


* Yeast is highly nutritious and contains proteins, essential minerals and
vitamins - especially B vitamins - so although some people consider Marm-
ite, made from spent brewer's yeast, to be the spawn of the devil. A pint of
real ale with a plate of Marmite soldiers on the side supplies a variety of
essential amino acids that the body cannot produce so really we can't live
without it!

« Bottle conditioned beer goes through a secondary fermentation because a
dose of yeast is added just before the bottle is sealed. After a few weeks
the yeast goes dormant and drops to the bottom of the bottle as sediment.
As the beer matures complex flavours develop.

» Some brewers store their cultured yeast in a bio-science facility called a
yeast bank where yeast cultures are frozen in liquid nitrogen and stored
under secure and sterile conditions. This ensures the brewer has a protect-
ed source of their house yeast.

* Britain has a National Collection of Yeast Cultures located in Norwich. The
Victoria & Albert museum in London is known as the ‘the nation’s treasure
house’ and in brewing terms that phrase can describe the National Collec-
tion of Yeast Cultures with its several thousand samples collected over 70
years, the majority being strains of brewing yeasts. These are priceless and
form a living history of Britain’s beers. Thankfully they have duplicates
samples stored elsewhere just in case of any accidents at the Norwich
facility.
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