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Process: QC Day 2008 Test results tracked by YEASTMan

Style: Imperial Stout Brand: USA Stout
Test Name Notes *999358* Mean Results

999358 Units Value All Beer This Style

IBU IBU 43.0 32.1 43.0
Density SG 1.012 1.010 1.013
Alcohol Percent Vol/Vol 12.10 5.69 9.80
Apparent Extract Plato 3.13 2.72 3.27
Real Extract Plato 7.12 4.73 6.57
Apparent Attenuation Percent 87.08 79.78 84.68
Real Attenuation Percent 73.29 66.09 70.95
Calories kcal/120z 335.16 176.00 283.01
pH Test pH 4.88 4.48 4.63
Color Lovibond 172.9 21.6 136.9
Wild Yeast CFU 0 3 1
Aerobic Bacteria CFU 0 5 1
Anaerobic Bacteria CFU 0 25 0
Total VDK ppb 258.2 203.1 188.8

Style: IPA Brand: USA IPA
Test Name Notes *999359* Units value Mean Results

999359 All Beer This Style

IBU IBU 70.0 32.1 55.9
Density SG 1.005 1.010 1.011
Alcohol Percent VVol/Vol 8.41 5.69 6.49
Apparent Extract Plato 1.37 2.72 2.78
Real Extract Plato 4.30 4,73 5.08
Apparent Attenuation Percent 91.87 79.78 81.14
Real Attenuation Percent 76.07 66.09 67.33
Calories kcal/120z 222.82 176.00 196.99
pH Test pH 4,73 4.48 4.58
Color Lovibond 14.6 21.6 18.5
Wild Yeast CFU 0 3 1
Aerobic Bacteria CFU 0 5 5
Anaerobic Bacteria CFU 0 25 24

Total VDK ppb 115.0 203.1 216.1




