Reconstitution of active dry yeast

‘ ‘ Pry Yeast | For yeast | For yeast | For Yeast
Awmount of grapes Amount of juice grams starter starter starter
Lbs tons Projected | Projected yeast water water water
gropes gropes Liters gallons to start Liters ml gallons
25 0.0125 g3 22 2 0.03 33 0.01
50 0.025 16.6 4.4 4 0.0F 6o 0.02
100 0.05 331 g8 g 013 132 0.04
302 0.15 100.0 Re.4 5.0 0.40 400 011
500 0.25 166 43.8 41 0.66 662 018
1,000 0.50 331 2474 g3 1.32 1,325 0.35
2,000 1.00 662 175 166 .65 2,650 0.F0
4,000 .00 1,325 350 3231 5.30 5,299 1.40
10,000 5.00 3,312 &F5 £28 13.25 13,249 3.50
20,000 10.00 6,624 1,750 1,656 26.50 26,497 F.00
30,000 15.00 9,936 2,625 2,484 3975 39,746 10.50
40,000 20.00| 13,249 3,500 3,312 5299 52,994 14.00
water should be 100 ° F.
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