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A yeast fermenter is a vessel used for the fermentation of Q
yeast, which is a critical step in the production of various
alcoholic beverages, such as beer, wine, and spirits. Yeast
fermentation is the process by which yeast consumes sugar
and converts it into alcohol and carbon dioxide.

1. Beer

Made by fermenting malted barley or other
grains with yeast in a fermenter.

2. Wine

Made by fermenting grape juice with yeast
in a fermenter.



4. Cheese

Made by adding specific strains of
yeast to the cheese curd during the
fermentation process.

5. Soy sauce

Made by fermenting a mixture of
soybeans, wheat, and salt with

oh

yeast and bacteria in a fermenter.

6. Kombucha

Made by adding a symbiotic culture
of yeast and bacteria to sweetened
fea.

7. Vinegar - ~
Made by fermenting alcohol with B S
bacteria and yeast in a fermenter. Y- ;

The key players in the yeast fermenter market include Sartorius AG, Thermo Fisher

Scientific Inc., Eppendorf AG, Bioengineering AG, and GEA Group AG.



