There are relatively few of
us around the brewing
world whose enthusiasm
for all things ‘yeast’
borders on the obsessive.
A common theme of our
musings is wellbeing and,
particularly, how to look
after yeast better.
Typically the discussion
then takes off in two well
trodden directions. Those
of a more academic bent
want to get their heads
under the bonnet and
understand what makes
the yeast cell tick. The
others ponder the basics
and say things like ‘if only
we could get the simple
things right, the big things
would take of themselves’.

B ut on reflection, I wonder if we
yeasty folk have missed a trick?
What if, brewing yeast was badged
differently? A nifty three letter
acronym (aka “TLA’) perhaps or
labelling yeast as an “executive’
rather than an “assistant’? With these
thoughts in mind I found myself
mulling on the journey that yeast
makes. Since Emil Christian Hansen
in 1884 introduced the concept of
pure yeast culture and its ensuing
propagation, the process of yeast
supply from the laboratory to
production has become increasing
accepted as best practice. But this
step like ‘fermentation’, ‘cropping’
and ‘storage’ are viewed as separate
and discrete activities. Could they -
indeed should they - become more of
an integrated, potentially, seamless
process — a ‘yeast supply chain’?
From here, further reflection and
poking around the excellent on-line
(and free!) encyclopedia Wikipedia
took the idea to an even better place
of ‘supply chain management’. This
is defined by Wikipedia as “the
process of planning, implementing,
and controlling the operations of the
supply chain with the purpose to
satisfy customer requirements as
efficiently as possible’. Reading on,
there is even “supply chain event
management’ which ‘is a
consideration of all possible
occurring events and factors that can

“Given the role of
yeast and its
majestic 24/7
transformation of
wort to beer, any
ideas that raise the
profile of the
brewer’s favourite
micro-organism are
surely worth some
consideration.
Certainly, returning
to ‘getting the simple

things right’ must
make sense.”

cause a disruption in a supply chain’. The generation gap

Mmm how great would this approach  Although there are exceptions, the

be in the yeast supply chain! vast majority of brewers periodically

So does this train of thought getus  propagate new yeast to replace ‘old’

anywhere useful? Clearly there is a lines. As with Homo sapiens “old’

degree of poetic license behind the means different things to different

concept of the “yeast supply chain’. brewers. Some cull their yeast after

But given the role of yeast and its 15-20 generations whilst others

majestic 24/7 transformation of wort  replace their stocks after 5 to 10
to beer, any ideas that raise the profile  generations. Other than custom and
of the brewer’s favourite micro-
organism are surely worth some
consideration. Certainly, returning to
‘getting the simple things right’ must
make sense. For example, the
downstream implications and knock-
on effect of poor or failed yeast
propagation are well understood.
Similarly, yeast viability in stored
slurries will not improve with time
and can only deteriorate. Finally the
implications of a laboratory process
that supplies the wrong yeast strain
range from not immediately evident
to something not far short of
disastrous. So to my mind, renewed
focus — through whatever route - on
the yeast supply chain is a
commercial necessity be it for
internal or external logistics and/or
for meeting consumer expectations of
brand consistency and quality.

Figure I — introduction
of veast into liguid
nitrogen.
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