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This study aims to show that B-glucan can demonstrate advantages in improving the
physical properties of foods as a thickening agent, water-holding agent, emulsifying stabilizer
and fat replacer due to its fat like mouthfeel. Moreover, its ability to function as a noncaloric
food is also a major advantage.

A preparation of B-glucan from spent brewer’s yeast for food applications was
studied. Spent brewer’s yeast was autolysed and the obtained cell walls were homogenized,
extracted with alkaline, acidified and then spray dried. The effects of homogenization on
chemical composition, rheological properties and functional properties of B-glucan were
investigated.

The B-glucan obtained from homogenized cell walls exhibited a higher B-glucan
content and apparent viscosity than those without homogenization. When compared with
commercial products, e.g. baker’s yeast B-glucan (YGT, HGT) and gum arabic, it was found
that brewer’s yeast B-glucan obtained from this study showed higher apparent viscosity,
water-holding capacity and emulsion stabilizing capacity but very similar oil-binding capacity.
The effects of pH and temperature on viscosity stability of B-glucan suspensions were also
evaluated. This study simulated various conditions during food processing, i.e., heating and
freezing. The apparent viscosity of B-glucan increased with increasing heating time and
temperature. The highest viscosity was observed at pH 10. Cryogenic quick freezing of -
glucan at pH 10 and thawing at high temperature resulted in B-glucan that had a higher
apparent viscosity than that at pH 3 and 7 in combination with low thawing temperatures. The
apparent viscosity of B-glucan decreased when the number of freeze-thaw cycle increased. The
total syneresis was independent of the number of freeze-thaw cycle, pH and thawing
temperature.

These findings suggest that 3-glucan obtained from brewer’s yeast can be used in

food products as a thickening agent, water-holding agent, oil-binding agent and emulsifying

stabilizer.
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