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Determination of the External and Internal Water Content of
Compressed Baker’s Yeast

Tomotaro Saro, Kiyoaki Kato, Taeko Kovanacr and Kazuko KIMURA

A new method was proposed for determination
of the external water content of compressed com-
mercial Baker’s yeast. The method is a modification
of John White’s peptone method. It depends upon
dilution effect given by the external water as in
the peptone method, but dilute sodium chloride
solution of definite concentration was employed
here instead of peptone. Chlorine ion concentration
of the solution diluted with the extracellular water
of compressed yeast cake was estimated by Mohr's
titration, and the amount of the external water
was calculated. The internal water content could
be then calculated by subtracting it from the total
moisture content.

The analytical results obtained by the above
method on commercial products are as follows.

1. The external water content of the product
made by using the dehydrator is higher than that
made by using the filter press, while the internal
water content does not show any difference. That
may be the reason why we get wetter cake from
the dehydrator.

2. The external water in yeast cake shows a
sharp fall during storage while its internal water
remain constant.

3. The actual internal water content of the
Baker’s yeast cell gradually decreases in the course
of its aerobic propagation.



