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Available in 25g – 500g and 10kg packaging.

DOWNLOAD THE TECHNICAL DATA SHEET
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This product is E2U™



    What does this mean?
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Designed for bottle and cask conditioning


SafAle™ F-2 brewing yeast has been selected specifically for secondary fermentation in bottle and in cask. This yeast assimilates very little amount of maltotriose but assimilates basic sugars (glucose, fructose, saccharose, maltose). It is characterized by a neutral aroma profile respecting the base beer character and settles very homogeneously at the end of fermentation.

Ingredients: Yeast (Saccharomyces cerevisiae), emulsifier E491

	
		

	

	
SafAle™ F-2 overview
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Phenolic Off-Flavor




  
          
        
            

                                    
                    

		
        
            
            
   
                                
              
              
                  
              

           

                            

    

 
        

      


            

  



		

				

	


	


		


		

	
	
	
		

	

	
SafAle™ F-2 sensory profile


SafAle™ F-2 resists to high alcohol levels (>10% v/v) and allows brewers to obtain all the properties of refermentation:

– Beer preservation thanks to oxygene trapping

– Contribution in roundness and maturation aromas

– Carbonation

– Sticks well at the bottom of the bottles/casks and forms a nice haze when it is resuspended

	
		

	

	
SafAle™ F-2 technical features



		
			
				Dosage & usage
	Kinetics
	Typical analysis
	Storage & shelf life


Dosage / Temperature

From 2 to 35g/hl at 15-25°C (59-77°F).

Rehydration

SafAle™ F-2 should not be rehydrated directly in the beer.

Sprinkle the yeast in minimum 10 times its weight of sterile water at a temperature of 25 to 29°C (77°F to 84°F).

Leave to rest 15 to 30 minutes. Gently stir.

Usage

Add 5 to 10 grams of sugar per liter of beer (to obtain a saturation of 2.5 to 5.0 g/l of CO2). Pitch the sweetened beer, that should be at fermentation temperature with the rehydrated yeast.

Carbonation will be achieved in 1 to 2 weeks *

At the end of refermentation, the beer can be cooled down and will gain in roundness after 2 to 3 weeks.

* carbonation at 15°C can take over 2 weeks.
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	Viable yeast > 1.0 *1010 cfu/g
	Purity : > 99.9 %
	Lactic acid bacteria: < 1 cfu /107 yeast cell
	Acetic acid bacteria: < 1 cfu /107 yeast cell
	Pediococcus: < 1 cfu /107 yeast cell
	Total Bacteria: < 5 cfu /107 yeast cell
	“Wild” Yeast*: < 1 cfu /107 yeast cell
	Pathogenic micro-organisms: in accordance with regulation





*EBC Analytica 4.2.6 – ASBC Microbiological Control-5D




Storage

For less than 6 months: the product must be stored below 24°C. For more than 6 months: the product must be stored below 15°C.  For short periods not exceeding 7 days there is an exception to these rules.

Shelf life

36 months from production date. Refer to best before end date printed on the sachet.

Opened sachets must be sealed and stored at 4°C (39°F) and used within 7 days of opening. Do not use soft or damaged sachets.

Each Fermentis yeast is developed under a specific production scheme and benefits from the know-how of the Lesaffre group, world leader in yeast manufacturing. This guarantees the highest microbiological purity and maximum fermentation activity.





	
		

	

	
Fermentis dry brewing yeasts are well known for their ability to produce a large variety of beer styles. In order to compare our strains, we ran fermentation trials in laboratory conditions with a standard wort for all the strains and standard temperature conditions (SafLager: 12°C for 48h then 14°C / SafAle: 20°C). We focused on the following parameters: Alcohol production, residual sugars, flocculation and fermentation kinetic. Given the impact of yeast of the quality of the final beer it is recommended to respect the recommended fermentation instructions. We strongly advise users to make fermentation trials before any commercial usage of our products.
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			The optimal yeast to reveal the esters in Lager beers		
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			A unique dry fermentation solution for complex sour woody/winey beers		
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			A unique dry fermentation solution for complex sour fruity beers		
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								SafAle™ BW‑20



		
			The ideal wheat beer yeast for Belgian-style whites		

									

						

						

					




		


		

	
				
				
									

			


	


	



		
	







	







  

    
    
            
        

Suivez-nous





Mentions légales © Fermentis 2024 

      

          

  













	
	

		
						
	
		
	
						
			Search for:
			
			
							
					

		
			
							
		

	

	




	


	Our company
	About us
		Expert in fermentation
	The Fermentis Campus
	A passionate team
	Supporting creativity
	Lesaffre group



	Research & development
		Innovation as a driver
	Characterisation
	New products



	Our brands
		E2U™
	SafYeast™
	All-In-1™
	Fermentis Academy™



	Other services
		Toll manufacturing
	Beverage tastings






	Fermentation solutions
	Beer & brewing
		Active dry yeast
	Bacteria
	Fermentation aids
	Functional products
	Beer styles



	Wine making
		Active dry yeast
	Enzymes
	Fermentation aids
	Functional products



	Cider making
		Active dry yeast



	Spirits & distilling
		Active dry yeast



	Other beverages
		Active dry yeast






	Fermentis Academy
	About the Fermentis Academy
	Webinar recordings



	Resources
	Knowledge center
		Expert insights
	Q&A
	Videos
	Webinar recordings



	Documentations
		For brewers
	For wine makers
	For spirit makers



	Fermentis app
		Fermentis application






	Find us
	Events & webinars
	Distributors
	Contact us



	News
	
	

	
	
		English			
		 English
	 Français



	The obvious choice for beverage fermentation


		
		
	


	


    
    	
	













































