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FPROPER HAMDLING OF ACTIVE DRIED YEAST
[cowtes y of fie Lalemand welb sie- fiks Mak)

"Kilgore Trout once wrote a short story which was a dialogue between
two pieces of yeast. They were discussing the possible purposes of
life as they ate su%far and suffocated in their own excrement. Because
of their I|rn|ted inte |gen|::e mey never came dose o guessing that they
were making champ

- Kurt Vonnegut, Bre fast of Champions

Fermmentation is the process by which a microornganism (yeast)
converts sugar into alcohol and carbon dioxide gas. All winemakers
know that yeastis not an ingredient like sugar, tannin or SO2, butis a
living organism whose role 1s so oifical tha without it, no wine, beer or
Spintis possible.

Proper rehydration is perhaps the most oitical phase in using dried
yeast. When we produce Lalvin wine geast and Danstar beer yeast,
we grow it to pemmit eficent drying with minimal loss of living cells. The
drying stage removes not only ex llular water, but most of the
water within the cell and are bound to the cell's organelles. In the dryer,
h‘?e veast cells shrink and desiccate, and essentially go into a deep
sleep.

To bhe functonal agam the diied yeast cells must reabsort all their
water. YWhen the dred yeast IIIFI"IES in contact with water (or any other
liquicl) the cells literally act like died sponges and suck up the needed
water in seconds (water uptake). Mot only will yeast cells not disperse
very well if not propedy rehydrated, they can lose a large amount of
cytoplasm, redudng the efficiency of ox en and nutient fransfer to the
cells. This impedes growth and actvity uggmh ar stuck
fermentations). Proper rehydration can ensure healthy yeast cells and

ood fermentation charactenstics.

HREE EASY STEFS

1. For best results, rehydrate active dried wine (or beer) yeast by
opening the 5 gram sachet and pouring contents into 50 mL (1.3 cup)

SANY ERH'S




dean 40°C (104°F) water.

2. Strlighlly and allow the yeast suspension to stand for at least 15 minutes but no longer than 30
minutes, then stir again.

3. Then pour the yeast suspension (noculaion) into the juice or must (or wort, if brewing beer) 1o start
the fermentation.

Q&A fom e sane website

All the packages of (Danstar) yeast contain instructions for rehydration yet they all femment ljust fine without
it. lhave o believe that such a procedure may be theoretically benefidal, however it would seem to be
margionally usefull at least on a homebrew scale. | own a home brew shu:up and a very common phone
callis the " My beeris not fermenting.” problemn. | go through the list of potential causes ( plastc bucket
lidl leaks, too cold, etc.) About twice a week the caller will indicate that he rehydrated the yeast. Thisis a
strong mgna] that the yeasthas been damaged and will need 1o be replaced. | have come to the
condusion that, since rehydration is not necessary 1o ferment beer propery and there is a strong chance
that the yeast wil be darmaged in a botched rehydration, itis not desirable to recormmend such a
procedure. Just how important is rehydration and is it worth the risk ?

Response from Dr. Clayion Cone:

Let me give you some facts regarding rehydration and you can decicle for yourself where you want to
compromise. Every strain of yeast has its own optimum rehydration temperature. Al of them range
hetween 95°F 1o 105°F. Most of them doser to 105°F. The diied yeast cell wall is fragile and itis the
first few minutes (possibly seconds) of rehydration that the wam temperature is oitical while itis
reconstituting its cell wall stucture.

As you drop the initial temperature of the water from 95° o 85° or 75° or 65°F the yeast leached out
more and more of its insides dama%mg the each cell. The yeast 1r|at:||I|t'-.-' also drops proportionally. At95
- 1I:II5° F, there is 1002 recovery of the viable dry yeast. At 60F, there can be as much as 60% dead
cells.

The water should be fap water with the nomnal amount of hardness present. The hardness is essential
§||D ood recovery. 250 -500 pprmn hardness is ideal. This means that deionized or distiled water should
not be used. Ideally, the wam rehydration water should contain about 0.5 - 1.0% yeast extract

For the initial few minutes (perhaps seconcls) of rehydration, the yeast cell wall cannot differentiate what
passes through the wall. Toxic matenals like sprays, hops, 502 and su?ars in high levels, that the yeast
nomally can selectively keep from passing through its cell wall rush right in and seriously damage the
cells. The moment that the cell wall is propery reconstituted, the yeast can then regulate what goes in
and out hD:f t1:1|’IE ﬁl Thatis why we hesitate fo recommend reh ydrafion in wort or must. Very dilute wort
SEEMS e

VWe recommend that the rehydrated yeast be added to the wort within 30 minutes. We have built info
each cell a lange amount of glyco r%en and Tehalose that 1gwe the yeasta burst of energy to kick off the
growth cyde when itis in the wort. Itis quickly used up ifthe yeast is rehydrated for more than 30
minutes. There is no damage done here ifitis notimmediately add to the wort. You just do not get the
aclded benefit of that sudden burst of ene:?'-.-' We also recommend that you atternperate the
rehydrated yeast to with in 15°F of the wort before adding to the wort. Wamm yeastinto a cold wort wil
cause many of the yeast o éjrcu:iuce petite mutants that will never grow or ferment propey and wil
cause them to produce H2S. The attemperation can take place over a very brief period by adding, in
increments, a small amount of the cooler wort 1o the rehydrated yeast.

Many times we find that wanm water is added to a very cold container that drops the rehydrating water
below the desired temperaiure.

Sometimes refigerated, very cold, dry yeastis added directly to the warm water with out giving it firme
to come to room tem perature. The initial waiter entering the cell is then cool.

How do many beer and wine makers have successful fermentations when they ignore all the above? |



believe thatitis just a numbers game. Each gram of Active Dry Yeast contains about 20 billion live
yeast cells. If you slightly damage the cells, they have a remarkable akbility to recover in the rich wort. If
you kill 60% of the cell you stil have 8 bilion cells per gram that can go on to do the job at a slower rate.

The manufacturer of Active Dry Beer Yeast would be remiss if they offered rehydration instuctions that
were less than the very best that their data indicated .

One very imporant factor that the distibutor and beer maker should keepin mind is that Active Dry
‘feast is domnant or inactive and not inert, so keep refiigerated at all imes. Do not store in a tin roofed
warehouse that becomes an oven or on a window sill that gets equally hot.

Active Dry Yeastloses about 20% of its activity in a year when itis stored at 75* F and only 4% when
refigerated.

The above overview of rehydration should tell you that there is a very best way o rehydrate. It should
also tell you where you are safe in adaping the rehydration procedure to fit your style.

Beer goggles

Study proves drinking makes members of D?Dpcumte sex look more attractve
ALG 19, 2002 - Sdentists in Scofland have found proof of the so-called "beer
goggles” effect. They discovered that men and wormen who have consumed a
moclerate amount of alcohol find the faces of the op posite sex 25% more
attractive than their sober counterparts.

And the study revealed that there was no difference in the beer goggles effect
between men and women. ! |
Mg

Students at Glasgow University were shown color photographs of 120 male and
female St. Andrews University students aged 18 t0 26. Faridpants were asked o rate their aesthetic
properties on a scale of between one -- highly unatractive -- 1o seven -- highly attractive.

Half of the students had dunk up to four units of alcohal, equivalent o two pints of beer or
two-and-a-half glasses of wine. The 40 who had been diin ing rated the people in the photographs as
broadly more atractve than those not drinking.

"Everyone’s heard of the beer goggles effect but we wanted to measure once and for all whether a
mocderate amount of alcohol increases the judgment of fadal aftractveness,” said Prof. Bary Jone of
Glasgow University psychology department.

"The increase in perceived atractiveness appeared to be the same for the ugly peuﬁle as the pretty
people, he said. "Attractiveness provides a very important signal of mate quality, it shows you have
good genes and a healthy body.”

The beer goggles phenomenon is caused by alcohol stimulating the part of the human brain which is
used o determine tadal atractveness, the nudeus accumbens, he said.

On Investment:

= |f you had invested $1,000.00 in Mortel one year ago, you would now
have
= $49.00 left.
= |f you had put %1,000.00 into Enron, you would now have $16.50 left.
= f you hadl put &1, 000,00 into Woridcom, you would now have $5.00.
= |f you had Dught %1,000.00 dollars worth of beer and collected the 10
= cent fee for the cans ar boties, you would have $214.00.
= The hestinvestment advice seerns to be 1o dink heavily ancl recyde.
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Beer good for sex life

Czech doctor says two beers aday may ﬁ?ht impotence
JULY 22, 2002 - A Czech doctor says that by drinking beer every day men may keep their sex lives
actve.

"If men drink two beers a day they can stave off impotence,” says Dr. Pavel Zemek of the Czech
Center of Germontology in Prague.

Zemek says his research shows beer can have a "powerful effect’ o stop the anternes becomin

blocked. "On the basis of dinical tests we can say moderate amounts of beer lessens arterial sderosis,
one of the causes of erectile dysfunction,” he told a local newspaper.

As others do when discussing beer and health, he wams against excessive drinking. "Drink too much

beerin one go and the positive effects are negated,” he says, "but, as the saying goes, alitte bit of
what you fancy does you good.”
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