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Outline

Alntroduction to my
favorite microbe

AA bit of cool science
done at WL

AThe new frontier of
yeast

ADVANCING FERMENTATION. CULTIVATING COMMUNITY.



Brewing Raw Materials

ADVANCING FERMENTATION. CULTIVATING COMMUNITY.



Yeast

AMorphological term meaning
nNnsingle cell ed

Aln everyday language, yeast is
synonymous with

Saccharomyvee aravisiac ' : Eukarya
AThere are over 1500 species of ‘ el PERS SIS
yeast

AUDbiquitous i nature
AYeast are found in every
biome and continent

AEspecially on fruits and
vegetables
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Saccharomyces cerevisiae

AOne of the oldest domesticated organisms
AUsed for brewing beer in Sumeria and Babylonia around 6000 BC

ASaccharomyces = sugar fungus; cerevisiae = Roman Goddess
of crops i Ceres

AUsed as a eukaryotic model organism

AUnicel lular, doesno6t need Acahleet of
applicable to humans

A 1st genome to ever be sequenced in 1996
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Yeast In Fermentation
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Speciles of Brewing Yeasts

Saccharomyces cerevisiae Saccharomyces pastorianus
AAle yeast AlLager yeast
iTop fermentingod nBottom fermentingo

Saccharomyces carlsbergensis
Saccharomyces uvarum
Saccharomyces bayanus
Other Hybrids? Saccharomyces eubayanus
yonas: S. cerevisiae + S. eubayanus

All yeast used in brewing worldwide are non-GMO



