Sanitizer Production at the Distillery

Optimizing Fermentation for Highest Ethanol Yield Using Lallemand Biofuels & Distilled Spirits Guideline

Step 1
« Add DistilaZyme® AA 40-50 ml per
100kg of corn at the start of mixing.
« Mix corn solids around 25-30%
« Aim for final alcohol ~14-15%
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Step 2
« Heatto 80°C-85°C(176°F-185°F)
« Cook for 1-2 hours
« Cool as fast as possible up to

30°C-32°C(86°F - 89.6° F) prior
to fermentation
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Additional Resources:

https://www.who.int/gpsc/5may/Guide to Local Production.pdf

https://www.fda.gov/media/136289/download

https://americancraftspirits.org/covid-19/
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Step 3
- DistilaMax® HT 1g/litre
« DAP: 0.8 - 1g/litre
« DistilaVite® GN : 0.3 — 0.5/ litre
« Temperature: 32-34° ((89.6°-93.2°F)
« Add DistilaZyme® GA 40 ml per 100 kgs
of corn 30 minutes after the yeast

Step 4
Ethanol: 94.9% min

Please contact your Lallemand sales rep for more information.
lallemandcraftdistilling.com
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