Yeast most important aspect of producing beer.

Proper pitching rate and temperature control important to quality beer

You must pitch proper amount of yeast. To develop the correct flavors from yeast, the yeast should only grow 3-4 times (but must have growth for proper flavor).

Deliberate underpitch may be desired for Ester formation/flavor in some style of beer (e.g. English ales)

Always store yeast in refrigerator (dry, tubes/smack packs, slants/dishes), dedicated if possible if you plan on culturing yeast to reduce contamination.

4 categories of yeast for your beer in order of increasing cost – 1) yeast from brewery or previous batch, 2) dry yeast, 3) home cultured yeast, 4) liquid yeast. (if you request yeast from a local brewery, make sure to return some type of favor, labor, beer, etc.)

Breweries repitch between 15-25 times before new crop is used. Beyond that, yeast starts to mutate and the flavor, fermentation, etc. will change.

Yeast washing vs rinsing. Washing uses a acid rinse to kill bacteria, rinsing uses pre-boiled sterile water.

For rinsing, use previous boiled water, shake, decant, water, shake decant. You are trying to remove trub/hop particals and get pure yeast.

Share your yeast! (if you trust your sanitation or your buddy’s)

Dry yeast 

You must rehydrate your yeast. Osmotic shock (pressure from the wort) can kill 50-75% of your yeast package (making you have to buy multiple packs!)

Use previous boiled water – 1 cup @ 95-105 deg

Home Yeast Culturing 

Sterile vs Sanitized

Up front cost – low cost long term

Pressure cooker, Petri dishes, “test tubes”, flame source, inoculation loop (metal or plastic).

Petri – yeast isolation, short term storage

Slant – yeast working and seed stock, long term storage

Slant stab – long term storage

Sterile water – long term storage

Freezing – not practicable for home application

Clean work area

Yeast starter

You are making a starter, not beer

By far the best method is using a stir plate, you can get 25-50% more yeast with this method.

Pitch at high krausen or refrigerate and decant

Yeast Starter

1 quart water

1 cup DME

¼ tsp tsp Fermax (or other nutrient)

1 pellet hops (optional)

pH 4-6

Solid Media for plates and slants

½ cup yeast starter from above

2 grams agar

