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need to grow and multiply.

* Nutrients critical to yeast vitality are Free Amino Nitrogen (FAN) sources and
other trace minerals, such as calcium and zinc.

* The use of nutrient supplement additions into high gravity sugar
substrates have shown to greatly improve yeast vitality over the course of the
fermentation cycle.

 Gusmer Enterprises, Inc. have developed a new nutrient, Micro E/lements®
Hard Seltzer HG, to be tested with their established commercial yeast
strains with variable pitch rates.

CONCLUSION

similar time to completion.
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We found that varying the yeast pitch rate with the use of Micro E/lements® Hard
Seltzer HG affected the rate of depletion of fermentable sugars with the yeast
strains tested. While pitch rate affected the speed of initial carbohydrate usage it
did not impact total fermentation time. Each yeast and pitch rate yielded
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