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- Pure dry yeast for safe fermentation
from Jerusalem artichoke mash -

Technical information and instructions for use

General information:
TOPIFERM is a particularly
fermentable dry pure yeast of
the strain Saccharomyces
cerevisiae. Their fast fermen-
tation and rapid, complete
fermentation are advantageous
when processing Jerusalem
artichokes and guarantee
reliable results and high alcohol
yields.

Areas of application:
Suitable for the rapid
fermentation of Jerusalem
artichoke mash.

Storage:

Store in a cool and dry
place! Use opened pack
immediately!

Dosage:
15 - 25 g/hl mash
at setting temperature 25-30°C.

Mix TOPIFERM® in approx. ten
times the amount of water at a
temperature of 35°C and leave
to rehydrate for 15 minutes.
Carefully add the yeast mixture
to the mash.

When  using  TOPI-FERM®
dry yeast, the formation of
carbon dioxide is only noticeable
after 8-12 hours. This is due
to the natural metabolic
activity being slower at the
start of fermentation compared
to fresh baker's yeast.
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Composition:
Pure dried active yeast from
the Saccharomyces cerevisiae

strain  without any other
additives. Quality tested and
carefully packaged under
vacuum protection.

Package size:

100 g Tin (No. 5824)
500 g Vacuum (No. 5823)
packaging

All information in this publication
corresponds to our current experience
and knowledge. Schliessmann Kellerei-
Chemie neither guarantees that the
products can be used without prior
careful testing as described above, nor
that their use will not infringe the patent
rights of third parties.
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