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A trusted 

partner for more 

than 90 years

WHO WE ARE

Education, honesty, and doing the right thing.

OUR VALUES

Scott Laboratories is a leading supplier for the North American wine, 
beer, cider, and specialty beverage industries. Our deep industry 
roots date back to our founding as the Berkeley Yeast Laboratory 
1933. Today, we primarily support the beer industry with filtration 
and stabilization.

Proud partners of





Introducing your Speaker

Kyle Somers (he/him) - Technical 
Sales Manager for California and the 
Western US 

Current President of the Northern California district of the 
Master Brewers Association.  

Holds an International Brewing Diploma from Siebel Institute 
of Technology in Chicago and Doemens  Academy in Munich.

Ten years of hands-on production brewing experience prior 
to joining the Lallemand team in 2019, including stints with 
Firestone Walker, Lagunitas, and Hen House Brewing. 



Why consider na beer production?

Methods of NA Beer production

recipe design and Process considerations



49% of American are trying to 

drink less in 2025 1

Gen Z: 65% Gen X: 49%

Gen Y: 57% Boomers: 30%

Na beer presents opportunity for growth

1 NC Solutions Consumer Sentiment Survey January 2025
2 Beer Institute Consumer Poll January 2025

22% prefer NA Beer to 

NA Liquor (10%) or NA Wine (13%) 2



43% Mood-Enhancing Effects

39% Flavor

30% Variety of Choice

28% Sociability

1 Veylinx consumer study 2022

What do consumers miss in a Non-alc beverage?

You control this



Production 
options

Thermal & Evaporative

Rectification, spinning 
cone, vacuum distillation, etc.

Pros:
 0.0% possible, Complete 

fermentation process, ethanol for 
alternative beverages

Cons:
Flavor degradation, energy cost,
equipment CapX, additional 
license



Production 
options

Reverse Osmosis & 
Membrane Filtration

Removal through semi -
permeable membrane

Pros:
 0.0% possible, Complete 

fermentation process

Cons:
Flavor loss, energy cost,
equipment CapX, high water 
usage



Production 
options

Arrested Fermentation

Shortened contact time, 
cold contact

Pros:
 Low capital, minimal/no flavor 

degradation

Cons:
Can overshoot alc targets, 
worty off-flavors, stability 
concerns of residual sugars



Production 
options

Limited Fermentation

Low wort fermentability,
Maltose/Maltotriose 
negative strains

Pros:
 Low/no capital expenditure, 
 no flavor degradation, low 

energy use

Cons:
Worty off-flavors, stability 
concerns of residual sugars



• Non-Saccharomyces

Pichia, Torulaspora Delbrueckii , Candida Spandovensis , etc

Varying degrees of maltose utilization, may require special handling

• Saccharomyces Variants
Saccharomyces Cerevisiae v. Chevaliari, Saccharomyces ludwigii

Typically POF+, Can produce flavor compounds at levels inconsistent with consumer 
expectations

Limited fermentation options



• Maltotriose Negative Strains

Typically English origin ale strains.

Leaves fewer residual sugars, provides typical beer flavor/aroma

Usually requires significant watering back to stay below .5% alcohol limit

• Modified Saccharomyces – Maltose negative
GMO/Hybridized to be incapable of fermenting maltose

Provides typical beer flavor/aroma, minimal/no watering back

Less shelf stable due to residual sugars, GMO products not allowed in certain markets

Limited fermentation options



The future is hybridized yeast

LoNa

• Hybridized, Non -GMO
• Neutral character fits into any 

style seamlessly
• Requires no special 

equipment
• Low pitch rate, no contracts



Recipe and 
process 

considerations

Limited Fermentation

Malt Bill:

• Crystal/caramel malts can 
increase oxidative character

• Avoid highly kilned malts

• Consider LOX -less malt

• Use mouthfeel enhancing malt, 
foam positive malts

Degree of Fermentation:

• OG at 5-8P (1.020-1.032)

• Lower gravity allows for higher 
RDF 

• T a rget RDF of 10-25%



High temperature mashing

High Mash T e mps to promote 

alpha amylase activity & denature 
beta amylase

• Low water-to-grist ratio

• Short/No Mash hold



effects of temperature of sugar composition

Mash T e mperatures and their relative sugar compositions



degree of fermentation

Lower (10%) Real Degree of Fermentation (RDF) Higher (25%)

Lower Alcohol Production

Worty

Lack of expected desirable compounds

More residual sugar

No/low dilution required

Higher Alcohol Production

Lower levels of aldehydes

Increased production of sulfur and esters

Less residual sugar

Increased need for dilution



ISY Enhance – the Body Builder

• Inactivated yeast loaded with mannoproteins
and polysaccharides to help with body and 
mouthfeel

• Low cost alternative to maltodextrin

The future is Inactivated yeast



Recipe and 
process 

considerations

Limited Fermentation

Hops:

• Hotside additions can be used as 
normal, but start w/ reduced 
bitterness

• Consider alternatives to cone or 
pellets for cold side additions

Cellar:

• Reduce and minimize touches 
to limit microbial 
contamination

• Minimize any hold times in tank



YOPS

• Yeast derived hop flavors, Non-GMO final 
product

• Produced by Evodia, available through
Lallemand/Scott Labs

• Easy to mix and dose

• Low dose rates

• Variety of natural flavors available

The future is yeast derived



Recipe and 
process 

considerations

Limited Fermentation

What can I control?

• Bitterness
• Acidity/pH
• Carbonation
• Mouthfeel/body
• Degree of Fermentation
• Amount of fermentable 

sugars

BALANCE!



Pathogen 
considerations

Gram + Bacteria are low concern in 
beer due to presence of hop acids, but 
still a concern in alternative beverages

• Listeria is cold tolerant
• Botulism is mitigated below 4.6pH 

unless in a high protein substrate

Gram – Bacteria are the biggest 
concern

• E. coli and Salmonella most common 
bacteria responsible for food borne 
illness in the US



Pathogen 
considerations

Microbial contamination in beverage 

manufacturing facilities originates from raw 

materials, equipment, or packaging, and poor 

worker hygiene 

(Kregiel, 2015)  

E. coliand S. entericagrew and survived in low 

and nonalcoholic beers for over 2 months 

when stored at 4 and 14 °C. 

Previous work shows that when beer is stored 

at room temperature or 25°C, foodborne 

pathogens are able to grow to maximum 

density within a few days

 (Menz et al., 2010)

https://www.sciencedirect.com/science/article/pii/S0362028X23068679#b0040
https://www.sciencedirect.com/science/article/pii/S0362028X23068679#b0040
https://www.sciencedirect.com/science/article/pii/S0362028X23068679#b0060


Pathogens – effect of ethanol

Menz et al 2011



Pathogens – effect of ph

Menz et al 2011



Pathogens – effect of temperature



Stabilization

Purpose

Methods of Stabilization 

Putting It All Together

01

02

03



Purpose

01



STABILITY

Purpose 

As we move away from producing traditional beer (stable) 
we need to keep in mind food safety and food quality 

throughout shelf life

First, we must ensure that 
the product that we produce 

and distribute into the 

market is free of pathogens

Second, we must ensure 
that the product is 

protected from spoilage 

organisms



Purpose 

• In addition to the standard methods of stabilization, there 

are things we can do in the brewery, upstream of packaging, 

to set us up for success

• Sanitation – minimizing risk of secondary contamination

• pH – controlling the brewing process and ingredient 

selection to ensure that the equilibrium pH of your NA 

beer is <4.2

  

Process Controls



STABILITY

• Working with a Process Authority (PA) is recommended

• A PA a liaison between your production facility and the government

• They assure microbiological safety in the production of food and beverages

• They evaluate beverage ingredients and beverage specs and issue a Scheduled 

Process to be followed to ensure that the beverage that is produced is safe 

Regulatory Compliance

Non-alc Beverage Production

Non-Alcoholic beer bears a pathogen risk that alcoholic 
beverages do not



Methods of 

Stabilization
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Methods of Stabilization

Filtration

Batch Pasteurizer

Nagardo®Chemical 

Preservatives

Flash Pasteurizer/ 

HTST

Tunnel Pasteurizer



CLARITY STABILITY

Methods of Stabilization

Solids Separation

Pros:

• Good first step in clarifying product 

and removing bulk solids

Cons:

• May not be sufficient as a control 

step for pathogen removal 

• Does not provide protection 

downstream of process



STABILITY

Methods of Stabilization

Tunnel Pasteurizer

Pros:

• Addresses both food safety and food 

quality concerns in high acid 
beverages

Cons:

• Large capital investment

• Large footprint

• High energy demand

• Possible sensory impact to finished product

• Limits CO2 volumes in product



STABILITY

Methods of Stabilization

Batch Pasteurizer

Pros:

• Addresses both food safety and food quality 

concerns in high acid beverages
• Can be a good entry point to in container 

pasteurization and/or proof of concept

Cons:

• Very labor intensive

• Often the process is not in line with packaging

• Usually the limiting factor for production capacity

• Possible sensory impact to finished product

• Limits CO2 volumes in product



STABILITY

Methods of Stabilization

Flash Pasteurizer/HTST

Pros:

• Addresses food safety – control point for 

pathogens
• Small footprint

• Better for product quality than in container 

pasteurization

• Can be separated from the packaging 

process

Cons:

• Possible sensory impact to finished product

• Does not provide protection downstream of process



STABILITY

Methods of Stabilization

Persistent Preservatives:
SO2, Potassium Sorbate, Sodium Benzoate

Pros:

• Addresses food quality concerns in high acid beverages
• Limits the growth of micro in product during and after production

• Inexpensive

• Easy to add to product

Cons:

• Does not necessarily kill micro

• Requires labeling

• Some consumer/retailer pushback

• Possible sensory impact to finished product



CLARITY STABILITY

Non-alcoholic beer is very sensitive to 

microbiological spoilage -

Nagardo® provides natural protection



CLARITY STABILITY

Nagardo® provides natural protection for non-alcoholic beers



CLARITY STABILITY

Natural protection by food grade production process, fully certified



CLARITY STABILITY

Nagardo® mode of action



CLARITY STABILITY

Highly effective against spoilage microorganisms

Note: Studies have been carried out in apple juice media



CLARITY STABILITY

Nagardo® makes non-alcoholic beer on draft finally become 
reality!



CLARITY STABILITY

What does a robust hurdle concept to control contamination look like?



CLARITY STABILITY

Pre-treatment of NAB is essential allowing Nagardo® to protect against 

secondary contamination during filling



CLARITY STABILITY

Glycolipids may affect foam stability, but this effect can be easily 

compensated 



Wow!
So many options for stability



Putting it all 

Together
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CLARITY STABILITY

Methods of Stabilization
Summary



Any Questions?



Nate Armbrust
Scott Laboratories – Technical Sales for specialty 
Beverage

Natea@scottlab.com

Kyle Somers
Lallemand Brewing - Technical Sales Manager for 
California and the western US 

ksomers@lallemand.com

Thank You!



▪ Brewer’s Association and MBAA
• MBAA Food Safety Resources

• BA Food Safety Resources

• BA Food Safety Modernization Act FAQs

▪ Educational programs
• Cornell University Extension - Good Manufacturing 

Practices

▪ Food Process Authorities
• Food Processing Authorities Directory

Additional food safety resources

https://www.mbaa.com/brewresources/foodsafety
https://www.mbaa.com/brewresources/foodsafety
https://www.brewersassociation.org/resource-hub/food-safety/
https://www.brewersassociation.org/resource-hub/food-safety/
https://www.brewersassociation.org/educational-publications/food-safety-modernization-act-faqs-for-brewers/
https://www.brewersassociation.org/educational-publications/food-safety-modernization-act-faqs-for-brewers/
https://cals.cornell.edu/institute-for-food-safety/extension-services/gmps-part-117
https://cals.cornell.edu/institute-for-food-safety/extension-services/gmps-part-117
https://cals.cornell.edu/institute-for-food-safety/extension-services/gmps-part-117
https://cals.cornell.edu/institute-for-food-safety/extension-services/gmps-part-117
https://cals.cornell.edu/institute-for-food-safety/extension-services/gmps-part-117
https://www.afdo.org/directories/fpa/
https://www.afdo.org/directories/fpa/


• https://ncsolutions.com/the-goods/sober-curious-nation-alcohol-survey/

• https://www.beerinstitute.org/press-releases/poll-beer-still-king -of-dry-
january/

• Kreigiel et al 2015

• https://www.sciencedirect.com/science/article/pii/S0362028X23068679#b
0040

• Menz et al 2010

• https://www.sciencedirect.com/science/article/pii/S0362028X23068679#b
0060
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