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Yeast Management in Breweries

LI Yong—xian and GU Guo—xian

Key Lab of Industrial Biotech of Education Ministry Jiang'nan University Wuxi Jiangsu 214036 China
Abstract: Yeast management is of vital importance in breweries and covers the following aspects (Dafter reduction
of biacetyl  low—temperature beer storage operated to separate slurry completely and to reduce yeast death and
yeast autolysis which could ensure pure beer taste (Dauxiliary materials ratio less than 25 % during wort expand
culture and absolute aseptic wort culture not required (3gradual temperature reduce method applied during yeast
expand culture and dissolved oxygen content well controlled ~ (@ensuring consistent big pots inoculation quantity
(Safter the ending of chief fermentation and pots sealing  reduce of pots bottom temperature of fermentation pots
firstly and then reclamation of slurry rapidly from pots bottom (©8~12h raise of yeast seed under 2 °C and wash-
ing by 5 % diluted phosphoric acid (Dseparation of precipitated yeast from fermentation pots timely. Tran. by
YUE Yang
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