
DIASTATICUS: HOW IT 
FUNCTIONS & HOW CROSS 

CONTAMINATION IS A 
THREAT YOU SHOULD 
KNOW ABOUT NOW!

K E V I N  L A N E  ςT E C H N I C A L  S A L E S  
M A N A G E R  ςU S A &  C A N A D A
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AGENDA
Å Introduction of Fermentis

Å Mashing

Å Starch basics

Å Enzyme activities/optimization

Å Wort composition

Å Yeast basics

Å Sugar sequence of yeast

Å Sugar transportation and 
degradation/fermentation

Å Cross contamination risks

Å Fermentation kinetics

Å Flavor profiles

Å Diastaticus

Å Functionality

Å Risks associated

Å Theoretical scenario
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FERMENTIS

Fermentis is the business unit of Lesaffre in charge 
of the development and sales of innovative products 
and services for beer , wine , spirits and potable 
ethanol .

Our mission: 
Create & deliver innovative and dependable 
ferments & derivatives offering sustainable technical 
solutions to the benefit of all stakeholders 
worldwide.



Fermentis, part of the Lesaffre Group
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Lesaffre, 160 yearsof progress/evolution

© Fermentis 2015 ςAll rights reserved 5
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Mashing
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STARCH

STARCH
C O N S I S T SO F T W O T Y P E SO F G L U C O S EC H A I N S

Amilose, linear chainwith bondsthat are a1-4

Amilopectin, branchedchainswitha1-4 and a1-6
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Degradationof Starch: 
amilose

b



Degradationof Starch: 
amilopectin
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ENZYME ACTIVITY

Enzyme Produces
Optimal

pH

Optimal
Temperatur

e

Inactivation
Temperature

a- Amilase

(random 
cuts)

Dextrines
and 

Maltotriose
5.3 ς5.8

67 - 75 ºC
(152 - 167ºF)

80 ºC

(176ºF)

b- Amilase

(brakesfrom
the reducing

end)

Maltose
5.0- 5.5 60 - 65 ºC

(140 - 149ºF)

70 ºC

(158ºF)
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SUGARS DERIVED 
FROM STARCH
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WORT COMPOSITION
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Insoluble, waste, begasse(spentgrain)

Beta-glucans, proteins, 
Inorganicsand others

Dextrins

Maltotriose

Maltose

Sacarose

Glucoseand fructose

Non-fermentable 
extract

Fermentable 
extract

AdaptationofάTechnologyBrewing and Maltingέ όKunze1996)
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WORT COMPOSITION DUE 
TO MASH TEMPERATURE

AdaptationofάTechnologyBrewing and Maltingέ όKunze1996)
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Yeast basics
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SUGAR SEQUENCE OF YEAST
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Yeastfunction

Source: Thealcohol textbook
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CROSS 
CONTAMINATION
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(MOST OF THE) 
FERMENTIS 
PORTFOLIO 
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APPARENT 
ATTENUATION

Baseline
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RESIDUAL SUGAR 
PROFILE
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RESIDUAL DP3 
(MALTOTRIOSE)
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RESIDUAL 
MALTOTRIOSE

*dependingon the mash

Residual matotriose(g/l) (18 °P/ tubos EBC)



DOCUMENT TITLE ω29/x

RESIDUAL SUGARS

Residual sugars(g/l) PotentialCO2 (g/l)

Safaleϰ {-04 10 5

Safaleϰ Y-97 2 1

{ŀŦŀƭŜϰ ¦{-05 3 1,5

Safbrewϰ ².-06 0 0

{ŀŦōǊŜǿϰ {-33 12 6

{ŀŦōǊŜǿϰ ¢-58 11 5,5

{ŀŦƭŀƎŜǊϰ {-23 4 2

Saflagerϰ {-189 2 1

{ŀŦƭŀƎŜǊϰ ² опκтл2 1




