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TECHNICAL CHARACTERISTICS

Crown American Ale Yeast is a variety selected to produce traditional American beers. It can be used on all top-
fermented beers. It has American origin and it is used by many commercial breweries.

It has a low production of esters and particularly low diacetyl; the alcohol tolerance is up to 9-10% and it has medium
settling properties. Final taste and aromas are very clean.

RECOMMENDED PROPAGATION/REHYDRATION

Add the yeast to sterile water in a 1:10 ratio. Alternatively, use boiled and sterile wort. The recommended
temperature for rehydration is 30 ° C-32 ° C.

Shake and stir gently and let stand for 30 minutes.

Bring the inoculum temperature to the same level at which the fermentation will take place. Add the bio-solution
to the fermentation tank. It is possible to directly introduce the yeast into the fermentation tank at the initial
fermentation temperature and ensuring that the yeast covers the entire surface of the must.

INGREDIENTS

Yeast (Saccharomyces cerevisiae), E491

TYPICAL/SPECIFIC ANALYSIS
Dry Substances 94-97%
Living cells >0.65*10"%/g
Lactic acid bacteria <103 CFU/g
No-saccharomyces yeasts <103 CFU /g
Molds <102 CFU/g

No-GMO product

Fermentation temperature

Standard recommended temperature is 17-
26° C.

Dosage 60-80 g/hl depending on the fermentation
temperature and the final alcohol content.
Storage keep, if it is possible, at a maximum of 10°C.
Shelf life 36 months from the date of production.
Packaging 500g vacuum-packed bags in 10kg cartons.

Made in the EU
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TEXNIKA XAPAKTHPIZTIKA

H CrownAmericanAleYeast ival pia ¢opn mov emAéxOnke ywa tnv mapaywyn (06wv Ttomouv Ale. Mmopei va
xpnotpotmotnBei oe 0Aeg TG top-fermented pnopeg. Exel apepikaviki mpogAevon Kat xpnotpomnoleital ano yeydAo
aplBuo epmopikwyv {ubomoteiwy. Exel xaunAn mapaywyn eotépwy Kat dlaitepa xapnAn napaywyn dtaketuAiov.
H avtoyxn otnv ahkooAn eivat €we kat 9-10%. Exel p€Tpla IKavoTNTa GLOCWHATWONE KAl KPOKIdWONCS Kat ToAD
kaBapn TeALKN yebon Kat dpwpa.

LYNIZTOMENH ENYAATQZH

MpocBéate TN 0N og anootelpwiEVo vepo ( Oyt amioviopévo) og avaloyia 1:10. EvaAAakTIKd,
XPNOLHOTIOLNOTE BPacpEVO, amooTELPWHEVO BuvoyAelkog. H cuvioTwpevn Beppokpacia enavudatwong eivat
30 °C - 32 °C. Avakiviiote Kat avakateyte anald kat aprote yia 30 Aemtd. dépte Tn Beppokpasia Tov
gpBoAiov oto 110 eminedo pe tn Beppokpacia otnv onoia Ba mpaypatomondei n LOpwon Kal mpooBESTE 0TN
de€apevi (opwong. Mnopeite va npoaBéoete tn (Oun anevbeiag otn de€apevi (Opwong otV ApxLKn
Beppokpacia (Opwong kat va Beatwbeite 0TL KAAOTTEL OAOKANPN TNV ETLPAVEL TOU YAEDKOUG yLa va
{UPWOEL.

TuoTatika

Cupopukntag (Saccharomyces Cerevisiae), E491
TYNIKH ANAAYXH

=npd ovcia 94-97%

Zwvtava Kkutrapa >0.65*10"%/g

Baktipila yahakTikoy o€og <103 CFU/g

Non Saccharomyces Jupopuknteg <103 CFU /g

Moknteg/ MouyAeg <102 CFU/g

Mpoiov xwpic GMO

Oeppokpacia JVpwane H mpotelvopevn TuTikn Beppokpacia givat
17-26°C.

Aocoloyia 60-80 g/hl avaloya pe tn Beppokpacia
{OPWONG KAt TNV TEALKN TMEPLEKTLKOTNTA O€
aAKOOAN.

Ano6nkevon Awatnpnote, edv eival duvatov, og PeEyLoTn
Beppokpacia 10°C.

Awapketa {wng 36 pnvec amod tnv nuepopnvia mapaywyng.

Tuokevaoia 500g.

Kataokevaletat otnv E.E
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