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Eesumen:

El “re pitching™ es una técnica usada para la reutilizacion de levaduras, la misma que presenta
grandes ventajas en la mdustnia cervecera. Por lo que, el objetivo de la presente mvestigacion fue
desarrollar una metodologia para identificar las condiciones optimas para mantener la viabilidad
de las levaduras Saccharcmyces cerevisiae y Lanchacea Spp., en el proceso de elaboracion de
cerveza artesanal Para lo cual, se realizaron curvas de crecimiento y ensayos de viabilidad; de
igual manera, se procesaron lotes de cerveza con levaduras obtenidas de la pnimera y tercera
generacion de biomasa. Los resultados obtenidos indican que es posible implementar este proceso
en cervezas artesanales, ya que por medio de analisis sensornal no se evidenciaron diferencias
significativas entre una cerveza realizada con levadura comercial y una procesada con re pitching,
de igual manera se verificd que la cerveza obtenida cumple con todos los pardmetros descritos en
la normativa NTE INEN 2262.
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Abstract:

Re-pitching is a techmigque used to reuse yeast, which has great advantages in the brewing industry.
Therefore, the objective of this research was to develop a methodology to identify the optimal
conditions to maintain the viability of Saccharomyces cerevisiae and Lanchacea Spp. yeasts in the
process of brewing craft beer. Hence, growth curves and wviability tests were camed out; likewise,
batches of beer were processed with yeasts obtained from the first and third generation of biomass.
The results obtaned indicate that it is possible to implement this process in craft beers, becanse
the sensory analysis showed that there were no significant differences between a beer made with
commercial yeast and one processed with re-pitching, and it was also venfied that the beer
obtained complies with all the parameters described in the NTE INEN 2262 standard
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