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Production of bread rich in GABA using GABA non-assimilating baker’s yeast
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Abstract
y-Aminobutyric acid (GABA) is typically consumed by yeasts during fermentation. To enrich GABA in bread dough,

a yeast mutant defective in GABA-assimilation with a GABA-producing lactic acid bacterium (LAB) were used for dough
fermentation. Bread dough prepared with the mutant yeast together with the LAB contained 1.7 and 2 times higher amount
of GABA and total free amino acids, respectively, than that without LAB. The combined fermentation should be useful to
bread making to enrich GABA in breads. Even when bread was made using rice flour rich in GABA, we confirmed that

GABA-rich bread can be produced because the GABA non-assimilating baker’s yeast hardly consumes GABA.
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J RIS VBRI X o TEAL S N5 72 D SR AL
WIS 5, ABWOBETT IV EmEIMEEINS
CETZDORWPRHPNEL o T LN E 7z,
TI/HIE) FAREARICEETHLI LD, H
D X 5 ICRIEFOREICB W CIIRA RIS A
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GABA # &4kl M Lz ThHRIZ6 KD
Z1KENSLZETI10 mg D GABA #HITX, 3
ENTH 5.

WY DEERFETH H/MERITE, AR E MEE
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