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DESCRIPTION OF TOPIC:

The use of unsaturated fatty acids to supple-
ment the yeast slurry before pitching allowed
faster extract reduction and lower final at-
tenuation than fermentations with 22-24ppm
of initial O,. The use of the nutritive cocktail to
supplement the yeast slurry avoided the in-
tense foaming observed during the first hours
of 18°C fermentations. At VHG condition,
diacetyl was reduced below 0.1 mg/L before
the primary fermentation was completed. The
variation of the higher alcohols/esters ratio
ranged only between 3.7 and 4.7. The senso-
rial triangular test between the VHG beers wi-
thout nutritional treatment and standard con-
ditions showed identical aroma profiles. This
is an important indicator of the feasability of
VHG brewing at 18°C to obtain identical profi-
les when compared to 15°P wort fermented
at 12°C. The sensorial test indicated that wort
saturation with pure 0, can be replaced by
yeast treatment with unsaturated fatty acids
without changes in the beer aroma profile
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