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Introducing ISY Enhance™
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ISY = Inactivated specific yeast
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How are yeast-derived products obtained?



LALLEMAND BREWING

ISY Enhance – how does it work

Polysaccharides and 
oligosaccharides:

Bind to polyphenols to reduce harsh 
bitterness or astringent flavors.

Mannoproteins:

Increase body and mouthfeel. 
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benefits

Improved mouthfeel and drinkability.

Reduced harsh flavors and astringency.

Increased body and complexity.

Great balance and improved flavor perception.
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Impact is subtle but significant

• will smooth out defects and harsh flavors
and bring the beer into balance.

ISY Enhance is not
intended to impart huge 

amounts of body.

General increase in 
drinkability for beer.

• Lacking body or complexity

• Harsh bitterness, astringency, or acidity

Effect most significant for 
beers that are out of 

balance.
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usage

20-40 g/hL 20-30 g/hL for NABLAB, seltzer, and light beer styles (seltzer in trial 
phase) 

30-40 g/hL for full-bodied beers, hoppy styles

**These dose rates are based on wine application. Higher dose rates 
may be useful in some beer applications (i.e. NEIPA) but have not 

been tested.

Add to kettle at end of boil or to the fermenter (kettle stability has been demonstrated)

• Addition of ISY Enhance will result in initial haze formation. Addition prior to clarification is 
recommended.

• Can be added post-fermentation (pre-clarification) to a beer that is out of balance to increase drinkability.
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Specific applications

↑ Body and complexity

↑ Mouthfeel and drinkabilityNABLAB

↓ Harsh bitterness / Hop burnHoppy styles

↑ Balance Sours:

↑ Body and complexity

↑ Mouthfeel and drinkability
Hard Seltzer: (seltzer in trial phase)
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