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To produce high quality beer, good materials and vital yeast are essential. Moreover, the well- We examined the changes of yeast vitality in the process of fermentation with several Storage at 5 °C for 3 days deteriorates vitality of the yeast harvested at the optimal timing. Precise control of the pitching is essential to minimize the deviation of the fermentation
designed processes that draw the maximum possible use of them are indispensable. indices and determined the optimal timing for harvesting yeast with high vitality. — - performance among many tanks.
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