Preparing a Yeast Starter

Generally speaking, we will make a 1 liter starter for a 5 gallon wort, and a 2 liter starter for a 10 gallon wort. In order to grow yeast up from a slant to 1L or 2L size it is necessary to take it through several stages. Simply innoculating a liter of wort with a loop full of yeast from a slant will not make a healthy starter.

In the case of either a 1L or 2L starter we will begin by innoculating 5 ml of starter wort from a slant. Then, each day for five days, we will increase the volume of the starter by approximately four times*.

To make a 1 liter starter.

Equipment needed:


Two 125 ml erlenmeyer flasks.


A 250 ml erlenmeyer flask.


A 500 ml erlenmeyer flask.


A 2L erlenmeyer flask.


A covered pot large enough to boil all of the flasks.

Starter wort recipe: Add 700 ml of tap water to a 2L erlenmeyer flask, place on the stir plate and stir rapidly. Slowly add 100 grams (3.5 oz) of Light Dried Malt Extract, and continue stirring until it is dissolved. Stop the stir plate, qs to 1L, and then stir until mixed.

Measure the following volumes of starter wort, place them in the listed erlenmeyer flasks, and cover each with a foil cap.

1. 5 ml in the 50 ml erlenmeyer. Innoculate from a slant on Tuesday*.

2. 15 ml in the 125 ml erlenmeyer. Add the 1st stage to this flask on Wednesday. (total 20 ml).

3. 60 ml in the 250 ml erlenmeyer. Add the 2nd stage to this flask on Thursday. (total 80 ml).

4. 240 ml in the 500 ml erlenmeyer. Add the 3d stage to this flask on Friday. (total 320 ml).

5. 680 ml remains in the 2L erlenmeyer. Add the 4th stage to this flask on Saturday. (total 1L).

Place the filled flasks in a large covered pot with water. Heat on high until the water boils. Reduce heat and simmer for 30 minutes. Remove flasks when cool and store until needed.

*The optimum growth time for each stage (with constant stirring) is 18-24 hrs.

To make a 2 liter starter.
Additional equipment needed:


A 4L erlenmeyer flask.

By pushing the 4X rule a little you can make a 2L starter for a 10 gallon batch in the same five days as the 1L starter. You will need a 4 liter erlenmeyer flask for the last stage.

Starter wort recipe: Add 1600 ml of tap water to a 4L erlenmeyer flask, place on the stir plate and stir rapidly. Slowly add 200 grams (7 oz) of Light Dried Malt Extract, and continue stirring until it is dissolved. Stop the stir plate, qs to 2L, and then stir until mixed.

Measure the following volumes of starter wort, place them in the listed erlenmeyer flasks, and cover each with a foil cap.

1. 5 ml in a 125 ml erlenmeyer. Innoculate from a slant on Tuesday.

2. 20 ml in a 125 ml erlenmeyer. Add the 1st stage to this flask on Wednesday. (total 25 ml).

3. 100 ml in a 500 ml erlenmeyer. Add the 2nd stage to this flask on Thursday. (total 125 ml).

4. 375 ml in a 2L ml erlenmeyer. Add the 3d stage to this flask on Friday. (total 500 ml).

5. 1500 ml in a 4L erlenmeyer. Add the 4th stage to this flask on Saturday. (total 1L).

Place the filled flasks in a large covered pot with water. Heat on high until the water boils. Reduce heat and simmer for 30 minutes. Remove flasks when cool and store until needed.

Notes:

1. I recommend for each starter stage that you use a flask that is at least 3 times the size of the stage to reduce the chance of it krausening over and becoming contaminated.

2. For stages that tend to krausen over (usually the 5th stage) you can wrap tape around the foil cap below the lip of the flask to keep it from being pushed off.

3. For stages that tend to krausen over put an auminum pie plate on the stirrer to catch the foam so it doesn’t make a mess on the counter.

4. The 125 ml ml erlenmeyer is the largest size I would use for the first stage to keep the starter from spreading out so shallow that the stir bar doesn't stir it properly. If you can acquire a 50 ml erlenmeyer it will work even better than the 125 ml for the 1st stage.

