Sanitization/Yeast Handling
· Sanitization/Sterilization
· Definition/Why

· Methods

· Heat (dry/steam)

· Bleach

· Iodophor

· StarSan

· StarZene

· Yeast Handling

· Purpose of Yeast
· Dry

· Direct pitch

· Rehydration

· Liquid Pitchable

· Smack Packs

· Starters

· Pitching

· Temperature shock

· Osmotic shock

· Lagers – pitch warm, then cool

· Diacetyl rest

· Fermentation temperature matters

· Collection

· Pour out all but dregs

· Add 10 ml. sterile wort

· Pour back into 100 ml. container

· Grow up

· Plate out 

· Select colonies for propagation

· Test batch to validate

· Home Propagation

· Materials

· Glad wrap

· Flame source (alcohol lamp)
· Agar plates/slants

· Loop

· Alcohol

· Stir plate

· Methods

· Starter Wort

· OG approximately 1.040

· Unhopped or lightly hopped

· Neutral or matching beer being made

