Yeast Slants

As brewers, we prepare and maintain yeast slants in order to have a readily available source of yeast for brewing. There are four steps to preparing and maintaining yeast slants.

1. Prepare the blank slants.

2. Inoculate the slants with yeast.

3. Grow the slant.

4. Maintain the grown slants.

________________________________________________________________

Prepare blank malt agar slants. 

You will need: 1. Light Dried Malt Extract.

 2. Agar or Agarose.

 3. Thirty 16 X 100 screw cap culture tubes and caps.

 4. 500 ml erlenmeyer flask

 5. Pressure cooker.

Recipe for malt agar media;

15 g (1/2 oz) Light Dried Malt Extract.

 6g (1/4 oz) Agar or Agarose (Asian food mart).

(Recipe makes 30 slants in 16 X 125 mm screw cap tubes. There are several malt agar recipes, but this is the recipe I use.)

Add Dried Malt Extract and Agar to 200 ml of tap water in a 500 ml erlenmeyer flask and place on the stir plate to dissolve. When all ingredients are in solution qs to 300ml and place the flask in a pot with sufficient water to heat, place the pot on the stove, and bring the media solution almost to a boil.

Fill each 16 X 100 culture tube about 2/3 full with the hot* malt agar, cap the tubes loosely, and place them in the pressure cooker. Use a rack, small pot, or beaker to hold the tubes upright in the cooker.

Heat the pressure cooker to operating temperature and maintain for 20 minutes to sterilize the slants. NOTE: Most pressure cookers have a working pressure setting of 15 psi over the existing atmospheric pressure. At this pressure water boils at 122 °C (252 °F), and most bacteral and all yeast will be killed.

As soon as you are able open the cooker and place the hot tubes in a culture tube rack or other container, and immediately tilt this container at a 45 to 50 degree angle so as to cause the surface of the liquid agar to be at an angle, and allow the slants to cool.

Cap the cooled slants tightly and store them in a sealed zip lock bag in the refrigerator.

* Agar congeals at 60 °C (140 °F). Do not allow your agar to fall to this temperature while pouring slants.

Inoculate the slants with yeast.

You can innoculate slants from any known good yeast source such as a White Labs/Wyeast packet, another slant or starter, or the live yeast from the sediment of a bottle conditioned brew. The main consideration is that the source should be free of contaminating yeast and bacteria. You will need:

1. Blank agar slants

2. Inoculation loop

3. Alcohol lamp w/ denatured alcohol

4. A source of yeast.

Prepare your work area so that you are not in a draft or around a source of airborne particles such as dust or smoke, and your equipment is easy to reach.

Light the alcohol lamp and hold the innoculation loop in the right hand as you would a chopstick. Put the loop in the flame and leave it until it glows red. Open the source tube, flame the lips of the tube, and withdraw one loop of the culture. Close the source tube and remove the cap from the new slant, flame the lips, smear the loop over the surface of the new slant with a squiggle motion, again flame the lips, and put the cap on. Repeat this procedure until all slants have been innoculated.

 Grow the slants.

Place the freshly innoculated slants upright in a culture tube rack or similar container, and put the rack in a room temperature location such as the kitchen counter. Each day loosen the cap of each tube slightly to “burp” the slant. You should see milky colonies begin to form within 48 hours, and within 7 days  the colonies should cover the surface of the slant.

After 7 days cap the slants tightly, place them in a labelled Ziplock bag, and store them in the vegetable drawer of the refrigerator.

Maintain the grown slants.

If the slants are tightly capped, and kept in the refrigerator, they should remain good for up to 6 months. If the colonies begin to turn brown, or if the agar begins to dry out, the health of the slant is in question. Brown or dried slants may still have a few good yeast on them, but it will take quite a bit longer to grow a starter from these slants. If you need to salvage yeast from such slants your best option may be to innoculate a small (5-10 ml) starter from them, grow it up for several days, and prepare new slants from the starter.

