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PRODUCT INFO
Murphy & Son are world experts in brewing 
yeast nutrition. Yeast Vit is a granular blend 
of inorganic salts, vitamins, amino acids, 
and trace elements formulated to correct 
the nutritional deficiencies found in wort.

Correct yeast nutrition ensures there is a 
short lag period followed by a vigorous fer-
mentation—and no stuck fermentation, ei-
ther. This shortens fermentation time, free-
ing up tank space and improving capacity.

BENEFITS
 Fermentation starts faster and 
finishes sooner

 Utilizes vessel more efficiently

 Increases yeast viability and vitality

 Prevents off flavors

17+ ESSENTIAL VITAMINS AND 
MINERALS
Yeast Vit contains all the necessary nutrients for 
brewing where fermentation becomes a marathon 
for yeast—preventing delays and off flavors.

As nutritional requirements are being  met, new 
yeast cells are in peak condition—whether pitching 
cone to cone or propagating in house.

Yeast Vit
Increasing performance 
and improving quality of  
your beer and your yeast

Vitamins

Thiamine

Riboflavin

Vitamin B6

Biotin

Niacin

Amino Acids

Valine

Methionine

Aspartic Acid

Inositol

Asparagine

Glutamate

Elements

Zinc

Manganese

Potassium

Magnesium

Iodine

Boron



HOW MUCH TO ADD?
The product should be added at a rate be-
tween 3.0 and 7.0 g per barrel (U.S.) of wort. A 
suitable starting point would be 5 g per barrel.

A higher rate may be required for younger 
generations of yeast, after which the rate of 
addition can be reduced.

PACKAGE SIZE
5 kg plastic tub: enough 
for about 1,000 barrels
25 kg: enough for about 
5,000 barrels
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Available in the 
U.S. and Canada

APPLICATION
How much to add
3–7 grams per barrel (U.S.)

When to use
Added to the kettle at the end of boil

Activity range
pH: 2.8–7.0
temperature: n/a

STORAGE
Temperature
Max: 86°F
Recommended: 50–59°F

Location
Cool, sealed, and away from sunlight

Shelf life
At the recommended storage temperature,  
6 months from the date of manufacture

TECHNICAL SUPPORT
Health and Safety Information
Safety Datasheet (SDS) available online at  
murphyandson.co.uk/sds

Technical Datasheet
Printer-friendly Technical Datasheet available at 
murphyandson.co.uk/datasheets-sds

Compliance
For information on Kosher, Halal, GMO, etc. 
email compliance@murphyandson.co.uk

Murphy & Son provides this information to the best of our 
knowledge. This information does not claim to be complete and 
Murphy & Son cannot assume liability for improper use. All 
users are advised to read SDS and test products prior to use.
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Yeast Vit by Murphy 
and Son keeps yeast 
healthy and drives 
fermentation 
forward increasing 
performance of your 
brewery.  

 


