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TY.FRUIT 
An alcohol tolerant active dried yeast especially for fruit 
fermentations, formulated with optimised nutrient for rapid and 
reliable fermentation of clean-tasting fruit-sugar washes.
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TY.fruit 
An alcohol tolerant active dried yeast especially for fruit 
fermentations, formulated with optimised nutrient for rapid and 
reliable fermentation of clean-tasting fruit-sugar washes.

Product Description and Function

TY-Fruit is based on a highly alcohol tolerant, higher ester producing wine yeast 
strain—formulated with a complete macro and micro nutrient complex, TY-Fruit is able 
to reliably ferment fruit-sugar washes regardless of the nutritional contribution from 
the fruit. TY-Fruit is recommended for high alcohol fermentation of fruit or fruit-sugar 
mixtures up to 18% ABV, including refined sugar solutions with very low fruit content.

TY-Fruit contains a chemically defined nutrient complex optimized for reliable 
fermentation of fruit-sugar washes for a variety of beverage applications including 
high alcohol wines and distilled fruit spirits. The nutrient complex in TY-Fruit contains 
all the essential macro and micro nutrients required

Technical Characteristics

• Yeast Classification: Saccharomyces cerevisiae

• Recommended Temperature Range: 10-35 oC / 50-95 oF  (optimum 18-24 oC / 64-75 oF)

• Killer Factor: Positive

• Alcohol Tolerance: Approx. 18 % ABV

• Viable Yeast Cells: > 1.3 x 109 cfu/g

• Total bacteria: < 2 x 103 cfu/g

• Wild Yeast: < 2 x 103 cfu/g

• Mould: < 2 x 102 cfu/g

• Coliforms: < 10 cfu/g

• Pathogens (Salmonella, E. coli etc): Absent in 25 g

• Lead: < 3 mg/kg

• Arsenic: < 2 mg/kg

• Heavy Metals (as Pb): < 10 mg/kg

• GMO Status: GMO Free

Dosage and Application

If fermentation vessel has mixing facility, pitch directly and mix well to dissolve 
nutrients before fermenting. Alternatively, pre-mix with 10x times its weight of water at 
30-40 oC (86-104 oF) and mix for 5 minutes before pitching. 




