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a5t concentration pitching rate viability
millions/ml) (millions.ml) (budding)
040 0.% 707 (0%
(200 )
71 0,10 5% (0%)
(50 ral)
S 0,14 0% 5%)
(50 1l)
drier (shale) 60 1.9 95% (10D%)
(500 tul)
areter (oficr 92 4.9 Yo% (100%)
(500 ml)
irier (nerated) 150 24,5 100% (L10DY%)




[

99.9

93.3

81.1

95.6

96.8




dpcient of Yeagt Groyyin dueloy der
| T| 11 f=—— I —— =TV} \% >

—~+—— recommended pitching rate

> starter pitching rate

~-— no starter pitching rate

(T

J—¢












Production urz paladeed enjory profile yitn oo
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Oxyvenuation

Oxygen turned off
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cell counts pitching rate Krausen Contamination

initial 2.84 0.2 =
no shaking 50 2.0 ND ND
Shaken 100 5.3 >60 hrs ++
Shaken + 02 137 1.2 60 hrs +
stir 172 9.1 36hrs
stir +02 147 7.8 24 hrs.

stir (no nutrient)  95.5 5.0 48 hrs
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>99.9%

>96.7%
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Decommended Starier Composition

Starter Wort

Amount for 1 Liter (qt)

Dry Malt Extract or

~1.040 O.G. wort

1% vitamin based yeast nutrient
Hops (optional)

1 cup or 0.25 1lbs DME
1/2tspor10 g

1 pellet or a few drops of
iso-alpha extract.




Sturter Prepuration

WIESSE]

Bolling
Tyndallization
Sferilization













Propagation of pitching yeast

50-100 fol
step-u

\/

500-1000 ml sterile wort
(1liter bottle)

Pure Yeast culture 1-3 days
(good for 6-12 months) ——»

— 50-fold
OR step-up
10 ml sterile
lab oratory propagation media ol ~w
\'NV/"’
Pure Yeast culture 1-2 days

(good for 1-2 months) 8-fold step-up

~——~

500 ml sterile wort 1 gallon sterile v
(1 liter flask or bottle) (1 gallon jug)



Brewery Propagation of Pitching Yeast

K

25-fold 4 to 8-fold 4 to 8-fold
S — — >
step-up step-up step-up
- A\ S
dure Yeast culture 10 ml wort or 250 ml (0.5 cup) 4 cup starter culture \ J
yod for 6-12 months) laboratory propagation media wort (1.040 hopped wort)

1 gallon sterile wort
(1 gallon jug)
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