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PROCESS OPTIMIZATION WITH LALBREW® PREMIUM-SERIES-AND
WILDBREW® BIOTECHNOLOGY SOLUTIONS

» LEVERAGING ENZYMES AND PROGESSING AIDS.TO'IMPROVE PROCESS
EFFICIENCY — AB VICKERS
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LALLEMAND BREWING BUSINESS UNIT
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Our team prides itself on offering much more than just products and services.

QUALITY

Repitching, reliability and safety
* 24 control points

* 100 years of experience in
fermentations

* Produced in Europe

To learn more

WE BREW WITH YOU®
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INNOVATION & PASSION

R&D collaborations with the academic
community and the brewing industry all
over the world.

The first dry bacteria product specifically for beer
brewing applications

The first bioengineered commercial dry yeast for
beer brewing applications*

The first dry Kveik strain for commercial use

The first dry non-Saccharomyces species for beer
brewing applications

*available in the US only

To learn more

pu SN g
0

y Siebel Institute
% OF TECHNOLOGY

TECHNICAL SUPPORT
We Brew With You™

Knowledge: most of our brewing
team worked as brewers in the past.

Availability: always ready to
support you thanks our
international technical team.

Easy to reach: email,
phone/mobile, website, mobile app,
social media...we are here for you!

Meet our-team



https://www.lallemandbrewing.com/en/continental-europe/about-us/rd/production-and-quality/
https://www.lallemandbrewing.com/en/continental-europe/about-us/rd/innovation-and-passion/
https://www.lallemandbrewing.com/en/continental-europe/contact-us/team/
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LALBREW® PREMIUM

BESTPRACTICES  BIOTRANSFORMATION & IPA SOLUTIONS
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. LalBrew New England™, LalBrew Verdant IPA™ & LalBrew

Pomona™
. . . . . . Total Blycol Use vs Fermentation Time
. Aromatic strains, with a high capacity to free aromatic compounds
from their odourless precursors (hops and other raw materials) ) | a
2 | ﬁ
- * LalBrew Voss™ & LalBrew NovalLager™ £ o
3 . Strains extremely thermotolerant and performing; neutral flavour |
profiles and high versatility
Fermentation Time (hrs)
Fig. 1: Total fermenter glycol chilling time when using and LalBrew
b ° LalBrew Farmhouse™ Nottingham™
. Diastaticus negative
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WILDBREW®

T WildBrew Philly Sour™
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* Innovative non-saccharomyces strain (Lachancea spp.) — lactic acid

yeast

 WildBrew Sour Pitch™ & WildBrew Helveticus Pitch™

. TRADITIONAL KETTLE SOURING METHOD FERMENTER SOURING METHOD
e Fermenter SOUrNNG @ masms . ) (i
@ Cool to bacteria fermentation -8 E’“‘}?‘zi o W

temperature and return to kettle. = | N temperature while transfering to FV. HELVET! CUS

; Ferm: full completion, including
@ Ferment to full attenuation. Y Y heavy dry hop to inhibit bacteria.

WE BREW WITH YOU®
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Summary of Benefits of
Enzymes, Process Alds &
& Nutrients
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¢ “*ENZYMES

Enzymes are an integral
part of life with millions of

wheat or other grains can result in a slow lauter or 2 stuck mash.

Useof ad h yor brut beer styles csn

Os o

biochemical reac talysed
by specific enzymes. The brewing
process takes advantage

of the natural biological
Qo processes of germination

and fermentation, where
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enzymes play a critical role.
During the malting pracess,

plant harmanes called gibbeseling

" y
enzymes capable of breaking down starch The - and [-amylase

breaking the starch mokecules down into smaller fermentable
sugars. During fermentation, mwltiple enzymes help faciitate
<ot division, import of sugar Ino the cell, production of alcohol,
excretion of carben dioxide and the formation and modifcation
of many flavour compounds.

Historically, different beer styfes were brewed using ingredients,
equipment and processes adapted to each style. Brewers are
now brewing more diverse styles than ever before Including
historical styles with a modern twist as well as completely navel
styles. The use of unfamiliar ingredients and brewing processes
10 brew creative or novel beer styles can present challenges to
the brewer. Processes such as high gravity brewing or mashing
with nan traditicnal grains may be used to brew unique styles o
tediuce cost Hawever, high gravity brewing and the use of rye maf,

Tower nitrogen levels resulting in stow sluggish
the nutrient depleted wort, Enzymes are the brewer'sfriend - The
addiion of exogenous enzymes can help the brewer In many of

¥ d :
consistancy, reducing off-flavors and lowering costs.

throughout the brewing process. Several enzymes can be used
at multiple paint the brewing process, such as in the mash
tun, kettle, fermenter or maturation tank. A large proportion of
exogenous enzymes are used upfront In the brewhouse during

mash conversion. Brewhouse enzyme additions can be used to
improve mash extract, wort fermentability, lauter efficiency, and
froe amino nétrogen levels. Enzymes added to the brewhouse are

Job, oy byballing
kettle, y into
the package. This gives the brewer greater control - You decide
exactly when enzyme activity starts and stops.

Enzymes can also be added 1o the fermenter (FV) of maturation
tank toimprove attenuation and flterabiity, comect haze, promote:
biotransformation and improwe product stability

v can 9
t0 use and where. in this document we will cover the options

available 10 the brewes.

laflemandbrewing com

YEAST NUTRITION
FUNDAMENTALS

P~
abvickers

B \ pront. s cormmondy brown 1t S hararyren, ey (o8 That, 6 the Mot buee v, e €a7bon YN o ¥ gvodr s
S e COL Noweve. Dhre e Puncrods of othes reactond that coow 1 yeint el skong mth My inermedute Congumds 1
erveal yeast Sarvn) berrentatron G trodute (O acdi egars and Ty, skotests Iethanst and koot hoerol esten, sulehpde
S COMOOTE 2] A Comemnare T 50 Py of Ihvmse iy 1ot e
o ehrnerce
v R SRS A e 5 VT AR e By BB 1T, e €30 W M= Y s et B e e
08 Comprasnar”*

b, whes (Crrgunanth, wed Upve b
feerortanns b 36 Bevelo feow (0L yeant (6 e Bhe (v e oo mACOAL Vi i ANy e & et (ot

YO Aty Bt VST, Bed Incriie et el 84 wedl 84 COntrcd wdessalie

G By Quarting,. Tha documert will 55 vt e Bignent Questons

Powrvet S widsd o ywast e
WHAT ARE THE NECESSARY NUTRIENTS FOR SREWING?
WHAT ROLE DO THESE NUTRIENTS PLAY?

HOW MUCH IS NEEDED

WE BREW WITH YoU*®
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PERFORMANCE GUAR

BETTER BREWING

«# PROCESS AIDS

The first beers are thought to have been discavered by accident
thousands of years ago. Grain became wet allowing the seed o
brok

In addition ta water, malt, hops and yeast, some brewers choase
ta make other additions throughout the process. Yeast nutrisnts
baost and enzymes may be added ta

o g efficiency, flavar ar beer stability

inthegrain
by wikd yeasts, and s beer was bom.

The brewing process has evalved 2 great deal since then. We've
traded ancient clay pots for stainless steel anks with temperature
ot Isnevolved accesz.
have consistent bevels of nd proteins and

Pracess aids are also popular additiars tobeer s they can increase
efficiency, reduce waste and improve the overall quality 2nd
profitabiity of the praduct. There are diferent types of process
aids includling finings, antifaam and stabilizers that can be used
throughout the brewing process from brewhouse right through

wildly Veast
variety of high purity strins a ferment different beer styles.

MASH CONVERSION 'WORT BOILING

~
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BRIGHT BEER TANK CLARIFIGATION

{Figure 1}.

FIGURE 1: Overview of brewing pracess and addition psints
far different types of brawing precess sids.

'WHIRLPOOL

R
~

FERMENTATION

MATURATION

allsmandbrewing com

4
abvickers
—

(QUALITY ASSURED



https://www.lallemandbrewing.com/wp-content/uploads/2022/11/Enzymes-booklet-2023-ENG-8.5x11-digital-AB-Vickers.pdf
https://www.lallemandbrewing.com/wp-content/uploads/2022/11/Process-Aids-Booklet-ENG-Print-A4-AB-Vickers.pdf
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BEST PRACTIGES

BEST PRACTICES ABVICKERS - BEST PRACTICES ACTICES

PROTOFINE OPTIMISATION vickers PROTOSOL OPTIMISATION
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Asvans dor Mocculuton s and + Place bottles under running cold water
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Caps boatles and shake well
a“ B-5 3803
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inchuding guggles and glure kT ] Optimum rate is best clarity with Eroper safety eumenent
proper safety equipment compact sediment. inchuding gogales and glaves

including goggles and gloves.
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! i Siebel Institute
A ¥ OF TECHNOLOGY

Can | reduce my cooling energy by shortening
maturation time?

Can | incorporate renewable energy into my
process?

“The object of the institute is
to promote the progress of the
industries based on
fermentation, which is done by
instruction, investigation,
analysis and otherwise.”

Can | extend yeast usage through reuse?

Can I lower malting costs by increasing wort

Dr. John Ewald Siebel

efficiency?
Students from all over the world, since 1872
=
oA

Can | minimize hop quantities by maximizing

their use and encouraging biotransformation?
One common theme: fermentation

Can | promote the use of alternative packaging?

Approved by the Illinois Board of Higher Can | utilize locally sourced ingredients?
Education < :
Can | reduce water and cleaning chemical usage?
‘ INTERNATIONALLY RECOGNIZED BREWING INDUSTRY EDUCATION Can | increase shelf life to minimize the risk of
AND SERVICE PROVIDER products becoming unsellable?

About the Siebel Institute of Technology - Lallemand Brewing -‘,®

WE BREW WITH YOU®


https://www.lallemandbrewing.com/en/continental-europe/education-and-service/about-siebel-institute-of-technology/

LALLEMAND
LALLEMAND BREWING
WE BREW
WITHYOU.
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https://www.facebook.com/LallemandBrewing/
https://www.instagram.com/lallemandbrewing/
https://www.linkedin.com/company/lallemand-brewing/
https://www.youtube.com/channel/UCZ9hzePUL1ye5b7keHTnYyg

