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PureVida J TM Yeast

Fuel Ethanol Yeast

Important notice	 �Please note that any change to a fermentation process 
may alter the final product quality. We therefore advise 
that fermentation trials are carried out prior to using 
our yeast commercially.

1.0 Ingredients 	 Yeast (saccharomyces cerevisiae)

2.0 Properties 	� PureVida J active dry yeast is specially selected and designed for fuel ethanol and has a 
high alcohol and acid tolerance. PureVida J has the ability to perform at lower cell counts 
due to the larger cell size accounting for greater cell mass per milliliter. PureVida J has 
been shown to perform under higher stressed conditions than that of other yeast which 
results in less residual sugar and higher alcohols. Suitable raw material: starch-based raw 
material, such as corn, sorghum (milo), wheat, cassava, etc., and saccharine raw material, 
such as molasses, cane sugar juice, beet juice, etc.

	 When used in conjunction with PureVida GZ the results may be synergistic.

3.0 Dosage 	 Direct pitching (batch fermentation): 
	� A minimum of 0.25 – 0.3 gram per liter to achieve an initial viable cell count of 

approximately five million cells per milliliter in the fermentation vessel. 
 
Indirect pitching (propagation): 
�With better equipment and process, exerting strict control over bacterial contamination 
and necessary nutrients supply, dry yeast can be propagated in a limited time period.

	 Rehydration: 
	� Prior to using in fermentation, it is recommended the yeast be rehydrated in approximately 

five times its weight in sterile water / wort. This is done at 95° F ± 9° F (35° C ± 5° C) for  
15 – 30 minutes – adding into fermentation tank promptly.

4.0 Fermentation Temperature	 86° F – 101° F (30° C – 39° C)

5.0 Packaging	 10 kg vacuum-packed aluminum foil bags in a cardboard box

6.0 Storage	� Store in cool (70° F – 10° C), dry conditions. Do not use soft or damaged sachets.

7.0 Shelf Life	� Refer to “best before” date on outer box. Best when utilized 24 months from  
production date under recommended storage conditions.

8.0 Typical Analysis 	 Physical state: 	 Very small, porous, rod-shaped particles 
	 Color: 	 Light yellow 
	 % dry weight:	 94.0 – 96.5 
	 Living cells at packaging:	 > 1.6 x 1010 / gram 
	 Total bacteria:	 < 1 x 104 / gram 
	 Pathogenic micro-organisms:	 Negative 
	 Moisture:	 ≤ 6.0%

9.0 Kosher Status	

RBS reserves the right to modify, add, or delete products without notice.

KOSHER CERTIFICATION
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