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FERMENTTS

Division of S.I.Lesaffre

Safwhisky M-1

Dry whisky yeast

Ingredients: Yeast (Saccharomyces cerevisiae), rehydrating agent

Properties: The original Scotch whisky yeast strain, now in active dry yeast form. Recommended for the
manufacturing of high quality Scotch whiskies as well as whiskeys and bourbons.

Dosage: 0.75 gramme / litre of wort to achieve a viable cell concentration above 15 millions per
millilitre of wort.

Pitching instructions: Direct pitching to fermenting vessel. Run wort into fermentation vessel to give a temperature

between 28 C and 32C to give sufficient volume of wort to allow dispersion of the yeast in the
wort. Add the required amount of yeast and fully disperse into the wort. Allow to rehydrate for
30 minutes and then add the remaining wort to fermentation vessel to achieve the desired
starting temperature.
Alternatively, mix yeast to a cream prior in a re-slurry vessel. Add either sterile liquor or wort
to re-slurry vessel to give a minimum ratio of 10:1 liquid to dry yeast. Add yeast and fully
disperse with minimum agitation. Allow to rehydrate for 30 minutes and then mix vigorously
for 5 to 10 minutes to aerate the yeast cream. Pitch the cream into the fermenting vessel at the
desired starting temperature.

Fermentation temperature: Recommended fermentation temperature range: 20C — 32C.
Packaging: 2 x 5 kg vacuum-packed sachets in cardboard box.
Storage: Store in cool (< 10C), dry conditions.

Opened sachets must be sealed and stored at 4C and used within 7 days of opening.
Do not use soft or damaged sachets.

Shelf life: Refer to best before end date on sachets. 24 months from production date under recommended
storage conditions.

Typical analysis: % dry weight: 94.0-96.5
Viable cells at packaging: > 20 x 10° / gramme
Total bacteria: <1x10*/ gramme
Acetic acid bacteria: <1x10%/ gramme
Lactobacillus: <1x10°/ gramme
Pediococcus: <1x10°/ gramme
Pathogenic micro-organisms: in accordance with regulation
Important notice: Please note that any change to a fermentation process may alter the final product quality. We

therefore advise that fermentation trials are carried out prior to using our yeast commercially.
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