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HOW TO USE ACTIVE DRY YEAST?

USING ADY

E2U

EASY USE

by Fermentis
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DOCUMENT TITLE « 3/x

EASY TO USE - DIRECT PITCH

2. Sprinkle yeast directly on
wort surface in CCT

[

1. Fill CCT with wort at
Fermentation
temperature (Lager or

Ale range)
3. Fill fermenter with I
wort at fermentation :
temperature @ Fermentis
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HOW TO USE ACTIVE DRY
YEAST?

USING ADY

£

EASY USE

by Fermentis
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REHYDRATION OR DIRECT PITCH

DIRECT PITCH SHOWS NQO IMPACT

ON:

- FERMENTATION KINETICS

- ETHANGOL PROD. AND ATTENUATION

- VOLATILES COMPOUNDS

°
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YEAST CHARACTERISTICS
DEFINING THE BASELINE

STUDYING AND
DEFINING
PARAMETERS

THIS STUDY HAS BEEN SET UP TO PICTURE AND COMPARE THE
FLAVOR AND AROMA CHARACTERISTICS OF OUR YEAST
STRAINS.

ALL HAVE BEEN TESTED IN THE SAME STANDARD CONDITIONS,
WITH THE LOWEST POSSIBLE IMPACT OF OTHER INGREDIENTS,
I.E. IN THE MOST NEUTRAL CONDITIONS.

WORT: 100% 2 ROW SPRING PILS MALT, 15°P
BITTERNESS: 25 BU WITH ISO-ALPHA-ACIDS (END OF
BOILING)

PITCHING RATE: 50 G ADY/HL

FERMENTATION: 23°C, @ATM. P. 3 .
(& Fermentis
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SafLager™ Yeasts NREIAGR CENS

BASELINE
FLAVOURS
G
AROMAS

* Sensory Analysis
in Standard Conditions

** Phenolic Flavors

*** Raw Material
Expression Facilitated




SafLager™ Yeasts PEEI Gl CFHS

WB-06"

BE-134™
T-58"

SafAle BE-256 W 34/70

DRY BREWING YEAST
Ingredients: yeast, emulsifier (E491),
Packaged in a protective atmosphere.
Store in a cool, dry place.

5 ductio? 2-
L;;d?r:\(;ncac‘gn :
re 5.
Tempeetea s im0 1® \itre
A & workt:
For best before end date and batch number: 0o8ABE! e MO 50 )
see on packaging. Manufactured in Belgium. pl'\'cHIN gGHT 3
CHARACTERISTICS: yeast recommended to %
brew abbey type beers known for their high alcohol é’
content. It ferments very fast and reveals subtle and % e 3 !
well-balanced aromas. : er!‘f\ ERAGE
Sedimentation: very good. Final gravity: high. \
Temperature range: 12-25°C (63,6-77°F) ideally
15-20°C (58-68°F).
DOSAGE: 11.5 g in 20 to 30 litres.

PITCHING: sprinkle into wort.
£ NEFWEIGHT:11.59

@ Fermentis
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BE-256 160P PROTOCOLS
200P e All malt wort (pils)
» 28 EBU

G

* Direct pitching

EASY 2 USE

W-34/70:

20°cC
24°C

A CASE STUDY

25G/HL
Pitching
Rate 5UG/HL
100G/HL

Fermentation Performance ﬁ:
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Sensory Analysis
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o1 Characterisation Study of a Lager
Strain.
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<y SafLager W-34/70
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How could process parameters affect the
SAFLAGER™ NEUTRAL flavour profile produced by
W-34/707?

% 4

°P
\’
& \
>
Yeast ’ o

Strain

Pitching
Rate

@ Fermentis
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STUDIED CONDITIONS (14)

Co::(li:on Density (°P) Temperature (°C) P'tc(h;;fl_l;ate
C1 16 12 50
Cc2 20 16 100
" c3 20 16 200
: (o} 12 20 50
W% ﬁ@ L £ ) cs5 16 20 50
c6 20 20 50
Cc7 16 20 25
c8 16 20 100
c9 16 16 100
c10 12 20 100
Cl1 12 12 25
Pitching C12 12 16 50
Rate C13 20 16 25
C14 20 12 100

Fermentation Performance PILOT TRIALS 5oL J

Volatiles Profile |

Sensory Analysis } € Fermentis



* Evaluation of fermentation flavor expression (QDA)

 Blind taste - coded random samples (Average of 22 trained tasters per sample — pilot), 3
repetitions

&
name:
Date:

Fermentis
Sample:

Main Aromas and Flavours

Flavour
ur / Aroma/
Odou et prci




W3470 - PILOT TRIALS

Conditions Density (°P) Temperature (°C) Pitching rate (g/hL) Duration (h) Ethanol (ABV) |
C1-P 16 12 50 432 7,03
C2-p 20 16 100 264 8,83
C3-P 20 16 200 264 8,4
C4-P 12 20 50 96 4,84
C5-p 16 20 50 120 7,17
C6-P 20 20 50 240 9,16
C7-pP 16 20 25 192 7,31
C8-P 16 20 100 120 7,33
Cco-p 16 16 100 264 7,38
C10-P 12 20 100 120 5,58
C11-P 12 12 25 240 5,41
C12-p 12 16 50 192 5,43
C13-p 20 16 25 384 8,99
C14-p 20 12 100 456 8,95

——c1p 20

e
N
o
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v' ‘4 up to 19’ days of
fermentation in all 14 tested
conditions (long fermentations

=
(o)}

i
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©
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—e—c6p %12 associated with low pitching
c7-p ‘310 rate or low fermentation
—csp temperature)
C9-P 8
—e—c10Pp 6
el (C11-P 4
e C12-P 2 \ ¢ ¢ ¢ ¢
C13-P
0

C14-p

0 24 48 72 96 120 144 168 192 216 240 264 288 312 336 360 384 408 432 456 480

dime (h) @_/ @ Fermentis
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W3470 - PILOT TRIALS

FERI\/IENTATION PERFORMANCE

Conditions Density (°P) Temperature (°C) Pitching rate (g/hL) Duration (h) Ethanol (ABV) |
C1-P 16 12 50 432 7,03

C7-P 16 20 25 192 7,31
C8-P 16 20 100 120 7,33
Co-P 16 16 100 264 7,38
C10-P 12 20 100 120 5,58
C11-P 12 12 25 240 5,41
C12-P 12 16 50 192 5,43
C13-P 20 16 25 384 8,99
C14-P 20 12 100 456 8,95
20
cece 18 v Higher PR in C3
(200g/hL) favors
16 the fermentation
—a—C3-P 5:14 speed
$12
g v/ C13 -C14: higher
—e—cer 510 influence on
8 Temperature
——C13P g ——— than the pitching
L»}'Q,Nﬁate
4
——=Cl4-P 5
0

0 24 48 72 96 120 144 168 192 216 240 264 288 312 336 360 384 408 432 456 480
time (h) (& Fermentis
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W34/70 FERMENTATION PERFORMANCE

CONCLUSION PART 1:

THE HIGHER THE DENSITIES,

THE HIGHER THE TEMPERATURE OF
FERMENTATION, THE LOWER
FERMENTATION TIME

DOCUMENT TITLE « 15X ... ™= LESAFFRE FOR BEVERAGES



W3470 - PILOT TRIALS

VOLATILES — ALCOHOLS in Flavor Units

-
’ Alcohols (Flavor Units)

0 =l _m I _=f I _III - I -N I _-|I _I|I _I|I _-II _Il _-II —m I —_mill

C1-p C2-p C3-p Ca-p C5-p Cé-P Cc7-p C8-p C9-p C10-p C11-p Ci2-p , C13-P C14-p

@ i
M n-propanol W Isobutanol (isobutyl alcohol) B Amyl alcohol M |soamyl alcohol B Phenylethyl alcohol (-/ Fermentls
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W3470 - PILOT TRIALS

VOLATILES — ESTERS W3470

Temperature Pitching rate

v Ethyl hexanoate and Isoamyl Acetate the most

Conditions  Density (°P)

) ) ) (g/hL)
important esters produced by W3470 — but in all c1-p 16 12 50
eg e . . . C2-P 20 16 100
conditions, at a minor impact on flavor expression o 0 e 200 ]
C4-P 12 20 50
) C5-P 16 20 50
Esters (Odor Units) C6-P 20 2 50
2 C7-P 16 20 25
C8-P 16 20 100
C9-P 16 16 100
C10-P 12 20 100
[ cu1-p 12 12 25 |
C12-P 12 16 50
C13-pP 20 16 25
C14-p 20 12 100
1.5
1 _n _ _ 77'7777 _ 7. 777777777777777
C1-P C2-P C3-P ca-p C5-P C6-P C7-P C8-P Co-P c10-p c11-p C12-P C13-p c14-p

W Ethyl acetate M Isoamyl acetate M isobutyl acetate M Ethyl butanoate M Ethyl hexanoate MEthyloctanoate M Phenylethylacetate M Ethyl decanoate WA4VG

(& Fermentis
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Conditions  Density (°P) Temr:fé)a ture Pitc(l;i/nhgl-;ate P I L 0 T T R I A L S

C1-pP 16 12 50
c2-p 20 16 100 C1-p c2-p C3-p C4-p C5-P C6-P C7-p
C3-P 20 16 200
ca-p 12 20 50 C8-P C9-P C10-P C11-pP C12-pP C13-P Cl4-p
C5-P 16 20 50 Erui
C6-P 20 20 50 , ruity
c7-P 16 20 25 Bod Floral
c8-p 16 20 100 ody . ora
C9-P 16 16 100
C10-p 12 20 100 .
Cl11-P 12 12 25 Warmth Phenolic
C12-p 12 16 50
C13-P 20 16 25
C14-p 20 12 100

Acidity Sulfur

Bitter Alcohols
Sweet Other OFF Notes

Statically relevancy: density related
| (sweetness, alcohol + warmth)

LS means

Fruity Floral Phenolic Sulfur Alcohols Other OFF Sweet Bitter Acidity Warmth Body
Notes 2 .
(& Fermentis
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—(ClP =—(C2-P =—(C3-P =——(C4-P =—(C5-P =——(C6-P =——C7-P P I L 0 T T R I A LS

e (3-P e (9P e (] - P e (] ] -P e (] 2-P e (1 3-P e C14-P

I Off notes: perceived
ody Floral
6

at LOWER

Warmth Phenolic .

Fermentation

Acidity Sulfur temDeratU re and

lower PR
Bitter Alcohols
Sweet Other OFF Notes Off notes

’J

Conditions  Density (°P) Temperature Pitching rate

i"Ci ii/hLi

Descriptor frequency (%)
(9]
o

C2-P 20 16 100

C3-p 20 16 200

ca-p 12 20 50

C5-P 16 20 50

C6-P 20 20 50

c7-p 16 20 25 0 N L. C e w e
cs-p 16 20 100 ECEE S A N G A
co-p 16 16 100 * & AN &
clo-p 12 20 100 v F O @

C11-P 12 12 25 .

c12-P 12 16 50 Axis Title @ Fermentis
c13-p 20 16 25
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W34/70 FERMENTATION PERFORMANCE

CONCLUSION PART 2:

THE HIGHER THE DENSITIES,
THE HIGHER VOLATILES
PRODUCTION - BUT WITH
MINOR SENSORY IMPACT

THE LOWER THE FERMENTATION
TEMPERATURES, THE HIGHER THE
l RISK OF SLOW FERMENTATION AND
OFF NOTES

(& Fermentis
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SAFLAGER W34/70 TRIALS

CONCLUSIONS / SUMMARY OF SAFLAGER W34/70

THE HIGHER THE GRAVITY, T
THE HIGHER THE VOLATILES
BUT WITH MINOR SENSORY IMPACT

THE LOWER THE FERMENTATION TEMPERATURE,
THE HIGHER THE RISK OF SLOW FERMENTATION
AND OFF-NOTES, ESPECIALLY DIACETYL

THE HIGHER THE GRAVITY,
THE HIGHER THE FERMENTATION TIME

THE HIGHER THE FERMENTATION TEMPERATURE,
THE LOWER THE FERMENTATION TIME
WITHOUT COMPROMISING BEER QUALITY

DENSITY HAS THE GREATEST IMPACT IN THE PERFORMANCE OF THIS STRAIN.
(© Fermentis
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Yeast flavor expression in the

e < :
&, New England IPA. (NEIPA)
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NEW ENGLAND |PA

RECIPE

Yeasts Studied Wort Mash Hops

16°P 78°C Citra

10% flaked oats __/ﬂ/_ Simcoe
10% flaked wheat 63°C Mosaic

80% pils malt

7 7 1’
K97 0 1kg/ hL
Regimes:
BE134 . 15" whirlpool (25%)
T58 Fermentation: Fermentation 2 days (25%)
23°C Fermentation 4 days (25%)

5189

Maturation (25%) ’
10°C

Centrifugation

(@ Fermentis
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F2 (19,57 %)

Biplot (axes F1 and F2: 58,75 %)

After Bitterness Hop Herbal  Sulfury
’ Hop Character
S18!
]
| K97
S23 BE256 °
Body
]
Citri
L Hop Frunsp ferie
Bitter Hop Floral Hop Tropical JUICY
S33
] +
BE134
]
U
o 1
T58 ° Turbidity level
SO4
Phenolic
T Fermentation Fruity
Malt Character
-4 -3 -1 0 1 2 3 4 5

F1 (39,19 %)

® Active variables e Active observations

(@ Fermentis
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F2 (19,57 %)

Biplot (axes F1 and F2: 58,75 %)

After Bitterness Hop Herbal  Sulfury
’ Hop Character
$18
L[]
S23 BE256 °
Body
L[]
L Hop Frull-tlyc/’p Citric
/ |
Bitter o Hop Floral Hop Tropical JUICY o=
$33 19
L] 4
BE134
L[]
U
o 1
T58 Turbidity level
Phenolic
T Fermentation Fri
Malt Cha
-4 -3 -1 0 1 5

F1 (39,19 %)

® Active variables @ Active observations

(@ Fermentis
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NEW ENGLAND

SENSO

IPA

RY CHARACTERISTICS

DOCUMENT TITLE « 26/x

=—BE256 =——K97 S04 —S533

Turbidity level

Juicy 8 Malt Character
7
Body Hop Character
After Bitterness Hop Fruity
Bitter Hop Citric
Sulfury Hop Tropical
Phenolic Hop Herbal
Fermentation Fruity Hop Floral

(@ Fermentis
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Rethink your NEIPA!

.

RETHINK YOUR

We have selected 3 Fermentis
active dry yeasts to help you get
a juicy, hoppy and hazy beer!

SafAle™ K97 | safmg“s—»

(E Fermentis
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