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A Little Bit About White Labs



Why Iôm Standing Here in Front of You

White Labs Motto ïñCommitted to being the best yeast company 
in the worldò



Outline

ÅIntroduction to my 
favorite microbe

ÅA bit of cool science 
done at WL

ÅThe new frontier of 
yeast



Brewing Raw Materials



Yeast
ÅMorphological term meaning 
ñsingle celled organismò

ÅIn everyday language, yeast is 
synonymous with 
Saccharomyces cerevisiae
ÅThere are over 1500 species of 

yeast

ÅUbiquitous in nature
ÅYeast are found in every 

biome and continent

ÅEspecially on fruits and                                                                       
vegetables

Bacteria 

Eukarya

Archaea

plants

fungi

animals



Saccharomyces cerevisiae

ÅOne of the oldest domesticated organisms
ÅUsed for brewing beer in Sumeria and Babylonia around 6000 BC

ÅSaccharomyces = sugar fungus; cerevisiae = Roman Goddess 
of crops ïCeres

ÅUsed as a eukaryotic model organism
ÅUnicellular, doesnôt need a lot of room to grow, eukaryotic Ą can be 

applicable to humans

Å1st genome to ever be sequenced in 1996



Yeast in Fermentation

Yeast Sugar

CO2

Ethanol



Species of Brewing Yeasts

ÅAle yeast
ñTop fermentingò 

Other Hybrids?

ÅLager yeast
ñBottom fermentingò

Saccharomyces carlsbergensis

Saccharomyces uvarum

Saccharomyces bayanus

Saccharomyces eubayanus

S. cerevisiae + S. eubayanus

All yeast used in brewing worldwide are non-GMO

Saccharomyces cerevisiae Saccharomyces pastorianus


