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Overview of Fermentation
Fermentation Timeline
Early fermentation

• Yeast uses all the dissolved oxygen; there is 
no detectable uptake of glucose

8-16 hours
• First sign of active fermentation

24 hours
• Budding yeast cells observed
• The temperature, if uncontrolled, rises due to 

heat generated by the fermentation
24-48 hours

• The rate of yeast growth and carbohydrate 
assimilation reaches a maximum

Post 48 hours
• The pH falls to a minimum of 3.8 - 4.4 before 

rising slightly towards the end of fermentation



ADVANCING FERMENTATION. CULTIVATING COMMUNITY.

Yeast Flavor Development



Diacetyl 
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Diacetyl
Flavor – Buttered popcorn, butterscotch, 

yogurt, slick mouthfeel

Formation:
• Precursor (α-AL) produced during primary 

fermentation
• α-AL is converted to diacetyl outside cell
• Diacetyl is again taken up and metabolized by 

yeast during maturation
• Reaction related to amino acid synthesis
• pH and temperature dependent
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Diacetyl
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Forced Diacetyl Testing
Purpose
• A Quick & Easy Sensory Test

• Heating Beer before cold crashing 
to convert α-AL to Diacetyl

• Prevents Diacetyl Bombs from 
happening post fermentation



ADVANCING FERMENTATION. CULTIVATING COMMUNITY.

Forced Diacetyl Testing
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Room Temp Beer Heated Beer Conclusion

Negative Negative No precursor present, beer is ready to go

Negative Positive Precursor present, beer needs more time 
on yeast and increase temperature

Positive Positive
Beer is loaded with diacetyl or possibly 
contaminated. Beer needs more time on 
yeast

Results
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Forced Diacetyl Testing

http://www.youtube.com/watch?v=nCnFnjiS4y4


Diacetyl 



Brewzyme-D
Made with Alpha Acetolactate Decarboxylase 
(ALDC)

• Eliminates the risk of diacetyl formation in 
your beer.

• Reduces maturation time = Faster Beer 
Turnaround Timelines.

• Improves overall beer quality.
• Prevent hop-creep in dry hopped beers

Prevent the Formation of Diacetyl during Fermentation.

Dosage: 
Pro (1L, 10L): 15-20mL/hL(0.84 BBL)

HB (10mL): 10mL/ 20L(5Gal)



Conclusion
• Forced Diacetyl Testing - Easy to implement in brewery SOPS

• Enzymes can help quicken Fermentation Tank Time = $$$

• Better understanding of strains/beer
• Checking can save a brand
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Thank you, from White Labs
 -Cheers!


