Certificate of Analysis

WINE & BEVERAGE YEAST

MAURI YEAST AUSTRALIA PTY LTD
ABN 68 003 853 656

15 GRAND AVENUE,

CAMELLIA, NSW, 2142, AUSTRALIA

TEL: +61 (0)2 9684 8635

FAX: +61 (0)2 9638 5186

EMAIL: anthony. heinrich@abmauri.com.au

MAURIBREW WEISS

Batch Number 143300126

Best Before June 2020

Yeast Culture sp:Saccharomyces cerevisiae
Strain Y1433

Physiochemical Analysis

Solids 92.7 | %
Protein 37.72 | %
Emulsifier 491 01| %
CHO Uptake

Mauri Clinitest 1.25 | Hr

Mauri Activitest

0.863 | g glucose/g/hr

Microbiological Analysis

Viable yeast Count

1.8E+10 | CFU/g

Putrefactives

1.5E+03 | CFU/g

Lactic Acid Bacteria

<100 | CFU/g

Non Saccharomyces sp.

<100 | CFU/g

Coliforms

<10 | CFU/g

Other

Culture Typing

(A.B. Mauri microbiological procedure 5.3.5)

PASS

Physical

PASS

AUTHORISATION

Per

Anthony Heinrich

6 December 2016

Commercial Manager - Global Wine & Beverage Yeast

DISCLAIMER
This information, including in relation to the identity, analysis, storage, handling or use of the product, is general in nature for use only
by qualified personnel. You must exercise your own independent judgement in your use of this information and this praduct, and
accept all risks in so doing. This information does not make or constitute any representation, guarantee or warranty of safety, quality,
composition, suitability for use, completeness or accuracy. This information may change without notice at any time. No liability is
accepted in relation to this information for any direct or indirect loss howsoever caused (including negligence).
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