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T | use a counterfiow cooler and let the cold break go into the fementer
T through a simple natural aeration ube.

2000 B.O.CK. Officers 1T ngcessary, | believe that if you under-aerate the wort like tis, itis

Primary Fermenter:  To aeyally benefical to have the cold break leftin, as it allows more O2 1o
Mark Schentrup T, be diverted o sterol and other essential membrane producton, as the
Secondary Fermenter: 15 yeast can use the cold break in other areas.
BIll Caldwell =
Tertiary 1 [f this is frue, would it be benefidal for most home brewers, (who don't
Fﬂmﬁ;:l:tzﬂﬂ"ﬂb T aerate their beers enough) 1o leave the cold break in the main wort?
Randy Alexander T, Response from Dr. Clayton Cone:
Keeper Of The Cash: T4 |tis not uncommon in commerdial breweries (Gemmany) to leave all or
Tony f‘t'kE” T part of the cold break in the wort. The cold break is composed of about
5 5'E|"|!?1E 1 50% protein which are bound 10 polyphenols ancl 20 - 30% high
dull MDss T

T molecular weight carbohydrates, mainly beta-glucans. The parides
- have the size of 0.5 - 1.0 microns and tan cause filration problems. The
How to contact B.O.CK. T0 nioteins are unavailable as nutients for the yeast and have the potential
Brewers of Central 35 of causing sulfury off favors . The cold break will add a small amount of
Kentucly T minerals and fatty adds that makes it worth while considering. However,
z3p0 Sullivan Lane  3hg yery limited amount of research could not detect any benefit fom the
Franifort, KY 40601 I8 sterols in the cold break. Itis believed that there was stil insufficient
E-mail randya@gx.net

el 1 aeration 1o ransfonm the fatty acids in the wort into unsaturated fatty
ntern

I acids.
http://hbd.org/bock

To submit sornething 32 The cold break material canies over into the pitching yeast and there is
for Freth, call Paul at 35 some evidence that this material weakens the yeast after several
855-484-2340 or submit I nitchings. Itis worth while to evaluate Ieaxri% different amounts of cold

by email to: reak in the wort and weight it against any adverse problems that might
mosslanding@ 2 oo ’
opexonline com =

rrrrrrrrrrrrrererem Acive Dry Beer Yeast has builtinto it, at the factory, a very high level of
Trrrrrorrrrrrorrero fatty acds that makes it less susceptible to the problems of insufficient
Turkey time aeration. This is tue for the first inoculation only.

Here at BOCK we tradiionally i ¥
use the November mEEﬁnlg to celebrate a year of I::rewin§ by hauin% a pot luck. This year Doug and
Kim Blanton have graciously volunteered to host our meetng at their home and o provide a turkey. All
members are invited o bring their significant other together with a side dish and of course something
appropnate to dink!! (I'm hoping Mark will I::n'ng[ some of his rosemary and rye beer.. hint hint) There is a
map to Doug'’s place on page 3 and as usual 1t's 7 o'dock second Wednesday of the month..
Movernber 13t

Movemberis also the time when we elect the next years officers. Any nominees not yet comered 77



EBrew Maming Expenence
By Doug Banion

When horme brewers | hung out with in Des Moines lowa would do their own recipe for a brew, we
would either narme it during or soon after the tasting of the brew. So, you may ask where do the names
come from. Some names come from the color, taste, the day's weathier or even a name of someone
thnfae host brewer knows. Whatever the way ﬂ’IE'_-.-' are ll unicue names to dub the redpe for future
reference.

Well, | have a story that happened several years ago about a name we gave toared ale. |starfed a
fiend relationship with a home-brew shop in lowa { eaﬁland Home Brew), owners names are Bill and
Renee VanZante, his 4 year old daughter along wnh a newbom son.

Eill is an eager brewer and has a sh’cun% desire 1o spread the word about home-brewing and to get
others involved in this fine art. As our mendship grew, he mwted me over along with a couple other of
his brewer fiends to his place one moming foran ‘all grain’ brew. This was my Trst introduction to an ‘all
rajtg afsté hea?&d so much aboutit and | was exdted to see what was involved as well as how it would
afterwardls.

Well the brewing started, it was a beautiful day cool temperature and Bill's wife was in with their
fu.lfjcluémge%tdwh|le eir 4- '-.-'ear-culd daughter was playing as well as their wonderful dog enjoying all the
s Outsicle

The brew was going well, then we started sparging the wort into the boil pot — Bill was making
comments about how really dark this wortis forared. We all tasted it and it was good. However Bill
was concemed about the name because the name it was given had ‘Red’in it (not sure of the name at
this time) so he asked all of us what we should rename it to.

Well, we pondered for a while as we were rubbing our foreheads, then abptly Bill laughing says "l

have it" VWhat happened was, Bil's daughter came from around the comer of e house and was

covered head 1o toe in lowa black soil, s much so that she must not of liked it too wel as she was

s |t|1n black mud frorm her mouth which was the same color of the wort, While Bill was wiping his
rdown he said "How bout this for the name. .. 'Mud Spit'" While we were all in our laughing

rnn:u e and with what just happened, there was only one choice that day and the choice to this day is stll

l;ﬂutujj Spit. The fermentation went well and after aging we tied it and if was very good for a very dark

=

| believe that day was the day that propelled me into all grain brewin % as | amn still coing it il this cay.
Maybe some day 11 have alitte one to name a brew aver... | am stillin touch with Bill and his family,
and | talk to him about all the new brewing brothers and sisters I'm with now having much fun in life.

| 5fill have the orginal receipt to this day. | can share itif you want? (see p3)

Chicken Soup for the beer drinker (yes that would be us.....)

Sometimes when I reflect back on all the beer I drink I feel ashamed.

Then I look into the glass and think about the workers in the brewery and all of their hopes
and dreams.

If I didn’t drink this beer then they might be out of work and their dreams would be
shattered.

Then I say to myself,”It is better that I drink
this beer and let their dreams come true than
be selfish and worry about my liver.”

by Jack Handy

I feel sorry for people who dont drink.When
they walke up in the morning , thats as good as
they are going to feel all day.

Frank Sinatra







