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Technical Data Sheet (English)

file:///C:/Users/mbrowning/OneDrive - lallemand.com/Global Communications & Technical Marketing/Technical Data Sheets/LoNa TDS ENG 8.5x11 Print LalBrew.pdf


•

•

•





•
•

•

•

•

•

•



0,00

0,05

0,10

0,15

0,20

0,25

0,30

0,35

0,40

0,45

0 1 2 3 4 5

Days

Ethanol (%, v/v)

LoNa (ADY)

LoNa (LP)

S. chevalieri

H. uvarum

S. ludwigii

1,0125

1,0130

1,0135

1,0140

1,0145

1,0150

1,0155

1,0160

1,0165

1,0170

0 1 2 3 4 5

Days

Gravity
LoNa (ADY)

LoNa (LP)

S. chevalieri

H. uvarum

S. ludwigii

0,00

0,50

1,00

1,50

2,00

2,50

S. chevalieri H. uvarum S. ludwigii LoNa (LP) LoNa (ADY)

g/
L

Glucose (g/L)

0,00

0,20

0,40

0,60

0,80

1,00

1,20

1,40

1,60

1,80

S. chevalieri H. uvarum S. ludwigii LoNa (LP) LoNa (ADY)

g/
L

Fructose (g/L)



• LoNa™ produces 
a higher 
proportion of 
“beer-like” esters 
and aromas 
compared to the 
reference 
Saccharomycodes
ludwigii
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Aged at 42˚C for 3 weeks, Total Aldehydes
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• Low alcohol beers are known to have a high 
level of staling aldehydes due to the limited 
nature of fermentation. 

• LoNa™ strain utilize a higher proportion of 
aldehydes when compared to the reference 
maltose negative S. ludwigii strains. 

• Low Alcohol beers fermented with LoNa™ taste 
fresher and cleaner than other maltose 
negative strains. 
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• Lower pitch rates yielded lower aldehydes
• More aldehydes were utilized at a lower original gravity 
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Apparent 
Attenuation

ABV Start pH End pH pH drop
Fermenation 
Time (Days)

Flocculation

Averages 13.2 0.5 4.8 4.5 0.3 3.2 3.3 / 10
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Overall impression
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Citrus (orange, grapefruit)

Stone fruits (peach,
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Tropical (mango,
passionfruit, pineapple)

Banana

Herbal (grass, fresh herbs)

Pine/ResinyBitter

Body/Mouthfeel

Acidity

Crisp/Refreshing

Alcohol/Solvent/Fusal

Malty (grainy, caramel,
toast)

Sweetness



*Survey results from 7 commercial trials



*Survey results from 7 commercial trials

LoNa™ ?



*Survey results from 7 commercial trials

Higher overall body compared to current strain, but less than full strength beer.



*Survey results from 7 commercial trials

LoNa™ ?

Cleaner and does not mask flavors as much as our current strain.



*Survey results from 7 commercial trials



*Survey results from 7 commercial trials

LoNa™

LoNa™ was 24 hrs faster than current strain.



*Survey results from 7 commercial trials



*Survey results from 7 commercial trials

LoNa™

LoNa™ ?
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4
Overall impression

General fruitiness
(apple, plum)

Citrus (orange,
grapefruit)

Stone fruits (peach,
apricot)

Tropical (mango,
passionfruit,…

Banana

Herbal (grass, fresh
herbs)

Pine/ResinyBitter

Body/Mouthfeel

Acidity

Crisp/Refreshing

Alcohol/Solvent/Fusal

Malty (grainy,
caramel, toast)

Sweetness“No off flavours. The resulting beer didn't have the 
phenolic/plastic aromas that we detect with other strains. 
Resultantly, the cleanliness of the yeast flavour led to more 
worty/malty aromas in the finished product.”

“Overall, we're really pleased with the results and this trial was a 
great opportunity and experience for us. We are looking forward 
to working with you in the future if there are more opportunities.”
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Beer
Apparent 

Attenuation
ABV Start pH End pH pH drop

IPA Citrus Wheat 6.7 0.4 5.11 4.6 0.51

IPA Blonde 12.5 0.4 4.65 4.4 0.25

IPA M01 19.2 0.45 4.49 4.62 -0.13

IPA  M12 9.1 0.44 4.63 4.6 0.03

Stout 14.9 0.45 4.64 4.64 0
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Date Day 1 Day 2 Day 3

Original extract (ºP) 8,01 8,78 8,58

Extracto real (%w/w) 7,81 7,87 7,69

Apparent extract (%w/w) 7,76 7,64 7,47

Alcohol (%v/v) 0,12 0,6 0,58

Kcal/100ml 28,85 33,02 30,9

pH - - 4,84

EBC - - 5,34

Remarks Measured in the micro Measured in the micro
Measured at the factory (more 

reliable data)
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Diacetilo 2-3 pentanodiona Acetaldehido DMS Ethyl acetate Isoamyl acetate Higher alcohols

(μg/L) (μg/L) (mg/l) (μg/L) (mg/l) (mg/l) (mg/l)

12,9 4,9 2,2 35 0,08 0,008 24,8

1 2 3

No dosage 20g/hl 35g/hl

Refreshing, citrus and very light non-alcoholic beer
Refreshing non-alcoholic beer, citrus and with some softness in 

the mouth. Increased palatability.
*Preferred dose rate

Beer without alcohol, with much more body. Slightly salty flavor.
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https://www.mbaa.com/brewresources/foodsafety/Pages/default.aspx
https://www.brewersassociation.org/resource-hub/food-safety/
https://lallemand0-my.sharepoint.com/personal/mbrowning_lallemand_com/Documents/Fermentation/NALAB/Research/BAtech22-Non-Alcohol-Beer-A-Review-and-Key-Considerations-201.pdf
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