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Yeast Selection – Standard Parameters

Sugar
Maltose, Maltotriose, 
Glucose, Dextrin

Concentration

Alcohol Tolerance
Beer – 4.5%

Double IPA – 7-10%

Belgian Quad – 10-13% 

Temperature
18-35°C (Ales)

12-16°C (Lager)

pH 4.0-5.5 pH



Yeast Selection - Finer Details

Attenuation

Flocculation

Biotransformation

Phenolic

Flavour and Aroma



Yeast Selection - IPA



Yeast Selection - IPA
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Belgian/Saison
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Belgian/Saison



Before we move onto lager….



Lager
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Strain Selector – LalBrew App



Yeast Nutrition

Nitrogen
DAP

Amino Acids

Concentration

Sterols

Trace Factors
Vitamins

Mg, Zn

Oxygen



Wort FAN
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Wort FAN



More FAN = better fermentations (to a limit)

Literature:
• 150-250 mg/L (ppm) FAN for a successful fermentation (12-28 Plato) 



FAN and H2S

•
•

•

•

•

•

https://www.crowdcast.io/e/a-brewers-guide-to-h2s?utm_source=profile&utm_medium=profile_web&utm_campaign=profile


How is it produced?

•

•

•

•

•

•



Wort Composition - Minerals

Enzyme activity

Cell division/growth

Cell structure

Cell-cell interactions

Stress tolerance
Fermentation



Minerals – Mg, Zn

•
•

•
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Glucose
2ADP

2ATP

2NAD+

2NADH

Pyruvate

Acetaldehyde
CO2

Ethanol

2NADH

2NAD+

Mg

Zn



Minerals - summary
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Commercial Nutrient Products
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Commercial Nutrient Products
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Commercial Nutrient Products
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Commercial Nutrient Products



Remember!

•
•

•

•



Thank-you

Questions?

Email: jjansevanrensburg@lallemand.com

mailto:jjansevanrensburg@lallemand.com
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