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ABSTRACT
Currently, with the strong increasing of the brewing industry output, the consequencing amount of yeast residue is very large. Utilizing a large source of protein from brewers yeast to produce hydrolysed products using protease as food and food additives has a high real-life benefit. However, one limitation in the use of yeast and hydrolysis products is that the amount of nucleic acid in the yeast in particular and in the microbial cells is generally high. Nucleic acid is abundant in food that causes gout in humans and animals. There are many methods for reducing or separating nucleic acids in hydrolysed products such as extracellular ribonuclease enzymes, chemical agents, thermal shock and autolysis. ..........................................
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1. INTRODUCTION
         In recent years much attention has been directed toward the development of new sources of protein for human consumption. There exists a need for protein material which can be incorporated in foods or which is usable as a basic proteinaceous substance for human consumption. One possible solution to the problem of supplying the ever increasing world-wide need for food protein is provided by processes for the bio-synthetic manufacture of protein through the growth of microorganisms on various substrates. It is known, for example, that microorganisms such as bacteria and yeast, which are grown by single-cell reproduction, contain high proportions of proteins. In which, spent brewer’s yeast (from the brewing industry) contains high protein content (about 50 – 55 %) with essential amino acids and it is a very cheap protein source [1]. 
...............................................................
2. MATERIALS AND METHODS

2.1. Materials
The spent brewer’s yeast Saccharomyces used as a substrate was donated by Sai Gon Ha Noi beer’s company. The suspension of SBY was washed with cold water 2 times and cold 0.1N NaOH for debittering (bitter acids of houblon) and removing beer solids. Centrifuged SBY slurry was frozen before running the hydrolysis process. Two types of enzyme were used for hydrolysis are Flavourzyme and Alcalase (Novozymes, Denmark).

2.2. Heat shock process
The SBY suspension (20% w/w) after washing and centrifugal process was heated at three different temperatures for various times. Initially a heat shock at 68 oC for 1-3 minutes is performed followed by incubation for 1 hour at 45 – 50 oC and for a 2nd at 52 – 55 oC.
Table. 1. Optimal conditions for different hydrolysis techniques.
..................

3. RESULTS AND DISCUSSION

3.1. Influence of heat shock and autolysis on nucleic acid and amino acid content in SBYH.
    Prior to hydrolysis, SBY was treated by thermal shock (sample M1), autolysis (M2) and combined method including heat shock and then autolysis (sample M3) to evaluate variation in nucleic acid content. The nucleic acid content of M1, M2 and M3- samples was 7.24, 6.79 and 7.31 g/kg, respectively. ..............................
3.2. Influence of hydrolysis techniques on nucleic acid and amino acid content in SBYH.
SBY is pretreated by heat shock and autolysis and then hydrolysed by Flavourzyme + Alcalase according to 3 hydrolysis techniques: Batch, continuous overflow and continuous circulation. The nucleic acid content of the obtained SBYH is shown in Fig. 2 and Fig.3.
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Figure 2. Nucleic acid content in SBYH by different hydrolysis techniques (Y and  N-With and without heat shock and autolysis).
	


4. CONCLUSIONS
The pretreatment of thermal shock ..........
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