THE INFLUENCE OF STORAGE TIME ON AROMATIC PROFILE OF VOLATILE
COMPOUNDS OF BAKERY YEASTS AS REVEALED BY SPME/GCMS ANALYSIS -
PRELIMINARY RESULTS
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The baker’s yeasts industry produces active dry yeast or fresh yeasts cakes stored at 5-10 °C with a conservation time
of 60-90 days. During storage, the different yeasts preparation undergo changes in their aromatic profile and
sometimes off-odors are developed, rendering the entire batch unsuitable for bakery.

A quality control with electronic nose on several yeast batches evidenced a common evolution pattern with time and

discrepancies and/or deviation from this “usual” behavior are diagnostic of off-odor development. ﬁq
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Discriminant analysis on normalized peak areas indicates large |
differences among freshly prepared or stored cakes,and i
discriminates among different batches. -
CONCLUSIONS i i

-A large part of the volatile compounds in the backery yeasts is derived from the growing media.
-The yeast cakes are discriminated on the basis of alcohols and esters concentration.

-Discriminant SPME-GCMS on normalyzes peak areas affords better discrimination than electronic nose



