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Technical informations and use instructions   

 
What is molasses?  
 
Molasses is a by-product of the ex-
traction of sugar from sugar beets or 
sugar cane. It is a viscous, black 
syrup that - regardless of its origin 
and the processing technology used 
- consist of sugars on an approxi-
mately 45-60% basis. The remain-
ing dry substance constituting 20-
30% is made up principally of min-
eral substances and unfermentable 
caramelisation products that have a 
fermentation-inhibiting effect. Alt-
hough the contained sugars, sac-
charose and invert sugar, elude 
complete extraction due to crystalli-
sation, they do not elude alcoholic 
fermentation. 
 
What is rum? 
 
The spirits regulation (EC) No. 
110/2008 defines rum as a spirit ex-
tracted through fermentation and 
distillation of juice, syrup or molas-
ses - although from sugar cane only 
- and that is set at a minimum alco-
hol content of 37.5%vol. Thus, in 
Germany, rum production is permit-
ted only in sealed containers. 
 
Why ProRum Finest Yeast? 
 
ProRum Finest Yeast is a mix-
ture of three yeast strains from AN-
CHOR, in Cape Town. The multipli-
cation of selected yeasts on sugar 
cane molasses takes place there. 
For this reason, ProRum Finest 

Yeast is  very  well   adapted   to   the 

 substrate. Moreover, the yeast mix-
ture combines fermenting strength, 
sugar tolerance and alcohol toler-
ance with an appealing aroma for-
mation. 
 
Fermenting conditions: 
 
The preservability of undiluted mo-
lasses corresponds to that of honey. 
It is not directly fermentable and 
therefore must be diluted to an ex-
tract content of approximately 20-
25%mas with the double to triple 
volume of (possible warm) water im-
mediately prior to the fermentation. 
With a view to the weakly acidic pH 
value of the molasses in itself, its 
low bacterial load due to its produc-
tion and its preservability, artificial 
acidification of the substance to be 
fermented is superfluous for “clean” 
fermentation. 
In complete contrast, traditional pro-
duction processes promote in-cor-
rect fermentations, e.g. through ad-
dition of wildly fermented sugar 
cane mash with the aim of forming 
temporary acids and higher alco-
hols and thus enriching the variety 
of flavours in the distillate. 
The addition of 30 g DAP/hl ((diam-
monium phosphate) facilitates the 
fermentation onset and ensures the 
fermentation. 
The yeast dosage should be based 
on the planned fermentation onset 
temperature: 
 
20 g/hl at 25-35°C 
30 g/hl at 20-25°C 
40 g/hl at minimum 15-20°C. 

 The wide temperature tolerance of 
15-35°C of ProRum Finest 

Yeast allows its own experiments. 
Ac-cording to specialised literature, 
warmly and quickly fermented mo-
lasses tends to produce clean, neu-
tral distillates that are not very typi-
cal of rum; coolly and slowly fer-
mented approaches, on the other 
hand, produce spicy, flowery, fruity 
rum distillates. Despite complete 
fermentation, the spindled end fer-
mentation degree of molasses is 6-
9%mas due to the high concentra-
tion of unfermentable ex-tract sub-
stances. In addition, this figure fluc-
tuates according to the dilution of 
the molasses with water at the be-
ginning of the fermentation. There-
fore, a residual sugar test of com-
plete fermentation is more meaning-
ful than spindling. 
 
Storage: 
 
Store in a cool, dry place, sealed air-
tight! 
 
Container size: 
 
500 g vacuum pack (No. 5818) 
 
The full information contained in this 
leaflet is based on our current experi-
ences and knowledge. Schliessmann 
Kellerei-Chemie 
does neither guarantee that the prod-
ucts, as described above, can be used 
without prior intensive testing, nor that 
by their use no patent rights of third par-
ties are being injured. 

 


