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FERMENTATION HAS NEW LEADERSHIP



® Yield+ is a game-changing new yeast developed by Mascoma LLC that 
is now available for fuel ethanol production. Commercialized by Lallemand Biofuels 
& Distilled Spirits and Mascoma LLC,  Yield+ will allow ethanol production 
facilities to reach a new level of fermentation efficiency.

PROVEN IN TRIALS

Commercial 
Facility

Ethanol Yield 
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(per Mash Solids 
Measurement)

Glycerol Reduction
Glucoamylase Enzyme 
Reduction Relative to 

Conventional Yeast

Average 2.4% 27% 29%

TRANSFERM Yield+ Fermentation Results                

NEXT GENERATION YEAST
Saccharomyces cerevisiae

Figure 1: Performance of  Yield+ at various 
beginning solids levels. Based on plant data ranging from 30-
35% total solids, the increase in alcohol ranged from 1-3%. The 
conclusion is that  Yield+ can increase yield at any 
solids level.

Figure 2: Performance of  Yield+ with various 
fermentation times. Shows a 1-3% increase range between 50-
60 hours of fermentation time.
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Ethanol Yield Increase vs. Average Mash Solids Level

Consistent yield across a range of solid levels
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Ethanol Yield Increase vs. Fermentation Duration

Success over a range of fermentation times

Fermentation Duration (hours)
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HOW TRANSFERM Yield+ WORKS
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BALANCING YEAST METABOLISM
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Watch the TRANSFERM Yield+ 
video by scanning the QR code.
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Vessel Dosage Fermentation Time

Propagation Tank 0.15 - 0.35 w/w%* 6 - 10 hours

Main Fermentor 0.05 - 0.06 w/w% 48 - 60 hours
6 viable cells/mL at end of propagation.

T RANS F ERM  Yield+ Use

Optimal Temperature Range 90°F - 95°F  (32°C - 35°C)**

Optimal pH Range 4.0 - 5.5
**Yeast are able to tolerate short temperature excursions up to 100°F (38°C), though this is to be avoided especially in the 
later stages of fermentation when ethanol concentration is high.

Temperature and pH

Nitrogen Supplementation

it is preferable to have added nitrogen, supplied for instance as 500 - 1500 ppm urea or 200 - 700 ppm of ammonia, or a 
combination of the two. Use of mash with a lower amino nitrogen content such as fractionated mash may require further 
added nutrients.

Fermentation has new leadership. TransFerm  Yield+ sets a new standard for 
fermentation efficiency in fuel ethanol production. Talk to your Lallemand Biofuels & 
Distilled Spirits or Mascoma LLC representative today to learn more about TransFerm  
Yield+.

the production of Distillers’ co-products, such as DDGS, for use in animal feeding applications. In addition, 

distillers co-products and is not to be used as a direct addition to food or animal feeds.
 
Facilities using intergeneric microorganisms are subject to premanufacturing review procedures under the Toxic Substances Control Act (TSCA) 40 CFR § 725. Mascoma’s bioengineered 
Saccharomyces cerevisiae strain in TransFerm Yield+ has met the review requirements via completion of a Microbial Commercial Activity Notice (MCAN). For further information, please 
contact LBDS or Mascoma, LLC.

©2024. TransFerm  is a registered trademark of Mascoma LLC and Lallemand Biofuels & Distilled Spirits.                           

 TransFerm Yield+ Storage:
TransFerm  Yield+ is supplied as a stabilized cream yeast (20% solids).
 Packed in 1,000 kg (2,205 lb) totes
 Stable for up to 3 months from date of production when stored at refrigeration 
 temperatures (40°F, 4°C)
 Stable for approximately 1 week when removed from refrigeration and stored at plant 
 temperatures (86°F, 30°C)

 TransFerm Yield+ Quality Speci�cations:
Percent Solids Viable Yeast Cells per mL Total Bacterial Count per mL

20 - 24% >5 x 109 <105

U.S. Pat. No. 8,956,851
PRODUCT OF THE UNITED STATES


