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Product: Wyeast Activator Liquid Yeast Slurry Brewing
Manufacturing Date: MAR2017
Contents: 125 ml. Liquid Yeast and Nutrients
Date: 20MAR2017
Customer Reference: ITALY
Invoice #: 228367
Fed Ex AWB#: MASTER: 7225-1626-8421
Analysis:
Viable yeast cell count: 1.20 x 10°cells/ml.
Punity: Single Morphology*
Total anaerobic bacteria: <1.0 cful 7.5x10 cells
Total aerobic bacteria: <1.0 cful 7.5x10 cells
Wild yeast & mold: <1.0 cful 7.5x10 cells

*Excludes blended cultures
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