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strong incentive to develop new yeasts tailored for modern IPA production. (extracted from hops) SacKCumant sanning;strain:
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Figure 1. PCA biplot of a dataset of yeast aroma data. Figure 4. Overview of yeast adaptive laboratory evolution.
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Figure 7. A) Fermentation kinetics in wort at
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* Yeast breeding and adaptive laboratory evolution are effective tools

Figure 6. Development of TERPS yeast (improved terpene biotransformation) : . :
through adaptive laboratory evolution in wort with the addition of terpenes (0.03% that can be usec FO develop new beer yeast strains to meet changing Lr_‘J CANADAEJ}(I)IE&E(BISE
linalool) flavour and functional requirements. T o
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