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A HEALTH PACKAGE FOR YOUR YEAST

This fermentation aid is a balanced complex yeast nutrient based on the synergies of organic, mineral and vitamin’s
growth factors. Its formula is specifically studied to optimize its effects on yeast growth and yeast survival. It reduces
the risk of sluggish or stuck fermentation typically in wort containing adjuncts.

Ingredients:
Inactivated yeast (rich in growth factors), Zinc sulphate, Manganese sulphate.

Dosage:
1g/hl to 15 g/hl / 0,13 to 20z/gal depending on wort composition.

Instructions of use:
SpringFerm™ BR-2 should be mixed in wort/water and added directly to the fermentation tank. It is not recommended
to mix this product with dry yeast during the rehydration step.

POINTS OF ATTENTION

v Please note that any change to a fermentation process may alter the final product quality.
v' We advise that fermentation trials are carried out prior to using our product commercially.

Mineral content:

% dry weight:  Min. 93,0%

Zinc: 1,90 -2,10 % w/w
Manganese: 0,24-0,30 % w/w

Microbial analysis:

Total bacteria*: <1/ ml

Acetic acid bacteria*: <1/ ml
Lactobacillus*: <1/ ml
Pediococcus*: <1/ ml

Wild yeast non Saccharomyces*: <1/ml

Pathogenic micro-organisms: in accordance with regulation.
* when used at 1g/hl
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Storage:
For less than 6 months: the product must be stored under 24°C/75.2°F. For more than 6 months: the product must be
stored under 15°C/59°F. For short period not exceeding 7 days there is an exception to these rules.

Shelf life:

Refer to best before end date printed on the sachet. Opened sachets must be sealed and stored at 4°C/39°F and used
within 7 days of opening. Do not use soft or damaged sachets.
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