
PRODUCT INFORMATION

Description
Pinnacle Distillers Yeast (S) – Cream is 
a liquid yeast well-suited for use in batch and 
continuous fermentations of molasses and pure 
sugars. It has a high tolerance to early residual 
sugars.

•	 Has a high cell count (4 x 109 cells/g)
•	 Has high ethanol and temperature tolerance
•	 Has organic acid tolerance
•	 Can be used in conjunction with nutritional 

and vitamin supplementations

Application use
This yeast product has optimal performance within a pH 
range of 4.0 to 5.0 but can ferment well in the range of 	
3.5 to 6.0. Optimal fermentation temperature is 
dependent on other stresses present (i.e. organic acid, 
ethanol and pH) but generally ferments well in the range 
of 33°C to 37°C (92°F to 98°F). Under various process 
conditions, this yeast can produce high ethanol titres 
under a broad range of applications and substrate type.

Directions for use
Yeast can be added to a fermenter at a dose rate of 
between 0.9 and 2.4 litres per 1000 litres.

DELIVERY
Liquid yeast is distributed in dedicated, insulated and food 
grade approved road tankers.

Storage
Liquid yeast needs to be stored in hygienic dedicated 
and chilled storage tanks. The tanks containing the liquid 
yeast should be maintained at a temperature between 0°C 
and 8°C to ensure the 24 day shelf life can be reached.

Regulatory
All yeast conforms to current local regulations.

CREAM

The information presented is based on our research and commercial 
testing and provides a general assessment of product performance. 
Nothing contained herein is representative of a warranty or guarantee 
for which the manufacturer can be held legally responsible.
© 2019 AB MAURI  /  Date: 1 March 2019  /  www.abbiotek.com




