
Yeast Biology 











Cell Wall Lipid Bilayer 















Carlsberg Flask 



Modified Keg Propagator - Brink 



Features of a Yeast Propagator 











Open Fermenter with skimmer 



Open Fermenter 



Wooah Baby ! 



Pitching the proper amount of 
Yeast 

•  Hemacytometer 
•  Microscope slide with a fixed volume grid 
•  Requires Serial Dilution 
•  Count # cells on grid under Microscope 
•  Calculate cells per mL. 
•  Calculate amount to pitch for desired cell 

count 





Yeast Viability 

•  Addition of Methylene Blue Dye to Cells 
•  0.01–0.1% soln. dye w/2% Sodium Citrate 
•  Dead Cells absorb dye Blue = dead 
•  90% viability for relative accuracy 
•  Weak vitality cells hard to identify 



Yeast – Packed Cell Volume 

•  Homogenous Sample w/ 0.5% NAOH 
•  Centrifuge 
•  Determine Cell Mass - % of cell (solids) 
•  40% solids ~ 1 X 10^9 / ml 
•  55% solids ~ 1.4 X 10^9 / ml 
•  Calculate Pitch Rate based on cell density 
•  Wt. or Vol. Yeast/ Wt. or Vol. Wort 



Yeast Measurement Methods 
•  Slide Culture: Standard Method to measure 

other methods against 
•  Measures viability and vitality 
•  Coutler Counter – Measures Particles 
•  Aber Instrument – Measures Conductance 
•  Pitch Rates: 
•  1 X 10^6 / ml X degrees plato of wort 
•  ~ 1 pint or 0.5 liter / Hl or bbl based on % viable 
•  Or - More for high gravity beer and lagers beer 
 



Yeast Washing 

•  Traditional – disperse yeast over a fine 
shaking screen to settle yeast out and 
remove CO2 

•  Acid Washing - Add 50% by volume 
chilled acidified water to pH 2.2 2 hours 
continual agitation 

•  Chlorine Dioxide – 1 ml stabilized ClO2 / 
liter of yeast, agitate 1 hour. 



Yeast Tracking 
•  Strain ID and generation 
•  Harvested from where andwhen? 
•  Trub removal yeast removal. How muc? 
•  Beer style , volume, date 
•  Rate of fermentation, time, rate of gravity drop 
•  pH change over fermentation 
•  Temperature of fermenter at harvest 
•  Age of yeast at pitching, pH of yeast at pitching 
•  Quantity of yeast pitched 
•  Actual pitch rate 
•  Viability 
•  Sensory Properties of beer and yeast 
•  Visual Properties 
•  Lab results 


