BEST PRACTICES

e ISY ENHANCE OPTIMIZATION

SYENHANCE

SPECIFIC YEAST DERIVATIVES FOR BEER
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AB Vickers ISY Enhance™ can improve mouthfeel and drinkability, reduce harsh

. ™ . .
7 Elielns + Measuring cylinder flavors and astringency, increase body and complexity, and provide greater

+ Sample vial (19-50ml] . B syringe balance and improved flavor. This guide describes how to organize a tasting to

-+ Beer Sample - Small tasting glasses determine the best dose rate for your beer.

1. Prepare a 10% solution of ISY Enhance™
Dissolve 1g of into 10mls of hot water in a sample vial. Shake/stir to mix.

2. Pour 100ml of beer into a series of sample glasses Scan this code

to answer our survey
3. Add ISY Enhance™ 10% solution at different rates to the beer glasses.

Typical dose rate is 0.1-0.6ml depending on the application. o
0.1ml of 10% solution is equivalent to 10g/hL. e T
abVickers
4. Taste the beer

Assess body, mouthfeel and smoothness relative to untreated control beer. \S\(EN“ANGE

Assess perception of bitterness, hop burn, astringency. SPECIFIC YEAST DERIVATIVES FoR aier

Assess general balance of flavors and overall preference.
Note: Ignore any yeasty aroma. This will not be present when ISY Enhance™
is added to the whirpool prior to fermentation.

5. Choose desired dose rate
A small amount of ISY Enhance™ may be lost in the kettle trub, so if choosing
between two dosage rates, go with the higher one.
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10% ISY Enhance™

solution 0.1 ml 0.2 ml 0.3ml 0.4 ml 0.5ml 0.6 ml

Equivalent dosage Control 10 g/hl 20 g/hl 30 g/hl 40 g/hl 50 g/hl 60 g/hl
No / Low Alcohol

Beer styles Table heer 2-3%

Porter / Stout

For more information, you can reach us via email at BP-8.5x11-03172025-ENG www.lallemandbrewing.com @
brewing@lallemand.com



