried out chromatographically
after analytical acid hydrolysis. Samples were hydrolyzed at 110 °C for 24 h with 6 M
hydrochloric acid (HCI) in a convective oven. After cooling, the sample pH was adjusted to
pH 1 using 10 M sodium hydroxide (NaOH), and 2 mL of internal standards L-Norvaline
and Sarcosine, each at 2.5 mM, were added and mixed. Samples were filtered through a
0.45 um polyether sulfone syringe filter and transferred to HPLC vials. For chromatographic
analysis, an Agilent Infinity 1260 HPLC (Santa Clara, USA) with fluorescence detector
was used, where the nonpolar stationary phase is a C18 column and the mobile phase is
a gradient system of an aqueous buffer solution of 0.5 M sodium borate buffer at pH 8.4
and an organic phase of acetonitrile, methanol and water at a volumetric ratio of 45:45:10.
Derivatization was done with o-phthaldialdehyde (OPA) for aspartic acid, glutamic acid,
serine, histidine, glycine, threonine, arginine, alanine, tyrosine, methionine, phenylalanine,
isoleucine, leucine and lysine and with 9-fluorenylmethyloxycarbonyl chloride (FMOC-CI)
for proline. The protein extraction yield was based on the determined amino acid profile
and defined according to Equation (5),

my-w
Yo — H'WpH )
mpgy Wp,BSY

with Yp denoting the extraction yield, my the dried mass of the hydrolysate in g, wp g
the protein content in the hydrolysate per dry matter hydrolysate in g/g, mpgy the dry
matter mass of BSY in g and wp sy the protein content in BSY per dry matter of BSY in g/g.
The protein content of the hydrolysate could not be determined directly due to limits in
available sample mass after drying. It was therefore calculated via a mass balance as given
in Equation (6) based on the determined protein content in the solid residue after drying,

mywp,g =1 — msg-wpsr (6)

with mgg denoting the dried mass of the solid residue in g and wp gg the protein content in
the solid residue per dry matter in g/g.

2.13. Determination of Protein Sizes

Protein sizes were evaluated qualitatively via a sodium dodecyl sulfate-polyacrylamide
gel electrophoresis (SDS-Page). The polyacrylamide concentration in the gels was 8%. The
protein marker used visualized protein sizes between 10-245 kDa. For sample preparation,
20 pL of sample were mixed with 10 pL of ultrapure water and 10 pL of SDS buffer solu-
tion. Sample proteins were then denatured at 80 °C for 5 min. 10 uL of the samples were
pipetted into the gel chambers submerged in the SDS running buffer consisting of 30 g/L
tris-(hydroxymethyl)-aminomethan, 144 g/L glycine and 10 g/L SDS. The voltage was set
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to 170 V for 30-60 min. The gel was then washed with ultrapure water and stained for 1 h
with Coomassie blue under constant shaking.

2.14. Statistical Analysis

The given data represents averages derived from three independent experiments or
measurements. An exception is the highpressure homogenization trials, where only one
technical replicate was conducted due to limits in the available BSY mass. The results are
expressed as average & standard deviation. A paired two-tailed t-test was used to detect
significant differences between two individual cell disruption methods. The significance
level is either 0.05 or 0.01, designated by lower-case and capital letters, respectively, and is
always reported. In addition, a one-way analysis of variance (ANOVA) was performed to
identify significant differences between all four cell disruption methods.

3. Results and Discussion
3.1. pH Screening

Prior to evaluating the influence of different cell disruption methods, a pH screening
was conducted to identify a suitable pH range in which differences in proteolytic activity
are expected to be readily apparent. Figure 2 summarizes the proteolytic activities deter-
mined after cell disruption with 0.5 mm glass beads for 15 min at 4 °C. All investigated
scenarios resulted in proteolytic activity in the cell-free supernatant. The highest overall
activities were found at pH 5 and 6 in 0.1 M sodium phosphate citrate buffer. These pH
values correspond to the commonly reported intracellular pH in S. cerevisiae as well as
in the vacuole compartment itself [32,33]. Therefore, most of the seven known vacuolar
proteases are expected to be in their active conformation at these pH values [34]. This
assumption is further supported by the found activity at acidic conditions at pH 3-4, which
may be related to protease A, an important exoprotease for the activation of other vacuolar
proteases [15,34,35]. Next to the maximum activity found at pH 6, Maddox et al. could
demonstrate maximum stability of different vacuolar proteases extracted from S. carlsber-
gensis, a common beer yeast strain, at pH values of 6-6.5 [15]. In accordance with these
findings and the presented data, pH 6 was chosen for subsequent studies of the different cell
disruption methods.

104 \
R
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5 | ‘
2 4
5
k3]
< T T
i
% 4 4 z 1 T
£ i
2
[a MY
21—
0 T T T T T T T T
3 4 5 6 7 8 9 10
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Figure 2. Protease activity in BSY extracts at different pH. All buffers used at 0.1 M concentration.
pH 3-7 with Na,HPO, + C4HgOy buffer, pH 8-9 with C4H;1NO3 + HCl buffer and pH 10 with
NayCOj3; + NaHCOj; buffer.
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3.2. Thermal Yeast Autolysis

An industrially relevant technology for the production of commercial yeast extracts
is thermal yeast autolysis [25,36]. This stress-induced self-degradation of yeast cells by
endogenous enzymes can be triggered by external factors such as temperatures above
45 °C, pH shock, addition of salts or ethyl acetate [24,37]. The acting endogenous enzymes
are mostly linked to proteases and carbohydrases, such as 3-glucanases [24]. For brewing
yeast strains, thermal yeast autolysis has shown to result in up to 98% cell disruption
effectiveness through lysis of the cell wall by intracellular enzymes [25,38]. To test, if it is
possible to release intracellular proteases and produce proteolytically active yeast extracts
via this technology, a set of screening experiments was conducted for 24 h (Supplementary
Materials Figure S1). The data were inconclusive regarding trends of maximum released
proteolytic activity with time and temperature; however, it revealed that, above 4 h of incu-
bation, there was no further increase in activity. As thermal inactivation of yeast extracted
proteases has been reported to occur at temperatures above 45 °C, it is assumed that this
is the major reason for no further increase in the determined protease activity [15]. It is
possible that, after 4 h, the thermal inactivation and self-degradation of released proteases
are equal to or higher than the protease release rates through the progressing autolysis. The
highest overall proteolytic activity in the present study was determined at 45 °C after 3 h
incubation with a value of 2.45 % 0.05 U/gg4n, as can be seen in Figure 3, with a drastic
decrease to 0.41 £ 0.14 U/gqy, at the same temperature after 4 h of incubation. Thermal
inactivation of the protease enzymes is assumed to be the predominant factor, as brewing
yeast strains are typically selected for optimal growth in the 1220 °C range [39]. In a
previous study by Woods and Kinsella, it was reported that extracted proteases from a
strain of S. carlsbergensis showed no thermal inactivation at temperatures in the range of
25-37 °C over the course of 40 min, whereas complete inactivation occurred after 5 min
at 70 °C and pH 6 [14]. Maddox and Hough also reported thermal inactivation of pro-
teases extracted from S. carlsbergensis at temperatures above 50 °C after 1 h incubation
at pH 6.3-6.6 [15]. As the present work examined a crude yeast extract containing sev-
eral different enzymes and not isolated fractions as in the aforementioned studies, it is
assumed that not all proteases are thermally inactivated at the same time and rate. How-
ever, it is hypothesized that the majority of extracted proteases are inactivated between
3—4 h of autolysis. This highlights the importance of stopping the autolysis process at the
time of maximum protease activity. However, to date, there is no inline protease activity
measurement available, posing challenges in process automation and raising the question
of the overall feasibility of this processing approach for producing proteolytically active
yeast extracts.

Next to the overall released protease activity, protein extraction efficiency is an impor-
tant parameter commonly used to compare different cell disruption methods [25]. However,
due to limits in dry mass of the produced liquid hydrolysate fractions, the protein content
of the residual cell wall debris was determined as shown in Figure 4a. As can be seen, the
dry mass specific protein content increases above the protein content of untreated BSY cells
for all investigated autolysis runs, before decreasing again. This is assumed to be due to a
dry matter loss of the BSY cells due to the progressing autolysis. At longer autolysis times,
this protein content decreases again, as released proteases from the yeast cells also degrade
insoluble protein from within the cells to soluble peptides and amino acids released to
the extracellular medium. To account for this dry matter loss, a comparison of protein
extraction yields of the BSY extracts was calculated via a mass balance as described in the
Section 2.12. This also enables a comparison of the obtained results with other studies, as
the mass-specific protein content can vary depending on the metabolic state of the yeast at
the point of harvest and also between different yeast strains applied. When evaluating the
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overall protein extraction efficiency, a trend of increasing protein yield in the BSY extract
over time can be seen in Figure 4b. Of the temperatures tested, the autolysis run at 50 °C
resulted in the highest total protein extraction yield of 32.3 £ 3.6% by mass after 4 h of
incubation. These results are consistent with previous studies by other groups that also
found the maximum protein yield at 50 °C for BSY [25,40]. However, protein extraction
yields were evaluated at later time points, as only protein extraction was of interest and
not any residual protease activity in the extracts produced. The reported yields are in the
range of 10-50% after 6-8 h of incubation. However, it is difficult to compare absolute
values because most working groups do not report a measure of yeast vitality prior to cell
disruption. This would be necessary to assess the metabolic state of the yeast cells prior to
the start of autolysis and could explain different times for achieving high protein extraction
yields. In addition, the exact yeast strain used is not consistently reported, nor are the beer
fermentation and pretreatment conditions applied. However, both parameters are linked
with the starting protein content of the yeast prior to cell disruption and thus required
for a comprehensive comparison among studies. Jacob et al. also added inducers to the
thermal yeast autolysis process, such as 0.086 mol/L sodium chloride and 0.051 mol/L
ethyl acetate [25]. Another important factor to consider is the protein content determination
method. In the present study, amino acid HPLC was used for all reported total protein
contents. In the above-mentioned studies, indirect measurements such as Kjeldahl nitrogen
determinations were used for this means, making direct comparisons of the protein yields
obtained difficult.

3.5 -
| ® Autolysis 45°C

Autolysis 50°C
= Autolysis 55°C
®  Untreated BSY

=

o
1
|

=
Q1
I

Protease activity [U/gy,. ]

o
Q1
1

—
-}
- 1
HHEH
i H—-.—

(e}

1 v I '

2 3

o
—
g

Autolysis time [h]

Figure 3. Protease activity in thermally autolyzed BSY extracts at pH 6 in 0.1 M sodium phosphate
citrate buffer. No significant differences between autolysis runs at 50 °C and 55 °C in a two-tailed
t-test at a significance level of 0.05. All other combinations show significant differences at the same
significance level. BSY: brewer’s spent yeast.



Foods 2025, 14, 503

10 of 28

0.6
(a)
"E0.51 N S .
B S
E, U T S
2 0.4 422" ‘ e 1 §
@) B e T |
= I
)
£ 0.3
=
2
§ 021
= ]
2]
S 0.1 ™ ~Autolysis 45°C
- ~—®  Autolysis 50°C
|---4--- Autolysis 55°C
0 T T T T
0 1 2 3 4
Autolysis time [h]
1.0
Autolysis 45°C (b)
] :I Autolysis 50°C
0.8 - Autolysis 55°C
2
g
E‘Eo.s-
=
i
N
£ 0.4 4
2
=
~ T i
i [
O T T T T I
1 2 3 4

Autolysis time [h]

Figure 4. Protein content (a) in residual cell wall debris fraction of thermally autolyzed yeast cells at
pH 6 in 0.1 M sodium phosphate citrate buffer. Protein extraction yield (b) for BSY extract calculated
via mass balance. Significant differences between autolysis run at 45 °C and 50 °C for protein content
and between 45 °C and 55 °C for protein yield in a two-tailed t-test at a significance level of 0.01. All
other combinations show no significant differences. CWD: cell wall debris.

Residual protease activity in BSY extracts requires the presence of intact proteins. To
qualitatively assess the presence of differently sized proteins, an SDS-Page was performed.
The resulting stained gels for the autolysis samples are shown in Figure 5. A darker blue
color represents an increasing protein concentration. The blank refers to non-autolyzed
cell-free supernatant from a BSY cell pellet suspended in 0.1 M sodium phosphate citrate

buffer at pH 6.
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Figure 5. SDS-Page results for thermally autolyzed BSY extract samples.

The general trend for all temperatures examined shows that proteins larger than 45 kDa
visible in the blank appear to be degraded over time to smaller proteins and peptides at
all temperatures examined. This may be a result of either thermal degradation over time
or the effect of protein hydrolysis by BSY proteases released during the autolysis process.
Furthermore, this suggests that the autolysis process is not yet advanced enough to release
cell wall-bound proteins, which are commonly found in the 60, 80, 145 and 220 kDa size
ranges [41,42]. These would then have been separated as a pellet after centrifugation. This
assumption is supported by the residual protein content of 40-45% found in the cell wall
debris after 1 h of incubation. Another possibility is that these proteins are not released
from the cell wall structure as a whole, but rather hydrolyzed in place and directly reduced
to a peptide fraction by the action of proteases. For all investigated samples, the most
prominent bands are visible for peptides with a size < 15 kDa. Other relevant bands are
present in the range of 25-45 kDa. This could be attributed to the action of released vacuolar
yeast proteases. In S. cerevisiae strains, there are seven known vacuolar proteases, which
can be seen with their corresponding molecular sizes in Table 2.

Table 2. Known vacuolar proteases in S. cerevisine and corresponding molecular sizes [34,43].

Protease Molecular Size [kDa]
Dipeptidylaminopeptidase B 90-120
Carboxypeptidase S 65-75
Aminopeptidase Y 60-75
Carboxypeptidase Y 60
Aminopeptidase I 50-57
Proteinase A 42-45
Proteinase B 31-37

Of the listed proteases, only two are endoproteases, namely proteinase A and B.
Proteinase A plays an especially important role in the catalytic activation of other vacuolar
proteases under stress conditions [34]. From the SDS-page results in this study, it can be
seen that whenever a protein band at 30-35 kDa is visible, the color intensity of protein
bands in the range up to 45 kDa increases over the course of the next hour. This might be
linked to the release of proteinase A and subsequent activation of other vacuolar proteases,
which subsequently hydrolyze yeast proteins to smaller peptides. The high color intensity
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at the lower end of the gels might be attributed to the action of vacuolar exopeptidases,
which hydrolyze proteins to small peptides and free amino acids. Thermally induced
yeast autolysis is known to result mostly in small peptides and amino acids, which is in
line with the findings of the current study. Podpora et al. reported an increase in free
amino acids during BSY autolysis from 11.2% after 2 h to 77.5% after 48 h at 47 °C and
pH 5.2-6.2, linking it to decomposition of proteins and peptides [44]. In addition, Jacob et al.
reported autolysis to yield the highest free amino acid content compared to cell disruption
methods, cell mill and ultrasound sonotrode [25]. The main reason was hypothesized to be
the predominant action of proteases during autolysis.

3.3. Glass Bead and Ultrasound Cell Disruption

Mechanical cell disruption methods are an emerging technology for large-scale cell
disruption where bioactivity is required in the extracts produced [19,45]. These processes do
not require elevated temperatures for their cell wall disruption mechanism and typically run
at times below 30 min. Glass bead and ultrasound treatments are two of the most common
lab-scale cell disruption methods. Both are known to follow first order kinetics for protein
release [46—49]. It has also been shown for BSY that after 15 min of cell disruption, first-
order kinetics cease to apply, and instead the overall protein release follows an asymptotic
form with only a small increase in released protein content, making it economically difficult
to argue for longer treatment times [25]. In this study, a first set of screening experiments
confirmed these findings for the release of protease activity for ultrasound treatment, as
shown in Figure 6. After 15 min of this treatment, an asymptotical trend can be seen,
reaching a maximum activity of 4.54 & 0.17 U/ggn, after 25 min of cell disruption. Possible
reasons for reaching a plateau of released protease activity might be related to the working
principle of ultrasound. The cell disruption is a result of the cavitation of bubbles, which
leads to strong local shear forces and high pressure as well as temperature gradients [50,51].
The combined effects result in the disruption of first the cell wall, followed by the cell
membrane and thus a release of intracellular components. This was proposed by Zhang et al.
after observing that cell wall-derived carbohydrates were predominantly released during
the first 15 min of sonication of yeast cells before reaching a plateau at 20 kHz ultrasound
frequency. Protein release reached a plateau after 20 min of ultrasound treatment, indicating
that the degradation of first the cell wall and then the cell membrane had been fully
achieved. [51] For this study, similar effects are assumed to be the cause of the asymptotic
curve for protease activity release, where the plateau of maximum activity is reached after
20 min of ultrasound treatment. This could be related to the complete breakdown of both
the cell wall and the cell membrane, including the membrane of the vacuole compartment.
As the applied frequency of 20 kHz is at the lower end of ultrasound frequencies, it is
assumed that the released proteases are not thermally or mechanically degraded during
the 30 min treatment time, which could explain the constant protease activity in the time
interval between 20 and 30 min [50]. However, it can also be assumed that longer treatment
times can reduce the released protease activity due to prolonged local effects of high
pressure and temperature gradients as well as the shear forces applied, leading to structural
disintegration of the enzymes.

For the glass bead treatment, there is no clear asymptotic trend for the released protease
activity. Increasing the cell disruption time beyond 15 min still resulted in increased
protease activity and no clear plateau was reached. The highest overall protease activity
was determined after 30 min cell disruption with 6.23 £ 0.09 U/gg4n,. As reported by
van Gaver and Huyghebaert, yeast cell walls do not completely disintegrate during cell
milling [27]. In the present study, this could be a first reason as to why no asymptotic curve
for the released protease activity is observed. It may be that this behavior is only observed
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with longer treatment times. In addition, the use of a vortex mixer instead of a flow through
cell of commercial bead mills may have resulted in drastically lower local shear forces
due to the lower power input into the system. On the other hand, it is also possible that
the determined data point at 30 min cell disruption time is an outlier and that in fact, an
asymptotic curve could be observed. Since this was not explored within the scope of this
work, further experiments are required to identify the underlying mechanisms and trends.
In particular, the use of a commercial cell mill is suggested for further investigations. For
the scope of this study, it was decided to continue with 15 min cell disruption time for both
ultrasound and glass bead treatment for better comparability.
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Figure 6. Protease activity in BSY extracts produced via 0.5 mm glass beads on a vortex mixer at
100% power input and 20 kHz ultrasound treatment. BSY suspended in 0.1 M sodium phosphate
citrate buffer at pH 7. Differences between the two methods are significant at the 0.01 level using a
two-tailed t-test. BSY: brewer’s spent yeast.

After the screening experiments were conducted, a fresh batch of BSY was produced,
which was used for the autolysis, glass beads and ultrasound cell disruptions. The pH
for all these disruptions was also adjusted to pH 6 according to the findings from the pH
screening. The results for glass bead and ultrasound treatment are shown in Figure 7. All in-
vestigated cell disruptions resulted in proteolytic activity higher than for the untreated BSY
supernatant, as can be seen in Figure 7. Ultrasound treatment resulted in higher protease
activities than the glass bead treatment with a maximum activity of 2.70 &= 0.38 U/gq,, after
15 min, whereas glass bead treatment showed a better reproducibility, while only reaching
a maximum activity of 1.64 & 0.04 U/ggn, after 15 min. The poorer reproducibility of the
ultrasound treatment might be due to its mechanism of cell disruption. This is based on
asymmetrical bubble implosions via cavitation, which causes high shear-forces, disrupting
the cell wall [52]. Depending on the positioning of the ultrasound probe in the sample,
the location of these shear-forces will differ. Thus, slight deviations in the positioning of
the probe in each of the triplicates might have led to differences in the effectiveness of the
disruption process.
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Figure 7. Protease activity in BSY extracts produced via 0.5 mm glass beads on a vortex mixer at
100% power input and 20 kHz ultrasound treatment. BSY suspended in 0.1 M sodium phosphate
citrate buffer at pH 6. Differences between the two methods are significant at the 0.01 level using a
two-tailed t-test. BSY: brewer’s spent yeast.

The protein content in the residual cell wall debris for ultrasound treatment shows
the same trend as for the autolysis samples with a dry mass specific increase from
39.9 £ 1.8% to 48.5 + 2.6% followed by a linear decrease with progressing cell wall dis-
ruption to 41.6 = 1.1%. However, as Figure 8a also shows, this behavior is different for
the glass bead treatment. The protein content in the cell wall debris decreases for every
investigated cell disruption time to a value of 30.8 & 4.8%. This might be attributed to the
mechanism of cell disruption, which is in itself unspecific. However, it could be shown
that glass bead cell disruption can be selective towards releasing intracellular compounds,
depending on the glass bead diameter. For yeast cells, glass beads with a diameter of
0.5-1.25 mm are commonly cited [45], where larger diameters are favored for releasing
periplasmatic enzymes compared to smaller diameters being applied to release cytoplas-
matic enzymes from S. cerevisiae [53]. This might also be true for other soluble intracellular
compounds, which might not be extracted under the given cell disruption conditions, thus
reducing the overall dry matter in the cell wall debris to a smaller extent. In order to test
this hypothesis, measurements of carbohydrates and other intracellular components in
both the BSY extracts and cell wall debris fractions would be required. Since these were not
within the scope of the present work, the analysis is limited to protein extraction.

As can be seen in Figure 8b, protein extraction yields increased with increasing cell
disruption time. Glass bead treatment was the more effective cell wall disruption method,
resulting in a maximum protein extraction yield of 45.4 &+ 8.9% by mass after 15 min com-
pared to 26.7 &= 4.2% by mass released through ultrasound treatment. This is a considerably
lower protein yield than that reported by other groups using these methods, especially
when compared to Jacob et al., who stated 80% extraction effectiveness values after 15 min
of glass bead and ultrasound treatment [25]. However, even though the same glass bead
diameter and ratio to BSY suspension was used, there are differences in the experimen-
tal set-ups. A commercial cell mill was used by the other research groups, whereas a
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conventional vortex mixer had to be used in this study, presumably drastically lowering
the effective shaking frequency and thus the protein extraction efficiency. Additionally,
different yeast strains were used, the brewing process differed and no measure for the yeast
vitality is given. It is therefore difficult to identify the main reason for these drastically
different results.
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Figure 8. Protein content (a) in residual cell wall debris fraction of glass bead and ultrasound treated
yeast cells at pH 6 in 0.1 M sodium phosphate citrate buffer. Protein extraction yield (b) for BSY

extract calculated via mass balance. No significant differences between the two methods using a
two-tailed t-test at a significance level of 0.05. CWD: cell wall debris.



Foods 2025, 14, 503

16 of 28

The qualitative analysis of released protein sizes via SDS-Page is shown in Figure 9
and resulted in similar results as the analysis for the thermal autolysis. Larger proteins
above 45 kDa present after 5 min cell disruption seem to be degraded to smaller peptides.
For glass bead treatment, the sample at 10 min cell disruption time presents the lightest blue
color, indicating the lowest protein content. This is in line with the assayed protease activity
at this time point, which was also the lowest of the three time points under investigation. A
possible explanation might be that the protein release rate between 5-10 min was lower than
the protein degradation rate due to the mechanical stress of the glass beads, meaning most
of the present protein content was degraded to peptides below 15 kDa. This assumption
is supported by the protein extraction yield, which increased in this time interval, while
the protease activity decreased, possibly due to degradation of released proteases to non-
functional peptides. The same assumptions apply for the ultrasound treatment, where an
increase in color intensity in the range below 45 kDa is visible from 5 to 10 min before it is
decreased again in the next 5 min interval.

Molecular BSY GB [min] BSY US [min]
size [kDa] 5 10 15 5 10 15

45

35

25

20

15

Figure 9. SDS-Page results for glass bead and ultrasound treated BSY extract samples. BSY: brewer’s
spent yeast; GB: glass beads; US: ultrasound.

3.4. High-Pressure Homogenization

High-pressure homogenization was chosen to evaluate a mechanical cell disruption
method commonly used on an industrial scale [45]. Since the production capacity per
brew in the microbrewery Campus Perle is limited to 1.5-2 L of BSY suspension, and
the homogenizer has a feed volume of 300 mL per run, a second beer fermentation was
started. Table 3 summarizes the differences in fermentation time until a constant residual
extract of 3.5 °P was reached, as well as the differences in yeast vitality after harvest.
The intrinsic ability to metabolize glycogen of the second BSY batch, represented by the
APy value, was lower than that of the first batch. However, the ability to metabolize
an exogenous glucose substrate, represented by the APy value, was greater. Further
studies not included in this paper have shown that both APy and APy are positively and
statistically significantly correlated with residual protease activity based on Pearson r and a
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two-tailed t-test. However, the APy value has a stronger positive correlation with protease
activity (Pearson r of 0.92 compared to 0.77). Additionally, by determining an intracellular
pH (ICP) as a second measure of yeast vitality for subsequent brews, it was shown that
only the APy value positively and statistically significantly correlated with the ICP (data
included in Supplementary Materials Tables S1 and S2). In summary, a higher APy as a
measure of BSY vitality indicates a higher proteolytic activity for BSY extracts, whereas the
APy value is not suitable to derive clear trends for this parameter.

Table 3. Summary of fermentation, vitality and protease activity differences for the two BSY batches.
Protease activity determined after 15 min glass bead treatment at 4 °C using 0.5 mm glass beads
on a vortex mixer. BSY: brewer’s spent yeast; AP1p: magnitude of spontaneous acidification; AP:
magnitude of glucose induced acidification power; vs: mass specific activity; GB: glass beads; US:
ultrasound; HPH: high-pressure homogenization.

BSY Batch Fermentation Cold Storage
Designation Time [d] Time [d] APy [-] APy [-] Vs [U/gaml
Autolysis, GB, US 11 3 1.51 +0.01 1.85 + 0.01 1.64 +0.04
HPH 9 2 1.36 + 0.01 2.15 £ 0.01 2.58 +0.26

Before investigating the suitability of high-pressure homogenization for the prepa-
ration of proteolytic BSY extracts, the general suitability of this cell disruption method
was analyzed by image-based analysis. Figure 10 summarizes the results obtained for cell
disruption at 600 bar for 0 to 10 passes through the homogenization chamber.

D O‘passes * pass * 3 passes

© 5 passes * 7 passes 10 passes

Figure 10. Image-based analysis of cell disruption progress with increasing number of passes through
high pressure homogenization at 600 bar. Flux of 9 1/h maintained at max. 20 °C with countercurrent
tubular heat exchanger at outlet of HPH valve. Top left to bottom right: 0, 1, 3, 5, 7 and 10 passes
through homogenization valve.

It can be clearly seen that the degree of cell disruption increases as the number of
passes increases. The cell wall is effectively disrupted using this technique. The images
were digitally analyzed for the degree of cell disruption. The results are summarized in
Table 4. For all investigated pressure levels, a grade of cell disruption above 80% was
achieved after 10 passes. Higher homogenization pressures yielded higher degrees of cell
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disruption at a lower number of passes. Depending on the application of the final product,
optimum conditions for cell disruption need to be identified, also taking into account
processing times and energy requirements.

Table 4. Grade of cell disruption from image-based analysis of high pressure homogenized
BSY samples.

Homogenization Pressure [Bar] = Pass Number[-]  Grade of Cell Disruption [%]

1 50
3 60
400 5 65
7 75
10 80
1 50
3 75
600 5 80
7 90
10 >95
1 75
3 80
1100 5 >95
7 >95
10 >98

There is no clear trend in the release of proteolytic activity as a function of pressure
and number of passes, as shown in Figure 11. All tested homogenization pressures and
pass numbers led to an increased proteolytic activity in the BSY extract compared to the
negative control of non-homogenized BSY. Since the experiment was conducted with a
different batch of BSY than the previous cell disruption methods, a glass bead cell dis-
ruption for 15 min at 4 °C using 0.5 mm glass beads in 0.1 M sodium phosphate citrate
buffer at pH 6 was conducted. The released protease activity in the BSY extract from glass
bead treatment with 2.6 + 0.3 U/ggy, is in the same order of magnitude as that of the
extracts produced through HPH pressures of 600 and 1000 bar and one to three passes.
Generally, HPH pressures above 400 bar seem to release protease activity more effectively
at pass numbers below seven. This might be due to the already progressed disintegration
of the cell wall through the high dynamic pressure differences and the impingement in
the exit zone of the valve [54]. However, the overall maximum released proteolytic activ-
ity after one pass at 1100 bar is not considerably increased with further passes, opening
the potential to introduce a continuous processing route through the homogenizer. This
behavior might occur due to the shear undirected force during HPH, leading to degrada-
tion of the released proteases from the previous pass with every next pass through the
homogenization chamber.

Next to proteolytic activity, a common parameter to evaluate cell disruption efficiency
is the overall protein extraction efficiency. Figure 12 summarizes the obtained protein
contents in the BSY extracts determined via a Pierce assay. The released protein content
increases until three passes for 400 bar and until five passes for 600 and 1100 bar, before
decreasing again. The apparent decrease in the protein content might be counterintuitive
with the progressing cell disruption as visible by the image-based analysis. However, it
is hypothesized that the maximum extractable, non-cell wall bound protein content has
already been released after these pass numbers. The result would be a fragmentation
of the extracted proteins to smaller peptide fractions with further passes through the
homogenization valve. Since the Pierce assay has a lower detection limit for peptides,
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the apparent decrease in protein content in the supernatant might be attributed to the
generation of peptides smaller than this, as Jacob et al. also reported for the investigated
BSY autolysates analyzed via Bradford assay [38]. This assumption is further supported
by the amino acid HPLC results presented in Figure 13a for the total protein contents in
the extracts and cell wall debris fractions after 10 passes. All investigated pressure levels
resulted in protein contents of 19% for the BSY extracts and 48% for the residual cell wall
debris fractions.

= HPH 400 bar
=  HPH 600 bar
=  HPH 1100 bar
" GB15min

= = BSY

)

2 4 6 8 10

Pass no. [-]

Figure 11. Protease activity in high pressure homogenized BSY extracts. Significant differences in a
two-tailed t-test between runs at 600 bar and 1100 bar at a significant level of 0.01. No significant
differences between all other combinations. HPH: high pressure homogenization; GB: glass beads;
BSY: brewer’s spent yeast.

Additionally, the overall protein extraction yields of 60%, shown in Figure 13b, were
reached for all investigated pressure levels after 10 passes. For 400 bar, this protein yield has
already been found after five passes through the homogenization valve, further supporting
the assumption that the cell wall disruption at all investigated pressures has already effec-
tively released all non-cell wall bound protein. However, due to the sample mass required
for HPLC analysis, the measurement for the protein content and resulting yields was only
a single measurement each, eliminating the possibility of analyzing statistical relevance
of the results. Achieving protein extraction yields of 60% by mass for yeast is higher than
that reported in previous studies. Lee et al. reported protein extraction efficiencies of
<20% for 600 bar homogenization pressure and <40% for 1200 bar homogenization pressure
for instant dried yeast suspensions of S. cerevisiae of 2.3 x 108 CFU/mL [55]. However,
a different homogenizer of the type NLM 100 by Ilsin Autoclave Co., Ltd. was used in
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their study. As Moore et al. found using a single piston positive displacement pump APV
Gaulin 15 M coupled to an APV Junior plate heat exchanger by APV Baker, the efficiency
of cell disruption of yeasts in a high pressure homogenizer strongly depends on the valve
geometry and impact ring dimensions, which might explain the reported lower extraction
yields [54]. Further, on a similar homogenizer model type used by Verduyn et al., namely a
Panda Homogenizer by GEA Niro-Soavi, lower protein recoveries were reported. For a
homogenization of S. cerevisize grown on sugar cane molasses, a protein recovery of >45%
after homogenization at 1000 bar for three passes and of >25% after homogenization at
600 bar for six passes was found [56]. It has to be mentioned that all cited publications
determined the protein contents via colorimetric assays or via Kjeldahl measurements using
a nitrogen conversion factor of 6.25. Even though Verduyn et al. corrected for free ammonia
contents, these indirect types of protein content determination are prone to overestimate
protein contents [57,58]. The commonly used conversion factor of 6.25 as a ratio to convert
total nitrogen into protein contents proposed by Jones in 1930 was originally intended to
be used for food and feed [59]. For yeasts, a nitrogen conversion factor of 5.5 was proposed
by Reed et al. in 1990 to account for non-proteinogenic nitrogen such as nucleic acids or
free ammonia [60].
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Figure 12. Pierce protein content in high pressure homogenized BSY extracts at pH 6 in 0.1 M
sodium phosphate citrate buffer. Differences between all pairs of homogenization pressures are
significant at the 0.01 level using a two-tailed t-test. HPH: high pressure homogenization; BSY:
brewer’s spent yeast.
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Figure 13. Protein content (a) in BSY extract and residual cell wall debris fraction of high-pressure
homogenized yeast cells at pH 6 in 0.1 M sodium phosphate citrate buffer determined via amino acid
HPLC. Protein extraction yields (b) for BSY extracts calculated via mass balance. All protein data for

a total pass number of 10. No statistical evaluation possible due to single technical replicate runs.

HPH: high-pressure homogenization.

The conducted SDS-Page is given in Figure 14 and shows that no clear protein bands
above 45-50 kDa are present. Furthermore, all protein bands below this size intensify
in color with an increasing pass number, which could be related to the breakdown of
proteins extracted in the previous pass through the homogenization chamber to smaller



Foods 2025, 14, 503 22 of 28

peptides through the high mechanical stress applied. The prominent bands are in line with
previously reported protein sizes extracted via SDS-Page from wine yeast S. cerevisiae [61].
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Figure 14. SDS-Page results for 600 bar high pressure homogenized BSY extract samples.

3.5. Overall Comparison of Cell Disruption Methods

In addition to an evaluation of the released protease activities and protein yields for
the individual methods, a comparison of the methods to each other is also of interest. To
enable this comparison for the released protease activities, a relative activity is defined
and given in Figure 15. This relative activity is based on the ratio of released proteolytic
activity in the produced extract to the BSY blank activity for each brew. Only the highest
determined activity per method has been used. It has been demonstrated that autolysis
and ultrasound treatment result in extracts exhibiting comparable relative protease activity,
with values of 3.10 + 0.11 and 3.42 + 0.83, respectively. Autolysis is recognized as a
process that releases a significant amount of protease enzymes, a conclusion that has been
reached by several research groups, and evidenced by the presence of high peptide and free
amino acid contents [25,26,44]. The results of this study lend support to this hypothesis,
insofar as autolysis was shown to release the highest protease activity among the four
cell disruption methods that were investigated. However, due to the limited number of
sampling times, it remains unclear whether the protease activity that was determined is
in fact the highest possible activity released during the cell disruption process. This leads
to an additional challenge in the scope of an application of autolysis for the production of
proteolytic extracts. The influence of various factors, including the brewing style, yeast
vitality, the storage period prior to cell disruption and the selected buffer type, on the
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resulting yeast metabolism at the onset of autolysis results in the variability of the time of
highest protease activity between batches. The absence of an in-line enzyme activity assay
limits the capacity of automated process control, while offline analysis is too slow to serve
as a stopping criterion.
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Figure 15. Comparison of highest determined protease activity per cell disruption method. Ac-
tivity reported as relative activity to the BSY blank activity of 0.95 £ 0.03 U/gg,, for HPH and
0.79 £ 0.46 U/ggyn, for all other methods. Autolysis at 45 °C for 3 h. Ultrasound and glass bead
treatment for 15 min. HPH at 600 bar and three passes. Differences between the groups are significant
at a p-value of <0.01 according to a one-way ANOVA, indicated by the capital letters A, B, C and D,
each of them corresponding to a group. HPH: high-pressure homogenization.

Ultrasound treatment, on the other hand, showed an asymptotic trend towards re-
leased protease activity in the extract. With data available for the yeast strain and brewing
process in question, a first order type kinetic could be set up to predict the potential time
point of highest protease activity. This approach could lead to similar results than already
reported by multiple different research groups for protein release for yeast [25,46,47]. Poten-
tial challenges with ultrasound treatment lie in its apparently low reproducibility, as can be
exemplified in Figure 15. The poor reproducibility of the treatment may be attributed to the
positioning of the ultrasound probe in the BSY suspension, which affects the efficiency of
cell disruption. Local effects of bubble cavitation and associated high temperature gradients
may result in non-uniform protease inactivation. In contrast, Jacob et al. did not report
comparably poorer reproducibility when investigating the effect of cell disruption method
on released protein content from BSY [25]. This is also the case in the present study for
protein content, as can be seen in Figure 16, which might indicate that this technology is
better applied in the field of protein extraction than for retrieving intrinsic bioactivities.
Additional limitations for ultrasound treatment occur in the field of upscaling, where
penetration depth of the amplitude and overall energy input have been reported to be
challenging [26]. However, research groups like Bystryak et al. aimed at overcoming these
limitations by introducing a scalable high-intensity ultrasound system [52].
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Figure 16. Comparison of highest determined protein yield per cell disruption method. Autolysis
at 50 °C for 4 h. Ultrasound and glass bead treatment for 15 min. HPH at 1100 bar and 10 passes.
Differences between the groups are significant at a p-value of <0.01 according to a one-way ANOVA,
indicated by the capital letters A, B and C, each of them corresponding to a group. HPH: high-
pressure homogenization.

The application of high-pressure homogenization resulted in a decrease in relative
protease activity in the extracts when compared with autolysis and ultrasound treatment,
with a value of 2.55 £ 0.17. However, this technology is the most widely used cell dis-
ruption method on an industrial level, thus showing potential for rapid adoption of the
proposed production of proteolytic extracts. [26,52]. Since there was no clear trend for
protease activity with increasing pass number, this technology has the potential to be run
continuously, applying only one pass. In addition, this technology could be relevant for
extracting protein from BSY, as this cell disruption method led to the highest overall protein
yield in the present study, with 61.7% at 1100 bar after 10 passes, as shown in Figure 16.
However, the aim of this study was to maximize the extracted protease activity in the
BSY extracts, with protein yield being only secondary information. For protein extraction
from BSY, extensive studies already exist that highlight the potential of e.g., thermal yeast
autolysis, to result in protein extraction yields close to 100% when run for >24 h [25,40].

Glass bead treatment resulted in the lowest relative protease activity with
2.07 £ 0.08. However, since cell mills have been used on an industrial scale for decades
in the disruption of yeast cells to retrieve intracellular components, this cell disruption
method should be investigated in more detail [26,62]. In the present study, no commercial
cell mill was available for testing, which led to the use of a vortex mixer instead. The
comparability between the obtained results with a commercial bead mill are unknown and
thus have to be tested experimentally to show its potential for commercial use.

The overall comparison of qualitative protein size analysis revealed that, for all four
investigated cell disruption methods, a decrease in protein and peptide size can be ob-
served with increasing cell disruption time in the case of thermal autolysis, glass bead and
ultrasound treatment and pass number in the case of high-pressure homogenization. For
the three mechanical cell disruption methods, this is hypothesized to be due to the undi-
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rected forces of cell disruption, also acting on already extracted proteins in the extracellular
medium, thus reducing their size to form peptides over time or pass number, respectively.
For thermal yeast autolysis, the main reason for an increasing peptide and free amino acid
content is hypothesized to be due to the action of (exo-)peptidases.

4. Conclusions

All four investigated cell disruption methods, namely thermal autolysis, ultrasonica-
tion, glass bead treatment and high-pressure homogenization, resulted in proteolytically
active BSY extracts. It was shown that autolysis and ultrasound treatment lead to extracts
with the same order of magnitude for released protease activity. However, due to chal-
lenges in process control regarding a missing inline determination of protease activity for
stopping the thermal yeast autolysis at the point of highest activity, this method is deemed
unsuitable for the production of proteolytically active BSY extracts. Current technical
advances in ultrasound treatments try to overcome known scalability challenges with
this technique [52]. However, due to ease of scalability, broad application in the industry
and the shown potential for continuous operation by just applying one pass at 1100 bar
pressure through the homogenizer, this cell disruption technique shows great potential for
application in the production of BSY extracts. In the present study, HPH also resulted in the
highest overall protein yield with 60% after five passes at 400 bar homogenization pressure.
However, since thermal yeast autolysis was stopped after 4 h in the scope of this study, this
technique should not be disregarded for the production of amino acid and peptide-rich BSY
extracts. Other studies have reported protein yields >60% for BSY when run for 24-48 h,
leading to non-enzymatic bioactivities in the produced yeast extracts [25,40,63]. Further
investigations are thus required to assess techno-economic factors for the desired products,
while taking product specific energy requirements into account. Further works should also
assess the scalability and reproducibility of the obtained results for high-pressure homog-
enization, especially focusing on brewing-type influences such as number of re-pitching
cycles of the yeast prior to harvest. Emphasis should be placed on a reproducible method
to determine the yeast vitality, such as flow cytometry methods for accurate intracellular
pH determination proposed by Weigert et al. and Eigenfeld et al. [64,65]. Assessing the
metabolic state of the yeast cells prior to cell disruption might enable a prediction of the
order of magnitude of the resulting proteolytic activity in the yeast extracts.

Supplementary Materials: The following supporting information can be downloaded at: https:
/ /www.mdpi.com/article/10.3390/foods14030503/s1, Figure S1: Proteolytic activity of thermally
autolyzed yeast extracts over 24 h runs in 0.1 M sodium phosphate citrate buffer at pH 7.; Table S1:
Yeast vitality data for different brews. Cell disruption via 15 min glass bead treatment in 0.1 M
sodium phosphate citrate buffer at pH 6; Table S2: Correlation and significance analysis of yeast
vitality and protease activity. Significance level of 0.05 and two-tailed t-test used.

Author Contributions: Conceptualization, M.S. (Marie Schottroff); methodology, M.S. (Marie Schot-
troff), AM.R., M.S. (Mark Schneeberger) and A.L.; investigation, M.S. (Marie Schottroff) and K.-M.]J.;
writing—original draft preparation, M.S. (Marie Schottroff); writing—review and editing, AAM.R.,
M.S. (Mark Schneeberger) and A.L.; supervision, AM.R., M.S. (Mark Schneeberger) and A.L. All
authors have read and agreed to the published version of the manuscript.

Funding: This research was funded by GEA Brewery Systems GmbH in the scope of a research
project for the sustainable process development of brewer’s co-products in cooperation with the
Hamburg University of Technology. Publishing fees supported by Funding Programme Open Access
Publishing of Hamburg University of Technology (TUHH).

Institutional Review Board Statement: Not applicable.

Informed Consent Statement: Not applicable.


https://www.mdpi.com/article/10.3390/foods14030503/s1
https://www.mdpi.com/article/10.3390/foods14030503/s1

Foods 2025, 14, 503 26 of 28

Data Availability Statement: The original contributions presented in the study are included in the
article and Supplementary Materials. Further inquiries can be directed to the corresponding authors.

Conflicts of Interest: The authors declare that this study received funding from GEA Brewery
Systems GmbH. While two of the authors (Marie Schottroff and Mark Schneeberger) are employed
by the funder, the funder did not have direct influence on the study design, collection, analysis,
interpretation of data, the writing of this article or the decision to submit it for publication. Authors
Marie Schottroff and Mark Schneeberger were employed by the company GEA Brewery Systems
GmbH. The remaining authors declare that, despite the funding from GEA Brewery Systems GmbH,
the research was conducted independently of any commercial or financial relationships that could be
construed as a potential conflict of interest.

References

1.

10.

11.

12.

13.

14.

15.

16.

17.

18.
19.

Bekatorou, A.; Plessas, S.; Mantzourani, I. Biotechnological Exploitation of Brewery Solid Wastes for Recovery or Production of
Value-Added Products. In Advances in Food Biotechnology, 1st ed.; Rai, V.R., Ed.; John Wiley & Sons Incorporated: New York, NY,
USA, 2016; pp. 393-414. ISBN 978-1-118-86455-5.

Lukaszewicz, M.; Leszczynski, P; Jabloniski, S.J.; Kawa-Rygielska, J. Potential Applications of Yeast Biomass Derived from
Small-Scale Breweries. Appl. Sci. 2024, 14, 2529. [CrossRef]

Jaeger, A.; Arendt, E.K.; Zannini, E.; Sahin, A.W. Brewer’s Spent Yeast (BSY), an Underutilized Brewing By-Product. Fermentation
2020, 6, 123. [CrossRef]

Jaeger, A,; Ahern, N.; Sahin, A.W.; Nyhan, L.; Mes, ].].; van der Aa, C.; Vrasidas, I.; Arendt, E.K. Dynamic in-vitro system indicates
good digestibility characteristics for novel upcycled plant protein; correlation to techno-functional properties. Innov. Food Sci.
Emerg. Technol. 2024, 92, 103571. [CrossRef]

Marson, G.V.; de Castro, R.J.S.; Belleville, M.-P.; Hubinger, M.D. Spent brewer’s yeast as a source of high added value molecules:
A systematic review on its characteristics, processing and potential applications. World J. Microbiol. Biotechnol. 2020, 36, 95.
[CrossRef] [PubMed]

Ward, O.P. Proteases. In Comprehensive Biotechnology; Elsevier: Amsterdam, The Netherlands, 2011; pp. 604-615,
ISBN 9780444640475.

Garcia-Carreon, F.L. Classification of Proteases without tears. Biochem. Educ. 1997, 25, 161-167. [CrossRef]

Udenigwe, C.C.; Aluko, R.E. Food protein-derived bioactive peptides: Production, processing, and potential health benefits. J.
Food Sci. 2012, 77, R11-R24. [CrossRef] [PubMed]

Singh, B.P,; Bangar, S.P.; Alblooshi, M.; Ajayi, FF.; Mudgil, P.; Magsood, S. Plant-derived proteins as a sustainable source of
bioactive peptides: Recent research updates on emerging production methods, bioactivities, and potential application. Crit. Rev.
Food Sci. Nutr. 2023, 63, 9539-9560. [CrossRef] [PubMed]

Rivero-Pino, F; Leon, M.].; Millan-Linares, M.C.; La Montserrat-de Paz, S. Antimicrobial plant-derived peptides obtained by
enzymatic hydrolysis and fermentation as components to improve current food systems. Trends Food Sci. Technol. 2023, 135, 32-42.
[CrossRef]

Vieira, E.; Teixeira, J.; Ferreira, LM.P.L.V.O. Valorization of brewers’ spent grain and spent yeast through protein hydrolysates
with antioxidant properties. Eur. Food Res. Technol. 2016, 242, 1975-1984. [CrossRef]

Vieira, E.F.; Ferreira, LM. Antioxidant and antihypertensive hydrolysates obtained from by-products of cannery sardine and
brewing industries. Int. J. Food Prop. 2017, 20, 662—673. [CrossRef]

Martinez-Alvarez, O.; Guimas, L.; Delannoy, C.; Fouchereau-Peron, M. Use of a commercial protease and yeasts to obtain
CGRP-like molecules from saithe protein. J. Agric. Food Chem. 2008, 56, 7853-7859. [CrossRef]

Woods, EC.; Kinsella, J. Isolation and properties of protease from Saccharomyces carlsbergensis. | Food Biochem. 1980, 4, 79-98.
[CrossRef]

Maddox, L.S.; Hough, J.S. Proteolytic enzymes of Saccharomyces carlsbergensis. Biochem. |. 1970, 117, 843-852. [CrossRef]
[PubMed]

Kominami, E.; Hoffschulte, H.; Leuschel, L.; Maier, K.; Holzer, H. The substrate specificity of proteinase B from Baker’s yeast.
Biochim. Biophys. Acta (BBA)—Enzymol. 1981, 661, 136-141. [CrossRef]

Yasuhara, T.; Nakai, T.; Ohashi, A. Aminopeptidase Y, a new aminopeptidase from Saccharomyces cerevisiae. Purification,
properties, localization, and processing by protease B. J. Biol. Chem. 1994, 269, 13644-13650. [CrossRef]

Thumm, M. Structure and function of the yeast vacuole and its role in autophagy. Microsc. Res. Tech. 2000, 51, 563-572. [CrossRef]
Gautério, G.V,; Da Silva, RM.; Karraz, F.C.; Coelho, M.A.Z.; Ribeiro, B.D.; Lemes, A.C. Cell disruption and permeabilization
methods for obtaining yeast bioproducts. Clean. Chem. Eng. 2023, 6, 100112. [CrossRef]


https://doi.org/10.3390/app14062529
https://doi.org/10.3390/fermentation6040123
https://doi.org/10.1016/j.ifset.2024.103571
https://doi.org/10.1007/s11274-020-02866-7
https://www.ncbi.nlm.nih.gov/pubmed/32583032
https://doi.org/10.1016/S0307-4412(97)00005-8
https://doi.org/10.1111/j.1750-3841.2011.02455.x
https://www.ncbi.nlm.nih.gov/pubmed/22260122
https://doi.org/10.1080/10408398.2022.2067120
https://www.ncbi.nlm.nih.gov/pubmed/35521961
https://doi.org/10.1016/j.tifs.2023.03.005
https://doi.org/10.1007/s00217-016-2696-y
https://doi.org/10.1080/10942912.2016.1176036
https://doi.org/10.1021/jf801393r
https://doi.org/10.1111/j.1745-4514.1980.tb00647.x
https://doi.org/10.1042/bj1170843
https://www.ncbi.nlm.nih.gov/pubmed/5451908
https://doi.org/10.1016/0005-2744(81)90092-9
https://doi.org/10.1016/S0021-9258(17)36878-3
https://doi.org/10.1002/1097-0029(20001215)51:6%3C563::AID-JEMT6%3E3.0.CO;2-8
https://doi.org/10.1016/j.clce.2023.100112

Foods 2025, 14, 503 27 of 28

20.

21.

22.

23.
24.

25.

26.

27.

28.

29.
30.

31.

32.

33.

34.
35.

36.

37.

38.

39.

40.

41.

42.

43.

44.

45.

46.
47.

48.

Avramia, I.; Amariei, S. Research on obtaining high 8-glucans content from different sources of yeast harnessing their biologically
active potential. Food Environ. Saf. 2017, 16, 190-195.

Javmen, A ; Grigiskis, S.; Gliebute, R. 3-glucan extraction from Saccharomyces cerevisiae yeast using Actinomyces rutgersensis
88 yeast lyzing enzymatic complex. Biologija 2012, 58, 51-59. [CrossRef]

Wagner, T.; Borg-v. Zepelin, M.; Riichel, R. pH-dependent denaturation of extracellular aspartic proteinases from Candida species.
Med. Mycol. 1995, 33, 275-278. [CrossRef]

Yang, A.S.; Honig, B. On the pH dependence of protein stability. J. Mol. Biol. 1993, 231, 459—-474. [CrossRef] [PubMed]

Alves, EMM.; Souza, ].ED.; Oliva Neto, P.D. Advances in yeast autolysis technology—A faster and safer new bioprocess. Braz. J.
Food Technol. 2021, 24, 24920. [CrossRef]

Jacob, EE,; Hutzler, M.; Methner, F.-J. Comparison of various industrially applicable disruption methods to produce yeast extract
using spent yeast from top-fermenting beer production: Influence on amino acid and protein content. Eur. Food Res. Technol. 2019,
245, 95-109. [CrossRef]

Oliveira, A.S.; Ferreira, C.; Pereira, ].O.; Pintado, M.E.; Carvalho, A.P. Valorisation of protein-rich extracts from spent brewer’s
yeast (Saccharomyces cerevisiae): An overview. Biomass Conv. Bioref. 2022, 15, 1771-1795. [CrossRef]

van Gaver, D.; Huyghebaert, A. Optimization of yeast cell disruption with a newly designed bead mill. Enzym. Microb. Technol.
1991, 13, 665-671. [CrossRef]

Gabriel, P.; Dienstbier, M.; Matoulkova, D.; Kosaf, K.; Sigler, K. Optimised Acidification Power Test of Yeast Vitality and its Use in
Brewing Practice. . Inst. Brew. 2008, 114, 270-276. [CrossRef]

Cupp-Enyard, C. Sigma’s Non-specific Protease Activity Assay—Casein as a Substrate. J. Vis. Exp. 2008, 19, €899. [CrossRef]
Smith, PK.; Krohn, R.I; Hermanson, G.T.; Mallia, A.K.; Gartner, EH.; Provenzano, M.D.; Fujimoto, E.K.; Goeke, N.M.; Olson, B.J.;
Klenk, D.C. Measurement of protein using bicinchoninic acid. Anal. Biochem. 1985, 150, 76-85. [CrossRef]

Lamp, A.; Kaltschmitt, M.; Liidtke, O. Improved HPLC-method for estimation and correction of amino acid losses during
hydrolysis of unknown samples. Anal. Biocherm. 2018, 543, 140-145. [CrossRef]

Brett, C.L.; Kallay, L.; Hua, Z.; Green, R.; Chyou, A.; Zhang, Y.; Graham, T.R.; Donowitz, M.; Rao, R. Genome-wide analysis
reveals the vacuolar pH-stat of Saccharomyces cerevisiae. PLoS ONE 2011, 6, €17619. [CrossRef]

Preston, R.A.; Murphy, R.E; Jones, E.W. Assay of vacuolar pH in yeast and identification of acidification-defective mutants. Proc.
Natl. Acad. Sci. USA 1989, 86, 7027-7031. [CrossRef]

Hecht, K.A.; O'Donnell, A.E; Brodsky, J.L. The proteolytic landscape of the yeast vacuole. Cell. Logist. 2014, 4, €28023. [CrossRef]
Parr, C.L.; Keates, R.A.B.; Bryksa, B.C.; Ogawa, M.; Yada, R.Y. The structure and function of Saccharomyces cerevisiae proteinase
A. Yeast 2007, 24, 467-480. [CrossRef]

Athnasios, A.K.; Quantz, M. Yeasts. In Ullmann’s Encyclopedia of Industrial Chemistry; Bohnet, M., Ullmann, F., Eds.; WILEY-VCH:
Weinheim, Germany, 2003; pp. 11-12. ISBN 9783527303854.

Walker, G.M. Yeast Physiology and Biotechnology; Wiley: Chichester, UK, 1998; ISBN 0-471-964468.

Jacob, EE,; Striegel, L.; Rychlik, M.; Hutzler, M.; Methner, F.-J. Yeast extract production using spent yeast from beer manufacture:
Influence of industrially applicable disruption methods on selected substance groups with biotechnological relevance. Eur. Food
Res. Technol. 2019, 245, 1169-1182. [CrossRef]

Narzif3, L.; Back, W. Die Technologie der Wiirzebereitung; WILEY-VCH: Weinheim, Germany, 2009; ISBN 9783527325337.
Tanguler, H.; Erten, H. Utilisation of spent brewer’s yeast for yeast extract production by autolysis: The effect of temperature.
Food Bioprod. Process. 2008, 86, 317-321. [CrossRef]

Kapteyn, J.C.; Montijn, R.C.; Vink, E.; de la Cruz, J.; Llobell, A.; Douwes, ].E.; Shimoi, H.; Lipke, P.N.; Klis, EM. Retention of Sac-
charomyces cerevisiae cell wall proteins through a phosphodiester-linked beta-1,3-/beta-1,6-glucan heteropolymer. Glycobiology
1996, 6, 337-345. [CrossRef]

Kapteyn, J.C.; van den Ende, H.; Klis, EM. The contribution of cell wall proteins to the organization of the yeast cell wall. Biochim.
Biophys. Acta 1999, 1426, 373-383. [CrossRef] [PubMed]

van den Hazel, H.B.; Kielland-Brandt, M.C.; Winther, J.R. Review: Biosynthesis and function of yeast vacuolar proteases. Yeast
1996, 12, 1-16. [CrossRef]

Podpora, B.; Swiderski, F; Sadowska, A.; Piotrowska, A.; Rakowska, R. Spent Brewer’s Yeast Autolysates as a New and Valuable
Component of Functional Food and Dietary Supplements. ]. Food Process. Technol. 2015, 6, 1000526. [CrossRef]

Gomes, T.A.; Zanette, C.M.; Spier, M.R. An overview of cell disruption methods for intracellular biomolecules recovery. Prep.
Biochem. Biotechnol. 2020, 50, 635-654. [CrossRef] [PubMed]

Apar, D.K; Ozmek, B. Protein Releasing Kinetics of Baker’s Yeast Cells by Ultrasound. Chem. Biochem. Eng. Q. 2008, 22, 113-118.
James, C.J.; Coakley, W.T.; Hughes, D.E. Kinetics of protein release from yeast sonicated in batch and flow systems at 20 kHz.
Biotechnol. Bioeng. 1972, 14, 33—-42. [CrossRef]

Liu, D.; Zeng, X.-A.; Sun, D.-W.; Han, Z. Disruption and protein release by ultrasonication of yeast cells. Innov. Food Sci. Emerg.
Technol. 2013, 18, 132-137. [CrossRef]


https://doi.org/10.6001/biologija.v58i2.2486
https://doi.org/10.1080/02681219580000551
https://doi.org/10.1006/jmbi.1993.1294
https://www.ncbi.nlm.nih.gov/pubmed/8510157
https://doi.org/10.1590/1981-6723.24920
https://doi.org/10.1007/s00217-018-3143-z
https://doi.org/10.1007/s13399-022-02636-5
https://doi.org/10.1016/0141-0229(91)90082-L
https://doi.org/10.1002/j.2050-0416.2008.tb00338.x
https://doi.org/10.3791/899-v
https://doi.org/10.1016/0003-2697(85)90442-7
https://doi.org/10.1016/j.ab.2017.12.009
https://doi.org/10.1371/journal.pone.0017619
https://doi.org/10.1073/pnas.86.18.7027
https://doi.org/10.4161/cl.28023
https://doi.org/10.1002/yea.1485
https://doi.org/10.1007/s00217-019-03237-9
https://doi.org/10.1016/j.fbp.2007.10.015
https://doi.org/10.1093/glycob/6.3.337
https://doi.org/10.1016/S0304-4165(98)00137-8
https://www.ncbi.nlm.nih.gov/pubmed/9878836
https://doi.org/10.1002/(SICI)1097-0061(199601)12:1%3C1::AID-YEA902%3E3.0.CO;2-N
https://doi.org/10.4172/2157-7110.1000526
https://doi.org/10.1080/10826068.2020.1728696
https://www.ncbi.nlm.nih.gov/pubmed/32074000
https://doi.org/10.1002/bit.260140105
https://doi.org/10.1016/j.ifset.2013.02.006

Foods 2025, 14, 503 28 of 28

49.

50.

51.

52.

53.
54.

55.

56.

57.

58.

59.

60.
61.

62.

63.

64.

65.

Currie, J.A.; Dunnill, P; Lilly, M.D. Release of protein from Bakers’ yeast (Saccharomyces cerevisiae) by disruption in an industrial
agitator mill. Biotechnol. Bioeng. 1972, 14, 725-736. [CrossRef]

Demirdéven, A.; Baysal, T. The Use of Ultrasound and Combined Technologies in Food Preservation. Food Rev. Int. 2008, 25, 1-11.
[CrossRef]

Zhang, L.; Jin, Y.; Xie, Y.; Wu, X.; Wu, T. Releasing polysaccharide and protein from yeast cells by ultrasound: Selectivity and
effects of processing parameters. Ultrason. Sonochem. 2014, 21, 576-581. [CrossRef]

Bystryak, S.; Santockyte, R.; Peshkovsky, A.S. Cell disruption of S. cerevisiae by scalable high-intensity ultrasound. Biochem. Eng.
J. 2015, 99, 99-106. [CrossRef]

Kula, M.-R.; Schiitte, H. Purification of Proteins and the Disruption of Microbial Cells. Biotechnol. Prog. 1987, 3, 31-42. [CrossRef]
Moore, E.; Hoare, M.; Dunnill, P. Disruption of baker’s yeast in a high-pressure homogenizer: New evidence on mechanism.
Enzym. Microb. Technol. 1990, 12, 764-770. [CrossRef]

Lee, S.; Kim, E.; Jo, M.; Choi, Y.J. Characterization of yeast protein isolates extracted via high-pressure homogenization and pH
shift: A promising protein source enriched with essential amino acids and branched-chain amino acids. J. Food Sci. 2024, 89,
900-912. [CrossRef]

Verduyn, C.; Suksomcheep, A.; Suphantharika, M. Effect of high pressure homogenization and papain on the preparation of
autolysed yeast extract. World ]. Microbiol. Biotechnol. 1999, 15, 57-63. [CrossRef]

Mehre, H.K.; Dalheim, L.; Edvinsen, G.K.; Elvevoll, E.O.; Jensen, L.-]. Protein Determination-Method Matters. Foods 2018, 7, 5.
[CrossRef] [PubMed]

Mariotti, F.; Tomé, D.; Mirand, P.P. Converting nitrogen into protein--beyond 6.25 and Jones’ factors. Crit. Rev. Food Sci. Nutr.
2008, 48, 177-184. [CrossRef]

Jones, D.B. Factors for Converting Percentages of Nitrogen in Foods and Feeds Into Percentages of Proteins, 1st ed.; U.S. Department of
Agriculture: Washington, DC, USA, 1931; 183p.

Reed, G.; Nagodawithana, T.W. Yeast Technology, 2nd ed.; Springer: Dordrecht, The Netherlands, 1990; ISBN 978-94-011-9771-7.
Shynkaryk, M.V.; Lebovka, N.I; Lanoisellé, ].-L.; Nonus, M.; Bedel-Clotour, C.; Vorobiev, E. Electrically-assisted extraction of
bio-products using high pressure disruption of yeast cells (Saccharomyces cerevisiae). ]. Food Eng. 2009, 92, 189-195. [CrossRef]
Liu, D.; Ding, L.; Sun, J.; Boussetta, N.; Vorobiev, E. Yeast cell disruption strategies for recovery of intracellular bio-active
compounds—A review. Innov. Food Sci. Emerg. Technol. 2016, 36, 181-192. [CrossRef]

Vieira, E.F,; Melo, A ; Ferreira, LM. Autolysis of intracellular content of Brewer’s spent yeast to maximize ACE-inhibitory and
antioxidant activities. LIWT—Food Sci. Technol. 2017, 82, 255-259. [CrossRef]

Weigert, C.; Steffler, E; Kurz, T.; Shellhammer, T.H.; Methner, E.-J. Application of a short intracellular pH method to flow cytometry
for determining Saccharomyces cerevisiae vitality. Appl. Environ. Microbiol. 2009, 75, 5615-5620. [CrossRef]

Eigenfeld, M.; Wittmann, L.; Kerpes, R.; Schwaminger, S.; Becker, T. Quantification methods of determining brewer’s and
pharmaceutical yeast cell viability: Accuracy and impact of nanoparticles. Anal. Bioanal. Chem. 2023, 415, 3201-3213. [CrossRef]
[PubMed]

Disclaimer/Publisher’s Note: The statements, opinions and data contained in all publications are solely those of the individual

author(s) and contributor(s) and not of MDPI and/or the editor(s). MDPI and/or the editor(s) disclaim responsibility for any injury to

people or property resulting from any ideas, methods, instructions or products referred to in the content.


https://doi.org/10.1002/bit.260140504
https://doi.org/10.1080/87559120802306157
https://doi.org/10.1016/j.ultsonch.2013.10.016
https://doi.org/10.1016/j.bej.2015.03.014
https://doi.org/10.1002/btpr.5420030107
https://doi.org/10.1016/0141-0229(90)90149-K
https://doi.org/10.1111/1750-3841.16918
https://doi.org/10.1023/A:1008818511497
https://doi.org/10.3390/foods7010005
https://www.ncbi.nlm.nih.gov/pubmed/29301260
https://doi.org/10.1080/10408390701279749
https://doi.org/10.1016/j.jfoodeng.2008.10.041
https://doi.org/10.1016/j.ifset.2016.06.017
https://doi.org/10.1016/j.lwt.2017.04.046
https://doi.org/10.1128/AEM.00650-09
https://doi.org/10.1007/s00216-023-04676-w
https://www.ncbi.nlm.nih.gov/pubmed/37083758

	Introduction 
	Materials and Methods 
	Fermentation of Brewer’s Spent Yeast 
	Washing of Brewer’s Spent Yeast Slurry 
	Thermal Yeast Autolysis 
	Glass Bead Cell Disruption 
	Ultrasound Treatment 
	High-Pressure Homogenization 
	pH Screening 
	Determination of Yeast Vitality 
	Determination of Image-Based Cell Disruption Efficiency 
	Determination of Proteolytic Activity 
	Determination of Protein Content in BSY Extracts 
	Determination of Amino Acid Profile and Protein Extraction Yield 
	Determination of Protein Sizes 
	Statistical Analysis 

	Results and Discussion 
	pH Screening 
	Thermal Yeast Autolysis 
	Glass Bead and Ultrasound Cell Disruption 
	High-Pressure Homogenization 
	Overall Comparison of Cell Disruption Methods 

	Conclusions 
	References

