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AGENDA

Beer is naturally anti-microbial

Traditional beer spoilers

Affect of less or no alcohol

Safe release methods
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BEER IS NATURALLY ANTI-MICROBIAL

A L F A - A C I D
P H A L C O H O L
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BEER SPOILERS

L A C T O B A C I L L U S P E D I O C O C C U S
B R E T T A N O M Y C E S  

L A M B I C U S

B R E T T A N O M Y C E S  
B R U X E L L E N S I S
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M E G A S P H A E R A

A N D  P E C T I N A T U S

B A C T E R I A W I L D  Y E A S T

D I A S T A T I C U S



OFF-FLAVORS ARE 
BIGGEST RISK IN BEER
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NABLAB SPOILERS=BEER SPOILERS + 1 SLIDE EXTRA

L A C T O B A C I L L U S P E D I O C O C C U S
B R E T T A N O M Y C E S  

L A M B I C U S

B R E T T A N O M Y C E S  
B R U X E L L E N S I S
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M E G A S P H A E R A

A N D  P E C T I N A T U S

B A C T E R I A W I L D  Y E A S T

D I A S T A T I C U S



NABLAB SPOILERS EXTRA SLIDE

L E U C O N O S T O C A C B

S A C C H A R O M Y C E S  
C E R E V I S I A E
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A C E T O B A C T E R

B A C T E R I A W I L D  Y E A S T

P I C H I A

G L U C O N O B A C T E R

B A C I L L U S



OFF-FLAVORS ARE 
BIGGEST RISK IN NABLAB
BEER AS WELL IF:

• PH stays low (ideally below 4.6)

• Alpha acids are present higher then 20 IBU
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NABLAB BEER SAFE RELEASE TECHNIQUES

P A S T E U R I S A T I O N S T E R I L E  F I L T R A T I O N P C R  A N A L Y S I S
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COMPARISON

• Craft:

• No pasteurisation due to cost

• No sterile filtration due to cost

• PCR technology solution of partner

• Industrial:

• Pasteurisation:
• bad shelflife

• ACB is resistent

• Sterile filtration 0.1/0.2 μm

• PCR technology solution inhouse

=> Combination of sterile filtration and PCR 
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THANKS A LOT

Joeri De Maere

Pall Corporation
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