DANSTAR FERMENT A.G.

Poststrasse 30 Tel : +4575 91 50 80
Zug 6300 E-Mail : odesk@Iallemand.com

Switzerland / Suisse

et SBI - Selected Brewing Ingred
mis a:

Kraaiendonk 44 (navigation sta Certificate No.
4
5428 NZ VVenhorst THE NETHERLA QC561132
Certificate of Conformity / Cerlificat de Conformite

Product / Produit: - 1015406-11 SERVOMYCES 10 KG ( 20 X 500G )
Lot #/ No. de Lot: 15491690370611M
Production Date / Date de Production : Mar - 17
Date of Analysis / Date des Analyses: Mar-17

Product Specifications / Caractéristiques Techniques du Produit :

Solids / Solides >93 %

Viable Yeast / Levures revivifiables >5x10° CFU/g

Total Bacteria/ Bactéries totales <10° CFU/g (<1 per 10° yeast cells)
Wild yeast / Autres levures <10® CFU/g (<1 per 108 yeast cells)
Beer Fermentation Within 4 days @ 20 °C

Storage Conditions

BRY-97 : Store below 4 °C
All others : Store below 10 °C

Maybritt Gisler
QC Manager CoC_ADY_Brewing



