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Table 1 Design of molasses and protein Values

with response surface method
Protein percent Molasses percent

predicted% predicted%
44 4
46 4.1
48 4.2
50 43
52 44

Table 2 Model coefficients for Fermentation
power
Fermentation power

. . Variables
regression coefficient
1504.55 Model
3 Xl(Molasses)

44 XZ(protein fercent)
-101.36 X
-206.36 X,

-95 X X5

p=<0.05

Table 3 Analysis of variance for Fermentation
power models
Regression

P value . Variables
coefficient
<0.0001 Fermentation LACK OF
power FITNESS
0.964 R*-Pred
0.932 R*-Adj
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Table 4 Define Treatments Table
5 5 : :
= = 2 K= E = ‘g ) @ g = 2
& ~E 3 E o — @ e = = 2873 289 §3 2 @2
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26c58c 252582583 §EES  BE -2 5273 SEE8 geEE 2
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5 g F c R g5 <
I, X Y, 7, 44 7.04 4 518.04 15788 1
I X, Y, 7, 46 7.36 4.1 546.65 16182 2
I; X3 Y3 Z; 48 7.68 4.2 573.04 16577 3
I4 Xy Y, Z4 50 8 4.3 600.43 16972 4
15 Xs Ys Zs 52 8.32 4.4 628.04 17366 5
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Table 5 Results of Treatment’s Analysis
5 5 5
z = 3 = g 8 - » = 2
*] —_ o = o o o s o = O (=] 172} »
&g m E Q"‘U’;?E 9 Hg?&’o“mg % G% "EQG .QBQ%DN 238'9 =
75832 %5858 %855 £8§£ 58 g Sg3 BESE£E 28EE 2
SEESy SE§2% SEXE-$8>8 88 ES gge EENfg Zs52: %
~“£828 "gtad TE"S Ef®TE A3 £F E£5g zEEg¥ ZeEE 2
; 5 F mg=w % 5 o
~ i3 —
245 1335 17.24 43.22 44 7.04 4 518.04 15788 1
270 1425 18.36 45.66 46 7.36 4.1 546.65 16182 2
300 1500 20.78 47.68 48 7.68 4.2 573.04 16577 3
305 1550 19.89 49.58 50 8 4.3 600.43 16972 4
225 1290 16.12 51.45 52 8.32 4.4 628.04 17366 5
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molasses and protein with response surface method
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The aim of this study is to achieve familiarity with protein and trehalose structure in bakers yeast and also
have a better understanding of the role and function of them on the most important quality factor of
bakers yeast- leavening ability . In this study 5 treatments tested in industrial scale have been observed in
a way that each have been done in the form of a fermentation in one jet pipe, no stirrer fermenter and
different level of carbon and nitrogen sources as the fermentation substrate have been used in each
fermentation. Different amounts and levels selected with response surface method. The achieved bakers
yeast from each fermentation have been tested in terms of protein and trehalose level and 2-hour and 30-
min leavening ability .Regarding the tests have been done on achieved bakers yeast of different
treatments, the optimum amount of protein and trehalose percentage or on the other hand the optimum
carbon base or nitrogen base have been determined according to maximum leavening ability among the
5 treatments. Finally treatment No. 4 with the most 2-hour and 30-min leavening ability in turn 1550
mlco,/120min and 305ml co,/30min has the optimum amount of protein and trehalose percentage in turn
49.58 and 19.89. So this treatment have been determined as the best treatment among the five treatments
and obviously its fermentation plan as the best plan in terms of the most important quality factor-
leavening ability and in terms of carbon and nitrogen sources level as well.
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