BEST PRACTICES

REPITCHING USING DRY YEAST

Re-pitching yeast is an effective method to reduce the cost of yeast per brew. Lallemand Premium Brewing yeast has the high viability and
purity required for re-pitching. However, producing a consistent product from each successive fermentation is a significant challenge to the
brewer.

YEAST HARVESTING BEST PRACTICES:.

KEEP GOOD RECORDS ENCOURAGE FLOCCULATION
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TEST YEAST VIABILITY, VITALITY AND PURITY STORAGE

Cool yeast storage vessel
rapidly to 4°C for storage
up to one week. Avoid air
ingress and excessive CO2
pressure during storage.

Assess yeast viability using a microscope and
viability stain (i.e. methylene blue or trypan
blue). Perform vitality test, e.g. acidification
power. Test for contamination of bacteria and
wild yeast according to standard QC protocols.

YEAST PITCH

1

The amount of slurry required for yeast pitch will If pitching by weight, the
depend on the viability and cell density. Volume yeast density (% solids)
can be determined based on the volume of the e -+ may be assessed using
yeast brink or storage vessel or by using a o _. ASBCmethod Yeast-5.
flow-meter designed for dense liquids. \ )

For more information, you can reach us via email at www.lallemandbrewing.com @

brewing@lallemand.com
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DRY YEAST ADVANTAGE CHALLENGES

RE-PITCHING
| SOLUTIONS

DOSING

CONSISTENCY

PURITY

AERATION

TIMING

VARIETY

Density (°P)
25 [

Figure 1

RECOVERY OF POOR
FERMENTATION
PERFORMANCE

Fermentation temp. 12°C
Pitching rate 5g cream yeast/L

| control
A high sterol yeast (inactivated)

® GoFerm Protect
4 control + GoFerm (recovery)

0 Days

Re-pitching yeast without nutrients results in sluggish
fermentations after four generations (control, dark blue)
compared to similar fermentations re-pitched using
inactivated high sterol yeast (green) or Go-Ferm Protect
(red). Addition of Go-Ferm Protect is able to recover
performance from a sluggish fermentation (light blue).
Fermentations were performed using dry lager yeast at
12°Cin high adjunct wort (to induce stress).

References:

https://scottlabsltd.com/en-us/go-ferm-protect-evolution-
98--gofermpe?returnurl=%2fen-us%2fsearch%3fq%3dgoferm
http://methods.asbcnet.org/methods/Yeast-5.pdf

For more information, you can reach us via email at BP-A4-12052019-ENG
brewing@lallemand.com

BP-03102020-ENG-A4

www.lallemandbrewing.com @



