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Commercial alternative yeasts.
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This research was funded by Flanders Innovation and
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Outline. 

1. Practical learnings

2. (Physico)chemical beer properties

3. Sensory fresh beer flavour
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Basic principle. 

Conventional yeasts

59% Maltose

20% Maltotriose

Starch

14% Glucose

NABLAB yeasts

EtOH

CO2

59% Maltose

20% Maltotriose

14% Glucose

Mashing Fermentation

1% Fructose 1% Fructose

6% Sucrose 6% Sucrose



Commercial NABLAB yeasts available.
Yeast Product Supplier Properties

Pichia kluyveri
NEER
NEER Poly
NEER Punch

Chr. Hansen Maltose Ө

Saccharomyces cerevisiae
var. chevalieri SafBrew LA-01 Fermentis Maltose Ө

Saccharomycodes ludwigii WSL17 Hefebank
Weihenstephan Maltose Ө

Saccharomycodes ludwigii WLP618 White Labs Maltose Ө

Torulaspora delbrueckii WLP603 White Labs Maltose Ө

Zygosaccharomyces lentus WLP686 White Labs Maltose Ө

Saccharomyces cerevisiae LaBrew® Windsor Lallemand Maltotriose Ө

Saccharomyces cerevisiae LaBrew® London Lallemand Maltotriose Ө

Saccharomyces cerevisiae LaBrew® NOLA Lallemand Maltose Ө

Torulaspora delbrueckii WLPEXP3 White Labs Maltose Ө

Pichia kluyveri WLPEXP1
WLPEXP2 White Labs Maltose Ө

9. TETRA NABLAB (HBC2021.0120) - Innovation centre for Brewing & Fermentation (UGent/HOGENT)



β-amylase
60-65°C (†70°C)

Starch
α-amylase
65-75°C (†80°C)

Limited wort fermentability.

By increasing mashing-in temperature

Less sugars

Sweet

EtOH

More dextrin

Fullness (?)

          / 
alternative (un)malted cereals.
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Pilot mashing 100 L
  

100% pilsner malt
60 min @ 72°C 
10 min @ 78°C
90 min boiling

20 EBU

Experimental
Wort production.

6.5°P pitching wort
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6.5°P pitching wort



Experimental wort production.

100 L Pilot mashing
 100% pilsner malt

60 min @ 72°C and 10 min @ 78°C
90 min boiling
6.5°P pitching wort
20 EBU

20 L Brew Monk  
NEER : tannic acid

+ 10 g/hL during mashing
+ 4 g/hL 15 min before end boiling

LaBrew® London and Windsor
 60 min @ 82°C
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Shift from maltose to dextrins. 
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Sensitive to contamination.

Remaining maltose
Little EtOH
Low pH drop
No vigorous fermentation

Pasteurisation
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Experimental fermentation.
Pitching Fermentation Maturation

NABLAB yeast Rate (CFU/mL) Temp. (°C) Time (days) Temp. (°C) Time (days)

SafAle S-04 6 x 106 20 7 0-4 14

SafLager W-34/70 4 x 106 15 10 0-4 14

NEER 2 x 105 20 6 0-4 7

NEER Poly 2 x 105 20 6 0-4 7

NEER Punch 2 x 105 20 6 0-4 7

SafBrew LA-01 3-4.8 x 106 20 2 0-4 7

WSL17 6.5 x 106 15 5 0-4 7

WLP618 2 x 105 20 6 0-4 7

WLP603 2 x 105 20 6 0-4 7

LaBrew® Windsor 2.5-5 x 106 20 3 0-4 14

LaBrew® London 2.5-5 x 106 20 3 0-4 14

✓ pH correction prior to fermentation: Pichia’s and WSL17
✓ Mixing during fermentation: Pichia’s
✓ Sterile beer filtration

✓ Carbonation: 5.6 g CO2/L
✓ Pasteurisation: 50 PU
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Contaminations. 

Yeast Product
Saccharomycodes ludwigii WSL17
Saccharomycodes ludwigii WLP618

All beers contaminated with 
Pectinatus & Megasphaera 

Unable to use due to slow growth 

Yeast Product
Zygosaccharomyces lentus WLP686
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Characterisation and comparison of commercial 
NABLAB yeasts.

2. Physicochemical properties.

19.



Foam stability (30mm)
140-230 s

Colour: 3-4 EBC

Similar appearances. 

20. TETRA NABLAB (HBC2021.0120) - Innovation centre for Brewing & Fermentation (UGent/HOGENT)



0.0

0.5

1.0

1.5

2.0

2.5

A
lc

o
h

o
l (

%
A

B
V

)

Different alcohol levels.

NAB < 0.5 vol.%

LAB < 1.2 vol.%
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Different remaining sugars.
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pH adjustment needed.

Wort pH: 5.5 ± 0.2

LA-01 0.7
WLP603 0.9
WLP618 0.7
London 1.0
Windsor 0.9
NEER* 0.1

WSL17* 0.1

S-04 1.2
W-34/70 1.3

*pH adjusted to 4.5-4.6 prior to fermentation

NABLAB pH: 4.5-4.8

Reference pH: 4.1-4.2

pH drop during fermentation
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3. Sensory.
Characterisation and comparison of commercial 

NABLAB yeasts.

26.



Batch a
27 tasters

Batch b
17 tasters

Data representation 
Mean a-b

Sensory.
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Fullness/Body.
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Fullness/Body ~ dissolved solids.

1

2

3

4

5

6

S
en

so
ry

 s
co

re

Mean a-b 

B
o

d
y 

(s
en

so
ry

sc
o

re
)

29. TETRA NABLAB (HBC2021.0120) - Innovation centre for Brewing & Fermentation (UGent/HOGENT)



0

10

20

30

40

50

LA-01 NEER Poly Punch WLP603 London Windsor

B
ee

r 
su

g
ar

s 
(g

/L
)

Glucose Fructose Sucrose
Maltose Maltotriose Maltotetrose
Maltopentaose Maltohexaose

3.0

4.0

5.0

6.0

7.0

LA-01 NEER Poly Punch WLP603 London Windsor

R
ea

l e
xt

ra
ct

 (%
m

/m
)

Fullness/Body ~ remaining sugars.

1

2

3

4

5

6

S
en

so
ry

 s
co

re

Mean a-b 

30. TETRA NABLAB (HBC2021.0120) - Innovation centre for Brewing & Fermentation



Taste: controlled by beer sugars.

Batch a
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Taste: controlled by beer sugars. 
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Low levels of aldehydes in final beers.

NABLAB
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Still wort flavour: other actors at play?!
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LalBrew® London & 
Windsor
LAB
No maltotriose
Beer-like
Neutral
More bitterness (less sweet)

NEER , Poly & Punch 
NAB
Only glucose and fructose
Strongly fruity, tropical, floral 
Sweet aromatic  
Complex
Less watery

Punch
Less sulfury 
Good aftertaste

SafAle  LA-01
NAB
No maltose & maltotriose
Beer-like
4VG - phenolic - spicy – clove
Grainy
Less fruity - flowery – sweet

WLP603
NAB
No maltose & maltotriose
Malty – bready – worty – honey
Slightly floral 
Neutral – little complexity
Beer-like to sweet aromatic
Clean
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Elia.Myncke@UGent.be
Jessika.DeClippeleer@UGent.be

+32 9 243 24 76
Campus Schoonmeersen 

Valentin Vaerwyckweg 1, 9000 Ghent Belgium

Contact us.
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