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service.

___About Us JI

SINGAPORE
HONGKONG

@ ~RODUCTION BASE

1 APPLIED SCIENCE SERVICE CENTER

A\ OVERSEAS SUBSIDIARY

BRAZIL SUBSIDIARY

L]
e A US.SUBSIDIARY
° )
o
°
L]
L]
] Y °
°
A.—. MEXICO SUBSIDIARY
o o *
° °
Y °
o
L]
L]
'Y L]
L]
o
® °
- A
L]
o o °

174 About Us



Yeast Production
Resources
Recycling
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Yeast Fermentation

Molasses or
u‘\ .. - Starch Hydrolyzed Sugar

&

Organic
Angel Yeast & Fertilizer
Yeast Extract
Agriculture
Sugarcane, Sugar Beet or Starch Crops Sugar or Starch Factory
In past five years, we reduced In past five years, we saved 25 projects of energy-saving and carbon
480,000 tons of COD 5.15 milion tons of water, reduction reducing carbon emissions by
(the main limiting pollutant emission) 63.84 million kilowatt hours of electricity approximately16,000 tons
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Sustainable Products
and Solutions

Angel pursues sustainable development through our strict
systems for environmentally friendly plants. We believe that
good environmental protection is part of our competitiveness as
a company. More of our budget is allocated every year towards
waste water treatment, energy saving, and emissions reduction.

Sustainable
Innovation

Angel views innovation as the key to a sustainable global competitiveness. We continue
investing in R&D, intelligent manufacturing and technological innovation, integrate resources
and make technology breakthroughs to promote sustainable development of the company.
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772 780 milion 324

R&D Experts RMB Innovation Investment Innovation Patents

Processof
Yeast Production
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Pure yeast cultured on a bevel

Culture preservation l

b=

Cultured in triangular flask

Cultured in larger incubator and
several grams of yeast obtained

l

Cultured in pons tank (10L) and
dozens of grams of dry yeast
substance obtained

molasses

Y

Cultured in commercial fermentor (100-
200m?) and hundreds of tons of dry yeast
substance obtained

1

‘—

molasses

Cultured in secondary seed tank (100-
200m?) and several tons of dry yeast
substance obtained

1

molasses
—

Cultured in primary seed tank (10m?)
and several kilograms dry yeast
substance obtained

Vacuum rotary drum filter

| =

Pelleted and dried Dry yeast product packaged

253

elleted and partly dried

Cream Yeast

Intended for large industrialized bread
makers and transported by tank truck;
High activity and economy;

Can be stored for 10-14 days at
refrigeration temperatures of 0-4°C.

Fresh Yeast

Cubic yeast products containing
about 70% water;

Powerful dough leavening capacity;
Can be stored for about 1 month at

temperatures of 0-4°C.

Semi-dry Yeast

Yeast products containing about 20% water;

High activity, good fluidity as instant dry yeast;

Can be stored for 2 years at -18°C;

Suitable for frozen dough, can improve the
Storage at -18°C shelf life of frozen dough.

Dry Yeast

Typically vacuum packaged, or
packaged in aluminum foil bags
filled with inert gas;

Shelf life: 1-2 years;

Easy to store, transport and use.

Dry yeast product stored

I AboutUs



Qm Beer Yeast

Product Index

SPECIES BEER STYLES FLOCCULATION ATTENUATION TEMPERATURE RANGE = ALCOHOL TOLERANCE PITCHING RATE

Saccharomyces cerevisiae American Ale Medium 15-25°C (59-77°F) 10%ABV 50 to 100 g/hl

Saccharomyces pastorianus Lager High 10-20°C (50-68°F) 10%ABV

Saccharomyces pastorianus Lager High 80-85% 10-20°C (50-68°F) 10%ABV 80 to 150 g/hl

Saccharomyces cerevisiae British Ale High 77-86% 10-25°C (50-77°F) 13%ABV 50 to 100 g/hl

Saccharomyces cerevisiae

O,
var. diastaticus 14%ABV

Belgian Saison Low 83-94% 18-30°C (64-86°F) 50 to 100 g/hl

Saccharomyces cerevisiae British Ale High 75-83% 14-25°C (57-77°F) 10%ABV 50 to 100 g/hl

Tropical IPA,

O,
New England IPA 15%ABV

Saccharomyces cerevisiae Medium 75-82% 20-35°C (68-95°F) 50 to 100 g/hl

Saccharomyces cerevisiae Kolsch Beer Medium to High 75-82% 12-25°C (54-77°F) 10-11%ABV 50 to 100 g/hl

Saccharomyces cerevisiae New England IPA Medium to High 71-75% 18-25°C (64-77°F) 11%ABV 50 to 100 g/hl

Low and Non Alcohol

Torulaspora delbrueckii

Saccharomyces cerevisiae

Saccharomyces cerevisiae
var. diastaticus

Saccharomyces cerevisiae

Beer

Kveik Ale

Wheat Ale

Wheat Ale

Medium

Medium to High

Low

Medium

13-17%

75-82%

73-85%

73-85%

18-28°C (64-82°F)

20-35°C (68-95°F)

18-24°C (64-75°F)

18-22°C (64-72°F)

14%ABV

10%ABV

10%ABV

50 to 100 g/hl

100 g/hl

50 to 100 g/hl

50 to 100 g/hl




BREWING PROPERTIES

Temperature range
15-25°C (59-77°F)

Apparent attenuation
75-83%

Alcohol tolerance
10%ABV

POF Phenotype
Negative

Diastaticus
Negative

Flocculation
Medium

Produce very clean,
crisp beers with low diacetyl

___Beer Yeast [l

A01 is one of a typical strain of Chico or California Ale yeasts on the

west coast of the US for brewing an American ale beer with clean,
neutral and crisp flavor and medium to high attenuation, producing
low fruity esters. This yeast is with wide adaptability for many kinds of
American beers, highlighting the characteristics and style of malt and

hops.

FERMENTATION PROFILE

Gravity
1.080

1.070 4 —— A01

1.060 4 ~ American ADY
1.050 -

10301
1.020 1

1.010

0 5 10 15 20 Day

MICROBIOLOGICAL ANALYSIS

Species Saccharomyces cerevisiae
Dry weight >94%
Viable yeast > 4,0*10°cfu/g
Wild yeast <1.0*103cfu/g
Total bacteria <3.0*03cfu/g
Lactic acid bacteria <1.0*103cfu/g

Pathogenic micro-organisms: in accordance with regulation;
before releasing to markets, all products must pass a series
of detection in our factory.

STORAGE
Store in low temperature (< 10°C) and dry

place, with the shelf life of 24 months.

USAGE
Dosage: 50 to 100 g/hl, increasing yeast

dosage under difficult fermentation
conditions and high gravity.

Direct Pitching: Sprinkle the vyeast
directly onto the surface of the 25°C wort
in the fermenter, ensuring that the yeast
is evenly distributed across the entire
surface of the wort to prevent clumping.
Rehydration: Sprinkle the yeast into
25-30°C (77-86°F) sterile water or sterile
wort with added hops, which is 10 times
the weight of the yeast. Leave at 25-30°C
for 15-30 minutes, then gently stir and
pitch the resultant cream into the
fermentation vessel. The rehydration
process must not exceed 30 minutes. The
temperature difference between the
wort to be inoculated and the rehydrated

yeast must not exceed 10°C.

The information is true and accurate to the best of our knowledge. However, the data sheet is not to be considered as a guarantee,

expressed or implied, or as a condition of sale of this product.

Lager Yeast BF16

BF16 is a classic Swiss lager yeast to brew a wide range of lager and
Pilsner beers. The characteristics of this yeast enable it to produce
lagers with high drinkability. It exhibits excellent fermentation
performance, with rapid fermentation initiation and high
fermentation efficiency, resulting in clean and bright lagers with
minimal diacetyl content, a crisp taste, and a subtle floral aroma.

FERMENTATION PROFILE

Gravity
1.080
1.070 —— Neutral Lager
1.060 - — BF16
1.050 1 —— BF27
1.040 1
1.030 1
1.020 1

1.010

1.000 T T T d
0 5 10 15 20 Day

MICROBIOLOGICAL ANALYSIS

Species Saccharomyces pastorianus
Dry Weight >94%
Viable Yeast > 4.0%109cfu/g
Wild Yeast <1.003cfu/g
Total Bacteria <3.0%103cfu/g
Lactic acid bacteria <1.0103cfu/g

Pathogenic micro-organisms: in accordance with regulation;
before releasing to markets, all products must pass a series
of detection in our factory.

STORAGE
Store in low temperature (< 10°C) and dry

place, with the shelf life of 24 months.

USAGE
Dosage: 80 to 150 g/hl, increasing yeast

dosage under difficult fermentation
conditions and high gravity.

Direct Pitching: Sprinkle the vyeast
directly onto the surface of the 25°C wort
in the fermenter, ensuring that the yeast
is evenly distributed across the entire
surface of the wort to prevent clumping.
Rehydration: Sprinkle the yeast into
25-30°C (77-86°F) sterile water or sterile
wort with added hops, which is 10 times
the weight of the yeast. Leave at 25-30°C
for 15-30 minutes, then gently stir and
pitch the resultant cream into the
fermentation vessel. The rehydration
process must not exceed 30 minutes. The
temperature difference between the
wort to be inoculated and the rehydrated

yeast must not exceed 10°C.

The information is true and accurate to the best of our knowledge. However, the data sheet is not to be considered as a guarantee,

expressed or implied, or as a condition of sale of this product.

BREWING PROPERTIES

Temperature range
10-20°C (50-68°F)

Ideally
10-15°C (50-59°F)

Apparent attenuation
80-84%

Alcohol tolerance
10%ABV

POF Phenotype
Negative

Diastaticus
Negative

Flocculation
High

Fermentation performance
Medium to high

Roduces crisp and clean beers with

subtle fruity character

(I} Beer veast



BREWING PROPERTIES

Temperature range
10-20°C (50-68°F)

Ideally
10-15°C (50-59°F)

Apparent attenuation
80-85%

Alcohol tolerance
10%ABV

Pof phenotype
Negative

Diastaticus
Negative

Flocculation
High

Fermentation performance
Medium to high

Dry fermenting with low residual sweetness

Produces a crisp beer characteristic of the

lager style

___Beer Yeast Jj|

BF27 is a classic Weihenstephan bottom-fermented beer yeast,

widely used lager yeast in the world, and at cool temperatures it
exhibits a short lag phase with strong steady kinetics. It produces
very few esters during fermentation and has a balanced floral and

fruity aroma, allowing the true characteristics of your chosen malt
and hops to take centre stage. The beer produced with BF27 is very

clean, crisp, and dry.

FERMENTATION PROFILE

Gravity
1.080

1070
—— Neutral Lager

1.060 ——— Fruity Lager
1.050 — BF27
1.040 -
1.030
1.020

1.010

1.000 T T T g
0 5 10 15 20 Day

MICROBIOLOGICAL ANALYSIS

Species Saccharomyces pastorianus
Dry weight >94%
Viable yeast > 4,0%10%cfu/g
Wild yeast <1.0*103cfu/g
Total bacteria <3.0*103cfu/g
Lactic acid bacteria <1.0"10%cfu/g

Pathogenic micro-organisms: in accordance with regulation;
before releasing to markets, all products must pass a series
of detection in our factory.

STORAGE
Store in low temperature (< 10°C) and dry

place, with the shelf life of 24 months.

USAGE
Dosage: 80 to 150 g/hl, increasing yeast

dosage under difficult fermentation
conditions and high gravity.

Direct Pitching: Sprinkle the vyeast
directly onto the surface of the 25°C wort
in the fermenter, ensuring that the yeast
is evenly distributed across the entire
surface of the wort to prevent clumping.
Rehydration: Sprinkle the yeast into
25-30°C (77-86°F) sterile water or sterile
wort with added hops, which is 10 times
the weight of the yeast. Leave at 25-30°C
for 15-30 minutes, then gently stir and
pitch the resultant cream into the
fermentation vessel. The rehydration
process must not exceed 30 minutes. The
temperature difference between the
wort to be inoculated and the rehydrated

yeast must not exceed 10°C.

The information is true and accurate to the best of our knowledge. However, the data sheet is not to be considered as a guarantee,

expressed or implied, or as a condition of sale of this product.

CN36 is one of classic British ale yeasts with high flocculation and
good attenuation. This yeast ferments dry and crisp, producing
well-balanced beers with a clean and neutral finish. Excellent for all
English style ales including pale ale, IPA, porter, brown ale, and high
gravity beer. As a neutral ale yeast, CN36 produces slight fruity ester
aromas that allows beer to develop the full flavor of malt and hops.
High flocculation makes the beer bright, clear quickly.

FERMENTATION PROFILE USAGE
Gravity Dosage: 50 to 100 g/hl, increasing yeast

1.080
1070 —— Control1 dosage under difficult fermentation
1.060 ~—— Control-2
1050 — oz conditions and high gravity.
1.040

10304 Direct Pitching: Sprinkle the vyeast

1.020 1

directly onto the surface of the 25°C wort

1.010

1.000 T T T T 1
0 2 4 6 8 10 Day

in the fermenter, ensuring that the yeast
is evenly distributed across the entire
surface of the wort to prevent clumping.

MICROBIOLOGICAL ANALYSIS Rehydration: Sprinkle the yeast into

Species Saccharomyces cerevisiae . .
_2N° _ o

Dry weight > 04% 25-30°C (77-86°F) sterile water or sterile
Viable yeast > 4.0*10%cfu/g wort with added hops, which is 10 times
Wild yeast <1.003cfu/g .

. the weight of the yeast. Leave at 25-30°C
Total bacteria <3.0%103cfu/g
Lactic acid bacteria <1.0M03cfu/g for 15-30 minutes, then gently stir and

pitch the resultant cream into the
Pathogenic micro-organisms: in accordance with regulation;
before releasing to markets, all products must pass a series

of detection in our factory. fermentation vessel. The rehydration

process must not exceed 30 minutes. The
temperature difference between the

wort to be inoculated and the rehydrated
STORAGE y

. east must not exceed 10°C.
Store in low temperature (< 10°C) and dry y . X

place, with the shelf life of 24 months.

The information is true and accurate to the best of our knowledge. However, the data sheet is not to be considered as a guarantee,
expressed or implied, or as a condition of sale of this product.

BREWING PROPERTIES

Temperature range
10-25°C (50-77°F)

Apparent attenuation
77-86%

Alcohol tolerance
13%ABV

POF Phenotype
Negative

Diastaticus
Negative

Flocculation
High

Produces subtle fruitness and neutral flavor

(V4 Beer Yeast



BREWING PROPERTIES

Temperature range
18-30°C (64-86°F)

Apparent attenuation
83-94%

Alcohol tolerance
14%ABV

POF Phenotype
Positive

Diastaticus
Positive

Flocculation
Slow

Produces a dry refreshing beer with
sweet fruit aromas and flavour such as
pear, apple, and bubblegum

___Beer Yeast JKi

CS31 is a classic Belgian style season yeast with high aroma intensity and very

high attenuation levels due to its diastatic ability. It produces peppery and
spicy aromas which are more prevalent at lower fermentation temperatures
(< 20°C), whereas the fruity expression dominates at higher fermentation
temperatures (27°C +). The flavour of CS31 will further develop during bottle
conditioning. The diastatic ability of CS31 can lead to refermentation of
packaged beer, care should be taken to ensure fermentation is fully
exhausted prior to finished packaging into bottles and cans.

FERMENTATION PROFILE

Gravity

1070 —— Spicy Saison
1060 ——— Fruity Saison

1.050 - = CS31

MICROBIOLOGICAL ANALYSIS

Species  Saccharomyces cerevisiae var. diastaticus

Dry weight >94%
Viable yeast > 8.0*10%cfu/g
Wild yeast <1.0*103cfu/g
Total bacteria <3.0"03cfu/g

Lactic acid bacteria <1.0*103cfu/g

Pathogenic micro-organisms: in accordance with regulation;
before releasing to markets, all products must pass a series
of detection in our factory.

STORAGE

Store in low temperature (< 10°C) and dry

place, with the shelf life of 24 months.

USAGE
Dosage: 80 to 100 g/hl, increasing yeast

dosage under difficult fermentation
conditions and high gravity.

Direct Pitching: Sprinkle the vyeast
directly onto the surface of the 25°C wort
in the fermenter, ensuring that the yeast
is evenly distributed across the entire
surface of the wort to prevent clumping.
Rehydration: Sprinkle the yeast into
25-30°C (77-86°F) sterile water or sterile
wort with added hops, which is 10 times
the weight of the yeast. Leave at 25-30°C
for 15-30 minutes, then gently stir and
pitch the resultant cream into the
fermentation vessel. The rehydration
process must not exceed 30 minutes. The
temperature difference between the
wort to be inoculated and the rehydrated

yeast must not exceed 10°C.

The information is true and accurate to the best of our knowledge. However, the data sheet is not to be considered as a guarantee,

expressed or implied, or as a condition of sale of this product.

CY115is a beer strain selected for English ales with high flocculation

and clarity. It produces mild sweet fruit esters characterized by apple

and banana, but also allows malt character to be perceived.
Produces beer with moderate body and soft mouthfeel. Perfect for

English ales, pale ales and IPA's.

FERMENTATION PROFILE

Gravity
1.080 —— Fast English

1.070 - ——— Versatile English
1.060 - —CY115

1.050
1.040
1.030 1
1.020

1.010

1.000 T T T T 1
0 2 4 6 8 10 Day

MICROBIOLOGICAL ANALYSIS

Species Saccharomyces cerevisiae
Dry weight >94%
Viable yeast > 4.0%10%cfu/g
Wild yeast <1.0%103cfu/g
Total bacteria <3.0*103cfu/g

Lactic acid bacteria <1.0%03cfu/g

Pathogenic micro-organisms: in accordance with regulation;
before releasing to markets, all products must pass a series
of detection in our factory.

STORAGE
Store in low temperature (< 10°C) and dry

place, with the shelf life of 24 months.

USAGE
Dosage: 50 to 100 g/hl, increasing yeast

dosage under difficult fermentation
conditions and high gravity.

Direct Pitching: Sprinkle the vyeast
directly onto the surface of the 25°C wort
in the fermenter, ensuring that the yeast
is evenly distributed across the entire
surface of the wort to prevent clumping.
Rehydration: Sprinkle the yeast into
25-30°C (77-86°F) sterile water or sterile
wort with added hops, which is 10 times
the weight of the yeast. Leave at 25-30°C
for 15-30 minutes, then gently stir and
pitch the resultant cream into the
fermentation vessel. The rehydration
process must not exceed 30 minutes. The
temperature difference between the
wort to be inoculated and the rehydrated

yeast must not exceed 10°C.

The information is true and accurate to the best of our knowledge. However, the data sheet is not to be considered as a guarantee,

expressed or implied, or as a condition of sale of this product.

BREWING PROPERTIES

Temperature range
14-25°C (57-77°F)

Apparent attenuation
75-83%

Alcohol tolerance
10%ABV

Diastaticus
Negative

POF Phenotype
Negative

Highly flocculent and forms a compact
sediment on bottom of tank to help improve
beer clarity

Produces mild sweet fruit aroma and flavour

characteristic of fruit aroma

({4 Beerveast



FG11

BREWING PROPERTIES

Temperature range
20-35°C (68-95°F)

Apparent attenuation
75-82%

Alcohol tolerance
15%ABV

POF phenotype
Negative

Diastaticus
Negative

Flocculation
Medium

Fermentation rate
Moderate to high

Biotransformation
Medium to high

__Beer Yeast Nt}

Tropical IPA Yeast
New England IPA

FG11 is a Saccharomyces cerevisiae strain from Framgarden. This

e WL SR TRART RTET )

strain is suited to any hop forward beers well, especially for Sabro,
Strata and Galaxy. FG11 has the ability to tolerate high temperatures
up to around 35°C without producing off-flavors such as fusel

alcohols, acetaldehyde or diacetyl. It can ferment beers in 48 hours at
a temperature around 30-35°C. The biotransformation of FG11 is
high giving beer various fruity aromas and esters, such as citrus,

mango, or tropical fruits.

FERMENTATION PROFILE

Gravity
1.080

1.070- I
1,060 ~—— Control
1.050 4
1.040
1,030
1.020-
1.010

1.000

0 1 2 3 4 5 6 7 Day

MICROBIOLOGICAL ANALYSIS

Species Saccharomyces cerevisiae
Dry weight >94%
Viable yeast > 8.0*10°cfu/g
Wild yeast <1.0*103cfu/g
Total bacteria <3.0"03cfu/g
Lactic acid bacteria <1.0%¥103cfu/g

Pathogenic micro-organisms: in accordance with regulation;
before releasing to markets, all products must pass a series
of detection in our factory.

STORAGE
Store in low temperature (< 10°C) and dry

place, with the shelf life of 24 months.

USAGE
Dosage: 50 to 100 g/hl, increasing yeast

dosage under difficult fermentation
conditions and high gravity.

Direct Pitching: Sprinkle the vyeast
directly onto the surface of the 25°C wort
in the fermenter, ensuring that the yeast
is evenly distributed across the entire
surface of the wort to prevent clumping.
Rehydration: Sprinkle the yeast into
25-30°C (77-86°F) sterile water or sterile
wort with added hops, which is 10 times
the weight of the yeast. Leave at 25-30°C
for 15-30 minutes, then gently stir and
pitch the resultant cream into the
fermentation vessel. The rehydration
process must not exceed 30 minutes. The
temperature difference between the
wort to be inoculated and the rehydrated

yeast must not exceed 10°C.

The information is true and accurate to the best of our knowledge. However, the data sheet is not to be considered as a guarantee,

expressed or implied, or as a condition of sale of this product.

IR I TV LI

SR

KO is a classic top fermenting yeast for Kdlsch and Altbier beer styles,

with a light floral and fruity note and mildly ester, giving beer its typical,
slightly fruity traditional German ale aroma profile. The diacetyl of beer
is low with subtle flavor of pear, citrus and apple. KO expresses hop
flavor with a medium alcohol tolerance and high biotransformation.

Beer in colder temperature will be more neutral in character, while

warmer temperature will have a more fruit-forward profile.

FERMENTATION PROFILE

Gravity
1.080
1.070 -
1.060
1.050 - o
1.040 ~—— Control
1.030 4
1.020 4

1.010 4

1.000 T T T T T T

MICROBIOLOGICAL ANALYSIS

Species Saccharomyces cerevisiae
Dry weight >94%
Viable yeast > 8.0%10°cfu/g
Wild yeast <1.0*03cfu/g
Total bacteria <3.0%103cfu/g
Lactic acid bacteria <1.003cfu/g

Pathogenic micro-organisms: in accordance with regulation;
before releasing to markets, all products must pass a series
of detection in our factory.

STORAGE
Store in low temperature (< 10°C) and dry

place, with the shelf life of 24 months.

USAGE
Dosage: 50 to 100 g/hl, increasing yeast

dosage under difficult fermentation
conditions and high gravity.

Direct Pitching: Sprinkle the vyeast
directly onto the surface of the 25°C wort
in the fermenter, ensuring that the yeast
is evenly distributed across the entire
surface of the wort to prevent clumping.
Rehydration: Sprinkle the vyeast into
25-30°C (77-86°F) sterile water or sterile
wort with added hops, which is 10 times
the weight of the yeast. Leave at 25-30°C
for 15-30 minutes, then gently stir and
pitch the resultant cream into the
fermentation vessel. The rehydration
process must not exceed 30 minutes. The
temperature difference between the
wort to be inoculated and the rehydrated

yeast must not exceed 10°C.

The information is true and accurate to the best of our knowledge. However, the data sheet is not to be considered as a guarantee,

expressed or implied, or as a condition of sale of this product.

BREWING PROPERTIES

Temperature range
12-25°C (54-77°F)

Apparent attenuation
75-82%

Alcohol tolerance
10-11%ABV

POF phenotype
Negative

Diastaticus
Negative

Flocculation
Medium to high

Fermentation rate
High

(7] Beerveast



BREWING PROPERTIES

Temperature range
18-25°C (64-77°F)

Apparent attenuation
71-75%

Alcohol tolerance
11%ABV

POF phenotype
Negative

Diastaticus
Negative

Flocculation
Medium to high

Fermentation rate
Moderate and quick start to fermentation

___Beer Yeast JJj

LAO3, originating from a Boddington brewery, is a popular choice for

IPAs, especially for NEIPAs with fruity esters and balanced aroma
with tropical fruit-forward hops. It is a low attenuation yeast that
make the final beer with higher residual sugar to soften and smooth

the mouthfeel. This yeast has a wonderful fermentation profile with
a fruity, and light and soft palate. It is suit for making juicy or hazy

FERMENTATION PROFILE

Gravity
1.080

1.070
1.060 -

1.050 - —— LAO3

1040 —— Control

1.030 4
1.020

1.010

1.000 T T T 1
0 5 10 15 20 Day

MICROBIOLOGICAL ANALYSIS

Species Saccharomyces cerevisiae
Dry weight > 94%
Viable yeast > 4,0%10°cfu/g
Wild yeast <1.0*103cfu/g
Total bacteria <3.0*103cfu/g

Lactic acid bacteria <1.0*103cfu/g

Pathogenic micro-organisms: in accordance with regulation;
before releasing to markets, all products must pass a series
of detection in our factory.

STORAGE
Store in low temperature (< 10°C) and dry

place, with the shelf life of 24 months.

IPAs, gets well with late and dry hop addition for tropical fruity flavor.

USAGE
Dosage: 50 to 100 g/hl, increasing yeast

dosage under difficult fermentation
conditions and high gravity.

Direct Pitching: Sprinkle the vyeast
directly onto the surface of the 25°C wort
in the fermenter, ensuring that the yeast
is evenly distributed across the entire
surface of the wort to prevent clumping.
Rehydration: Sprinkle the yeast into
25-30°C (77-86°F) sterile water or sterile
wort with added hops, which is 10 times
the weight of the yeast. Leave at 25-30°C
for 15-30 minutes, then gently stir and
pitch the resultant cream into the
fermentation vessel. The rehydration
process must not exceed 30 minutes. The
temperature difference between the
wort to be inoculated and the rehydrated

yeast must not exceed 10°C.

The information is true and accurate to the best of our knowledge. However, the data sheet is not to be considered as a guarantee,

expressed or implied, or as a condition of sale of this product.

Low and Non Alcohol

3
:
g
%

Beer Yeast

NAOS5 is Non-Saccharomyces yeast that is selected for the production of

low- and non-alcoholic beers. This yeast is a maltose and maltotriose

negative strain and will assimilate glucose, fructose and sucrose, which
allows beer with low alcohol with a subtle refreshing fruity aroma
profile and sweet finish. Low attenuation of 13-17% making it ideal for
styles like IPA or Pale Ale with less than 0.5% ABV.

FERMENTATION PROFILE

Gravity
1.036

——— NAOS5
1.034

~ Control
1.032
1.030

1.028

1.026 -

1.024 T T T d
0 1 2 3 4  Day

MICROBIOLOGICAL ANALYSIS

Species Torulaspora delbrueckii
Dry weight >94%
Viable yeast > 4.0%10°cfu/g
Wild yeast <1.0%*103cfu/g
Total bacteria <3.0*103cfu/g

Lactic acid bacteria <1.0*103cfu/g

Pathogenic micro-organisms: in accordance with regulation;
before releasing to markets, all products must pass a series
of detection in our factory.

STORAGE
Store in low temperature (< 10°C) and dry

place, with the shelf life of 24 months.

USAGE
Dosage: 50 to 100 g/hl, increasing yeast

dosage under difficult fermentation
conditions and high gravity.

Direct Pitching: Sprinkle the vyeast
directly onto the surface of the 25°C wort
in the fermenter, ensuring that the yeast
is evenly distributed across the entire
surface of the wort to prevent clumping.
Rehydration: Sprinkle the yeast into
25-30°C (77-86°F) sterile water or sterile
wort with added hops, which is 10 times
the weight of the yeast. Leave at 25-30°C
for 15-30 minutes, then gently stir and
pitch the resultant cream into the
fermentation vessel. The rehydration
process must not exceed 30 minutes. The
temperature difference between the
wort to be inoculated and the rehydrated

yeast must not exceed 10°C.

The information is true and accurate to the best of our knowledge. However, the data sheet is not to be considered as a guarantee,

expressed or implied, or as a condition of sale of this product.

BREWING PROPERTIES

Temperature range
18-28°C (64-82°F)

Apparent attenuation
13-17%

POF phenotype
Negative

Diastaticus
Negative

Flocculation
Medium

([:] Beer veast



BREWING PROPERTIES

Temperature range
20-35°C (68-95°F)

Apparent attenuation
75-82%

Alcohol tolerance
14%ABV

POF phenotype
Negative

Diastaticus
Negative

Flocculation
Medium to high

Fermentation rate
High

___Beer Yeast Jit

VOS is one of the most prominent and popular strains of Kveik which

comes from Voss region in Norway with a wide fermentation
temperature range. The fermentation can complete around 2-3 days
at high temperature (30-35°C) with a clean finish and crisp flavor
rather than weeks, which saves time and money. VOS shows a
medium-high attenuation and a good alcohol tolerance (up to 14%
ABV). The aroma profile of beer fermented by VOS is relatively clean
with orange and citrus flavor. VOS is recommended for brewing West
Coast IPA, American pale ales, Blonde ales and Barleywine.

FERMENTATION PROFILE

Gravity
1.080

Control
—— VOS

1.070

1.060 -

1.050 -

1.040 -

1.030

1.020

1.010

1.000

T T T )
0 2 4 6 8 Day

MICROBIOLOGICAL ANALYSIS

Species Saccharomyces cerevisiae
Dry weight >94%
Viable yeast > 8.0*10%cfu/g
Wild yeast <1.0*103cfu/g
Total bacteria <3.0%103cfu/g
Lactic acid bacteria <1.0*103cfu/g

Pathogenic micro-organisms: in accordance with regulation;
before releasing to markets, all products must pass a series
of detection in our factory.

STORAGE
Store in low temperature (< 10°C) and dry

place, with the shelf life of 24 months.

USAGE
Dosage: 50 to 100 g/hl, increasing yeast

dosage under difficult fermentation
conditions and high gravity.

Direct Pitching: Sprinkle the vyeast
directly onto the surface of the 25°C wort
in the fermenter, ensuring that the yeast
is evenly distributed across the entire
surface of the wort to prevent clumping.
Rehydration: Sprinkle the yeast into
25-30°C (77-86°F) sterile water or sterile
wort with added hops, which is 10 times
the weight of the yeast. Leave at 25-30°C
for 15-30 minutes, then gently stir and
pitch the resultant cream into the
fermentation vessel. The rehydration
process must not exceed 30 minutes. The
temperature difference between the
wort to be inoculated and the rehydrated

yeast must not exceed 10°C.

The information is true and accurate to the best of our knowledge. However, the data sheet is not to be considered as a guarantee,

expressed or implied, or as a condition of sale of this product.

Wheat Ale Yeast

WO0O08 is a typical yeast used for brewing wheat beer characterized

with fruity and phenol flavor notes. It has high attenuation and
produces a balance of fruity esters and typical clove phenols of
wheat beers. It exhibits low flocculation, slow sedimentation and the

final beer finishes dry with a smooth mouthfeel.

FERMENTATION PROFILE

Gravity
1.080

1.070
1.060
1.050 —— WA18
1.040
—— WO008
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1.010

1.000 T T T 1
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MICROBIOLOGICAL ANALYSIS

Species  Saccharomyces cerevisiae var. diastaticus

Dry weight >94%
Viable yeast > 8.0*10%cfu/g
Wild yeast <1.0*103cfu/g
Total bacteria <3.0*103cfu/g
Lactic acid bacteria <1.0*03cfu/g

Pathogenic micro-organisms: in accordance with regulation;
before releasing to markets, all products must pass a series
of detection in our factory.

STORAGE
Store in low temperature (< 10°C) and dry

place, with the shelf life of 24 months.

USAGE
Dosage: 50 to 100 g/hl, increasing yeast

dosage under difficult fermentation
conditions and high gravity.

Direct Pitching: Sprinkle the vyeast
directly onto the surface of the 25°C wort
in the fermenter, ensuring that the yeast
is evenly distributed across the entire
surface of the wort to prevent clumping.
Rehydration: Sprinkle the yeast into
25-30°C (77-86°F) sterile water or sterile
wort with added hops, which is 10 times
the weight of the yeast. Leave at 25-30°C
for 15-30 minutes, then gently stir and
pitch the resultant cream into the
fermentation vessel. The rehydration
process must not exceed 30 minutes. The
temperature difference between the
wort to be inoculated and the rehydrated

yeast must not exceed 10°C.

The information is true and accurate to the best of our knowledge. However, the data sheet is not to be considered as a guarantee,

expressed or implied, or as a condition of sale of this product.

BREWING PROPERTIES

Temperature range
18-24°C (64-75°F)

Apparent attenuation
73-85%

Alcohol tolerance
10%ABV

POF Phenotype
Positive

Diastaticus
Positive

Flocculation
Low

Fermentation rate
Moderate and quick start to fermentation

Sendimentation
Slow
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BREWING PROPERTIES

Temperature range
18-22°C (64-72°F)

Apparent attenuation
73-85%

Alcohol tolerance
10%ABV

POF Phenotype
Positive

Diastaticus
Negative

Flocculation
Low flocculent profile

Fermentation performance
Medium

___Beer Yeast P

S T 1 LT

WA18 is a classic German-style wheat beer yeast with low
flocculation, producing typical banana phenolic, spicy and fruity
aromas to enhance the typical flavour of wheat beer. This yeast is
ideal for the production of various top-fermented wheat beers, such
as Weizen and Witbier beers and present a bright and nice body.

FERMENTATION PROFILE

Gravity
1.080
1.070-
1.060 -
1.050 —— wa18
10401 . wo08
1,030
1.020

1.010 A

1.000 T T T 1
0 5 10 15 20 Day

MICROBIOLOGICAL ANALYSIS

Species Saccharomyces cerevisiae
Dry weight > 94%
Viable yeast > 4.0%10°cfu/g
Wild yeast < 1.0%103cfu/g
Total bacteria <3.0M03cfu/g
Lactic acid bacteria <1.0%03cfu/g

Pathogenic micro-organisms: in accordance with regulation;
before releasing to markets, all products must pass a series
of detection in our factory.

STORAGE
Store in low temperature (< 10°C) and dry

place, with the shelf life of 24 months.

USAGE
Dosage: 50 to 100 g/hl, increasing yeast

dosage under difficult fermentation
conditions and high gravity.

Direct Pitching: Sprinkle the vyeast
directly onto the surface of the 25°C wort
in the fermenter, ensuring that the yeast
is evenly distributed across the entire
surface of the wort to prevent clumping.
Rehydration: Sprinkle the yeast into
25-30°C (77-86°F) sterile water or sterile
wort with added hops, which is 10 times
the weight of the yeast. Leave at 25-30°C
for 15-30 minutes, then gently stir and
pitch the resultant cream into the
fermentation vessel. The rehydration
process must not exceed 30 minutes. The
temperature difference between the
wort to be inoculated and the rehydrated

yeast must not exceed 10°C.

The information is true and accurate to the best of our knowledge. However, the data sheet is not to be considered as a guarantee,

expressed or implied, or as a condition of sale of this product.

Decoding Flavors :
Your Craft Beer Tasting Guide

The flavors of beer go far beyond “bitter” or “aromatic.” This flavor wheel is the universal language of tasting masters,
helping us systematically understand, identify, and describe the complex and fascinating world of flavors in our

glasses.

Our flavor wheel decodes flavors layer by layer from the inside out:

First Layer (Inner Circle): Core flavor families (e.g., berries, sweet, roasted).

Second Layer (Middle Circle): More specific flavor categories (e.g., fruits, vegetables, spices).

Third layer (outer circle): Most specific flavor descriptions (e.g., grapefruit, blackcurrant, toffee).

Using this wheel, wine tasters can objectively assess wines, more clearly express and share their tasting experiences,
and delve deeper into the complex world of beer.

Tip: The flavor wheel is not a test but a tool to enhance the enjoyment of drinking. Everyone's taste buds are unique!

py] Beer Yeast



Brewing Nutrient BreWN Utl‘i-Z

PRODUCT SPECIFICATIONS

Appearance
tan color with yeast-like aroma

Humidity
< 6.0%W/w

Total nitrogen (on dry)
210.0%w/w

Amino nitrogen (on dry)
> 45%W/w

Zinc
1800-3500mg/ kg

MICROBIAL ANALYSIS

Total bacteria count
10,000CFU/g

Yeast and mold
<100CFU/g

Moulds
<1000CFU/g

E.coli
Negative

Salmonella
Negative

DOSAGE

15-30g/hl depending on wort
composition

___BrewNutri P&}

BrewNutri-AZ is a yeast autolysate with high nitrogen, amino acids,

minerals and vitamins for yeast growth and health. As a complete
and well-balanced nutrient, BrewNutri-AZ can be used in the

stressed conditions, such as nutrient deficiency, high gravity to

reduce off-flavors, improve yeast re-pitch ability and ensure beer
fermentation with high quality. BrewNutri-AZ provides organic
nitrogen, free amino acids and peptides as an effective

supplementation of yeast and make fermentation more consistent

and stable.

USAGE

Dissolve in sterilized water. Add the solution to kettle 10-15 minutes prior to end of boil or

to the wort in fermentation vessel directly.

Store in cool and dry environment.

Shelf life at the recommended storage temperature is 3 years.

Quick Search Table of Angel brewing nutrients

BrewNutri-Z BrewNutri-AZ

Description

Inactive yeast with high zinc

Yeast autolysates with high
nitrogen, amino nitrogen, and zinc

Applications

Improve beer fermentation
For yeast re-pitching
Avoid fermentation problems

For low nutrient wort or high gravity sugar
Stuck fermentation or high stress
conditions
Yeast propagation

Amino nitrogen

Around 0.5%w/w

> 4.5%W/w

Zinc

5.50-6.50%W/w

1800-3500mg/kg

BrewNutri-Z is a complex nutrient with high zinc used to increase the
health of yeast, improve yeast fermentation and re-pitching
performance. Zinc is the important cofactor for protein synthesis
and enzymatic reactions during yeast growth and alcohol
fermentation and improves the uptake of maltose and maltotriose.
The deficience of zinc can cause fermentation and flocculation
problems.

BrewNutri-Z is designed for using at the kettle or fermentation in all
types of beer, especially high gravity wort, or in re-pitching yeast
fermentation. The benefit of BrewNutri-Z is micronutrients (such as
zinc, growth factor), which are absorbed by beer yeast during
brewing. Adding BrewNutri-Z can improve fermentation profile,
reduce fermentation time, enhance yeast viability and vitality,
influence the production of higher alcohols and their corresponding
esters.

In high-gravity, or serial repitching fermentations, BrewNutri-Z is
necessary to help yeast get through the stressful environments.
BrewNutri-Z is added either into the boil kettle or the wort in the
fermentation vessel directly.

USAGE
Dissolve in sterilized water. Add the solution to kettle 10-15 minutes prior to end of boil or
to the wort in fermentation vessel directly.

Store in cool and dry environment.

Shelf life at the recommended storage temperature is 3 years.

PRODUCT SPECIFICATIONS

Appearance
tan color with yeast-like aroma

Dry weight
> 93.0%w/w

Zinc
5.50-6.50%W/wW

MICROBIAL ANALYSIS

Total bacteria count
10,000CFU/g

Yeast and mold
<100CFU/g

E.coli
Negative

Salmonella
Negative

DOSAGE

0.5-1g/hl depending on wort

composition




Whisky

High

Whisky

Good

Whisky

High

Whisky

High

Whisky

Good

Malt/Grain

Malt

Malt

Grain

Grain

25~35°C

High

25~32°C

Good

22~35°C

High

25~35°C

High

25~38°C

High

>100% 15%ABV

50 to 100 g/hl, increasing yeast dosage under
difficult fermentation conditions and high gravity

> 98% 15%ABV

80 to 100 g/hl, increasing yeast dosage under
difficult fermentation conditions and high gravity

>100% 15%ABV

80 to 100 g/hl, increasing yeast dosage under
difficult fermentation conditions and high gravity

>95% 18%ABV

50 to 100 g/hl, increasing yeast dosage under
difficult fermentation conditions and high gravity

>98% 16%ABV

50 to 100 g/hl, increasing yeast dosage under
difficult fermentation conditions and high gravity



/Grain Whisky Yeast

Single Malt Whisky Yeast_

Single Malt Whisky Yeast

AM-1
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BREWING PROPERTIES

Temperature range
25-35°C

Apparent attenuation
>100%

Alcohol tolerance
15%ABV

High gravity suitability
High

Fermentation performance
High

____ Whisky Yeast /]

This yeast is an active dry yeast for brewing with wide adaptability of

raw materials, outstanding tolerance and fermentation power, and
the optimal fermentation temperature is 25-35°C. The most

prominent advantage is that it can metabolize large molecular

sugars, with low residual sugar and high alcohol production capacity.

FERMENTATION PROFILE

Results ot ethanolcontent(%v/v)at
24h and 72h on malted barlev.initial aravitv

Ethanol Production(%v/v)

WAMIO M Yeast] M Yeast2

Results of residual sugar (° P) at the end of fermentation inmalted barley,
in itial specific gravity 1070

Residual suger(*P)
o - N
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MICROBIOLOGICAL ANALYSIS

Species Saccharomyces pastorianus
Dry weight >94%
Viable yeast >20.0*10°cfu/g
Wild yeast <3.0*103cfu/g
Total bacteria <1.0*103cfu/g
Lactic acid bacteria <1.0*10"cfu/g

Pathogenic micro-organisms: in accordance with regulation;
before releasing to markets, all products must pass a series
of detection in our factory.

STORAGE
Store in low temperature (< 10°C) and dry

place, with the shelf life of 24 months.

USAGE
Dosage: 50 to 100 g/hl, increasing yeast

dosage under difficult fermentation
conditions and high gravity.
Rehydration: Rehydrate the yeast in 10
times its weight of water at 36-38°C
(97°F-100°F) for 20 minutes. Stir the
mixture and then inoculate into the
fermentor.

If there is a temperature difference of
more than 8°C between the substrate to
be inoculated and the rehydration
solution, add some substrate into the
rehydration solution to reduce this
temperature difference.

Once the sealed-vacuum bag is open or

broken, use the yeast promptly.

The information is true and accurate to the best of our knowledge. However, the data sheet is not to be considered as a guarantee,

expressed or implied, or as a condition of sale of this product.

AM-1 is a special yeast for Scotch style whisky, featuring fast

fermentation, strong maltotriose assimilation, high wort utilization,
soft taste and good vinous aroma, especially for single malt whisky

making.

FERMENTATION PROFILE

Utilization of sugars in wort by AM-1

Utilization rate %

The ester concentration in the malt barley wort
fermented with malt whisky yeast AM-1 at the end
of fermentation at 28 °C

15 q =

10 - - - -

i . W

P Mmoo mom |
Yeast 1 Yeast 2 AM-1

W Ethy

Concentration(ppm)

M Ethyldecanoate [l Ethyl octanoate

oate Ml Ethyl dodecanoate

MICROBIOLOGICAL ANALYSIS

Species Saccharomyces pastorianus
Dry weight >94%
Viable yeast: >20.0*10°cfu/g
Wild yeast <3.0*103cfu/g
Total bacteria <1.0%104cfu/g
Lactic acid bacteria <1.0*104cfu/g

Pathogenic micro-organisms: in accordance with regulation;
before releasing to markets, all products must pass a series
of detection in our factory.

STORAGE

Store in low temperature (< 10°C) and dry

place, with the shelf life of 24 months.

USAGE
Dosage: 50 to 100 g/hl, increasing yeast

dosage under difficult fermentation
conditions and high gravity.
Rehydration: Rehydrate the yeast in 10
times its weight of water at 36-38°C
(97°F-100°F) for 20 minutes. Stir the
mixture and then inoculate into the
fermentor.

If there is a temperature difference of
more than 8°C between the substrate to
be inoculated and the rehydration
solution, add some substrate into the
rehydration solution to reduce this
temperature difference.

Once the sealed-vacuum bag is open or

broken, use the yeast promptly.

The information is true and accurate to the best of our knowledge. However, the data sheet is not to be considered as a guarantee,

expressed or implied, or as a condition of sale of this product.

BREWING PROPERTIES

Temperature range
25-32°C

Apparent attenuation
>98%

Alcohol tolerance
15%ABV

High gravity suitability
Medium

Fermentation performance
High

yAi) Whisky Yeast



AM-MAX sSingle Malt Whisky Yeast - «

Grain Whisky Yeast
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This yeast has a fast onset of fermentation, strong fermentation performance

»

N AG-2 delay period is short and fast yeast, strong fermentation ability, clean N

§ % and the ability to produce complex ester aromas, giving the whisky a wine body, balanced taste, suitable for the brewing of wheat, corn and other § 2’%

- 5 multilayered floral and fruity character that is perfectly suited to the grain whisky. It has high glucose and ethanol tolerance, and the glycose - g

g < fermentation of a single malt whisky. NEW MAKE displays an elegant and rich enzymes preparation can improve the utilization rate of maltotriose (MS), g <

% ¢ flavour profile, with a particularly prominent fruity aroma. monosaccharide with three carbon atoms and dextrin. % ¢
%
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&
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BREWING PROPERTIES

Temperature range

This yeast has a wide range of fermentation temperatures (22-32°C), high
sugar tolerance and ethanol tolerance, and is able to cope effectively with
high sugar substrates, maintaining the stability of fermentation performance
and good fermentation efficiency even at high ethanol concentrations.

FERMENTATION PROFILE USAGE

Dosage: 50 to 100 g/hl, increasing yeast

FERMENTATION PROFILE

USAGE
Dosage: 50 to 100 g/hl, increasing yeast

29
\)'3

BREWING PROPERTIES

. £ Utilization of sugars in wort by AG-2 Temperature Lange
22-35°C s dosage under difficult fermentation e dosage under difficult fermentation 22-35°C
g 860 E 100.0 : et~ SR
§ o : conditions and high gravity. AR D NN conditions and high gravity.
Apparent attenuation 2o H Sy D N Apparent attenuation
>100% e Rehydration: Rehydrate the yeast in 10 AR I e Rehydration: Rehydrate the yeast in 10 > 95%
20.0 ---mmmmmm e B
times its weight of water at 36-38°C O e v e Frucose times its weight of water at 36-38°C
Alcohol tolerance i;r:fent of flavor substances at the end of fermentation . or)f ) ) ) . o) f ) ) A Alcohol tolerance
R AnY o (97°F-100°F) for 20 minutes. Stir the (97°F-100°F) for 20 minutes. Stir the N
: mixture and then inoculate into the mixture and then inoculate into the
. MICROBIOLOGICAL ANALYSIS
:Ig: gravity suitability 50001 fermentor. Species Saccharomyces cerevisiae fermentor. :Ig: gravity suitability
|g 000 Yeast 1 Yeast 2 AM-MAX . o |g
If there is a temperature difference of Dry weight > ou% If there is a temperature difference of
Viable yeas >20.0*10°cfu/g
Fermentation performance more than 8°C between the substrate to Wild yeast <3.0%10%cfu/g more than 8°C between the substrate to Fermentation performance
High Total bacteria

MICROBIOLOGICAL ANALYSIS be inoculated and the rehydration

<1.0¥104cfu/g
Lactic acid bacteria

be inoculated and the rehydration

<1.0104cfu/g
Species Saccharomyces cerevisiae solution, add some substrate into the solution, add some substrate into the
Dry weight > 94% . . . Pathogenic micro-organisms: in accordance with regulation; . . .
. o rehydration solution to reduce this before releasing to markets, all products must pass a series rehydration solution to reduce this
Viable yeas >20.0*10°cfu/g of detection in our factory.
wild yeast <3.0110%fu/g temperature difference. temperature difference.
Total bacteria <3.0*104cfu/g

Lactic acid bacteria <1.0"0%cfu/g Once the sealed-vacuum bag is open or

broken, use the yeast promptly.
Pathogenic micro-organisms: in accordance with regulation;

before releasing to markets, all products must pass a series
of detection in our factory.

STORAGE
Store in low temperature (<10°C) and dry

place, with the shelf life of 24 months.

STORAGE
Store in low temperature (< 10°C) and dry

place, with the shelf life of 24 months.

Once the sealed-vacuum bag is open or

broken, use the yeast promptly.

High

____ Whisky Yeast At

The information is true and accurate to the best of our knowledge. However, the data sheet is not to be considered as a guarantee, The information is true and accurate to the best of our knowledge. However, the data sheet is not to be considered as a guarantee,
expressed or implied, or as a condition of sale of this product.

expressed or implied, or as a condition of sale of this product.
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Decoding Flavors:

Your Craft Whisky Tasting Guide

c”\)\‘:7\'\\‘\“/ Peg b,

This is a complex yeast for the fermentation of starchy alcohols such as

§ i% whisky or vodka, where all or part of the grain material is used as the
- g fermentation substrate, and it has a combination of high fermentation
g < degree, high tolerance, and high fermentation speed, which makes it
= © economically advantageous, especially in fermentation environments with
high osmotic pressure.
BREWING PROPERTIES FERMENTATION PROFILE USAGE
Temperature range Dosage: 50 to 100 g/hl, increasing yeast wniupJ99
° Results ot ethart\oIcontent_(‘%‘v:/i/av):'tav"v . . uou]po
22-35°C . 24h and 72h on malted barlev.initial dosage under difficult fermentation Suo
F N conditions and high gravity.
Apparent attenuation A B D
>100% ; ‘ 1 B Rehydration: Rehydrate the yeast in 10
5, ' | B o z
EE I I 1 B times its weight of water at 36-38°C =
Alcohol tolerance o Yeast Yeast2 L . oF) f . it §'
Y (97°F-100°F) for 20 minutes. Stir the 2
mixture and then inoculate into the
High gravity suitability MICROBIOLOGICAL ANALYSIS S
High Species Saccharomyces cerevisiae
Dry weight >94% If there is a temperature difference of
Viabl 20.0*10°cf,
Fermentation performance '? eveas g e/ more than 8°C between the substrate to
High Wild yeast <3.0%03cfu/g
Total bacteria <3.0%104cfu/g be inoculated and the rehydration
Lactic acid bacteria < 1.0*104cfu/g . .
solution, add some substrate into the
The flavor wheel developed by the Scotch Whisky Research Institute (SWRI) serves as a pivotal tool in the realm of
Pathogenic micro-organisms: in accordance with regulation; rehydration solution to reduce this . . L . . L. .
before releasing to markets, all products must pass a series whisky sensory evaluation. In 1978, scientists affiliated with the institute's precursor, the Pentlands Scotch Whisky
of detection in our factory. diff . . . . . . .
temperature ditference. Research based in Edinburgh, introduced the inaugural Pentlands flavor wheel, which established a systematic
STORAGE Once the sealed-vacuum bag is open or methodology for whisky tasting. Initially conceptualized for industrial applications, it employed rather academic
. nomenclature. In 1992, Charles MacLean, a distinguished whisky writer, streamlined and enhanced it, thereb
Store in low temperature (< 10°C) and dry broken, use the yeast promptly. g y y

increasing its accessibility to the general consumer base and transforming it into a widely utilized instrument.

Typically structured into three tiers and eight segments, this flavor wheel encompasses aroma profiles from the

place, with the shelf life of 24 months.

fermentation and distillation phases as well as the maturation phase, including notes of grains, fruits, and the like. It
enables individuals to accurately characterize and discriminate among flavors, thereby augmenting sensory

appraisal capabilities. The evolution of this tool mirrors the advancement and popularization of research into whisky
flavor chemistry.

0 The information is true and accurate to the best of our knowledge. However, the data sheet is not to be considered as a guarantee,
Whisky Yeast | g g

expressed or implied, or as a condition of sale of this product. 32 WhlSky Yeast



Best practices and strategies for hard seltzer fermentation

Application fields: Hard seltzer, flavored malt beverages (FMB) or RTD drinks.

Hard seltzer and other RTD drinks are commonly carbonated alcohol drinks with different
flavors. The alcohol base is made from sucrose, dextrose, maltose, syrup or malted barley.
There are several challenges to produce complete fermented bases from sugar wort or
substrate, including yeast selection, nutrient supplement, temperature control, oxygen
supplement and pH range management. The impressive hard seltzer fermentations need
yeast and nutrients, because there are no nutrients in the sugar wort.

HG20
The yeast HG 20 is a neutral flavor yeast with high tolerance to stressful conditions and robust fermentation kinetics.
Using HG 20, brewers can easily get a neutral alcohol base which can be flavored.

Characteristics of hard seltzer yeast HG 20

® Yeast species: Saccharomyces cerevisiae ® Temperature tolerance: 10-32°C
® High-quality viability and vitality ® Tolerance to stressful conditions: High
® Alcohol yield: 21%v/v e Fermentation flavor: Neutral and clean

e Fermentation speed: Fast

SuperNutri 26

SuperNutri 26 is formulated well-balanced nutrients with nitrogen, vitamins, minerals, survival factors of yeast and
pH buffer capacity to maintain protein synthesis of yeast and yeast health and achieve optimal fermentation
performance, which is especially important for super high gravity fermentations to ferment up to 21% v/v alcohol in
5-7 days. Survival factors in SuperNutri 26 can maintain the structural integrity of yeast membranes and ensure a
healthy and vigorous fermentation. HG 20 and SuperNutri 26 are a premium combination for hard seltzer and FMB

drinks.

Characteristics of yeast nutrient SuperNutri 26

e Advanced and complete nutrient formula o Provides survival factors for yeast reproduction
e Balanced combination for necessary nutrients e Has pH buffer capacity

® Provides essential minerals and vitamins for yeast metabolism

Controlling pH in fermentation

pH monitoring is crucial in sugar fermentations. Sugar metabolism can lead to an acidic environment, which
z inhibit yeast growth and negatively affects fermentation progress and performance. SuperNutri 26 can maintain

the fermentation in a suitable pH range for yeast activity.

H
So U l Io n Temperature control and management
Fermenting at high temperatures can produce off-flavors, and at lower temperatures can lead to sluggish or stuck

fermentations. The ideal range of temperature can reach desired flavors and avoiding fermentation problems.

Off-flavors will be detected at high temperatures, above 30°C.
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Guides of hard seltzer fermentations with
SuperNutri 26 and HG 20

Application 1#
SuperNutri 26: 0.8-0.9g/L
HG 20: 0.2g/L Alcohol il Aol il
Sugar concentration: 200-220g/L
Temperature: 25°C

Alcohol yields: 12-13%Vv/v

Alcohol: %v/v
Alcohol: %v/v

Fermentation time: 10 days

Using 1.8g/L SuperNutri 26, alcohol
yield can get to 12.3-13.5% in 5 days Time: days Time: days

Application 2#

SuperNutri 26: 1.3-1.4g/L Alcohol yields Alcohol yields
HG 20: 0.2-0.3g/L

Sugar concentration: 240-260g/L
Temperature: 25°C

Alcohol yields: 14.5-15.5%V/v

Alcohol: %v/v
Alcohol: %v/v

- ssoght
Fermentation time: 8-10 days

Using 2.25g/L SuperNutri 26, alcohol
yield can get to 14.8-161% in 5-6 days

Time: days Time: days

Application 3#

SuperNutri 26: 2.7-2.8g/L
HG 20: 0.3_0.4g/|_ Alcohol yields Alcohol yields
Sugar concentration: 280-300g/L
Temperature: 25°C

Alcohol yields: 17.2-17.85%v/ v
Fermentation time: 6-8 days — asoant ——y
Using 3.6g/L SuperNutri 26, alcohol
yield can get to 17.4-18.3% in 5 days

Alcohol: %v/v

Time: days Time: days

____Hard Seltzer K1}

Techniques for successful super
high gravity fermentation

High gravity fermentation is a challenge and requires more techniques to overcome. HG 20 is a high alcohol tolerance
and robust yeast with effective fermentation capability to absorb sugar. SuperNutri 26 provides proper and necessary

nutrients for yeast growth and fermentation.

Alcohol yields Alcohol yields

SuperNutri 26: 6.4g/L
HG 20: 1.6g/L
Sugar concentration: 350g/L

Alcohol: %v/v

Temperature: 25°C
Alcohol yields: 21%v/v

Fermentation time: 6 days

Time: days Time: days

Fermentation speed with different dosages
of SuperNutri 26 at 25°C in 280g/L sugar wort

Quality is our top priority. Angel's products are here to support your, whether you are a home brewer or factory.
With our products, you'll find you are the master of hard seltzer and FMB fermentations.

Our commitment to quality and innovation can help you create truly impressive alcohol beverages.

Our technical team would be happy to support you with optimization fermentation, contact us at

niangzao@angelyeast.com.




