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“Old” industries like yeast can be circular......

Sugar beets

Molasse

Vinasse

Yeast Plant



Yeast is much more than yeast for baking....

Final 1Y & YE

Examples’ Examples of various bioactive fractions
in yeast cell and their applications
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Molasses as a raw material

 Molasses is a side stream (waste?) from sugar production, so quality fluctuate a lot from plant to
plant and there is a lot of impurities

«  What we want
— Fermentable sugars
— Trace minerals & vitamins

«  What we also get
—  Sulfite (50 ppm =500 ppm)
— Non-fermentable sugars
—  Calcium and other minerals (500 ppm — 15000 ppm)
—  Traces of pesticides etc.
—  Dextran etc.

Production is seasonal and depends a lot on the quality of beets, varies from year to year

*  Production of beet molasse is going down and availability can be an issue in the future
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Raw Materials - Molasses

reatment Process

Shipment = 2400 t
100 % beet molasses

Harbour
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Vinasse as a product......

* Vinasse is a concentrated version of the “first beer”, so the liquid part
of the fermentation broth.

* Itis used mainly as fertilizer
* Itis approved as fertilizer for organic agriculture

« Concentration is required in order to reduce transport cost and make
It possible to handle for the farmer

* During the concentration step we get precipitation of crystals which
are sold separately as “Vinasse-Kali”

DM % | Nitrogen |Potasium| Sulfur
Vinasse 64 3,50% 6%
Vinasse - Kali 1,50% 18% 7%




DDGF vinasse evaporator installation
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Steam for vinasse concentration is 28,4% of the total steam consumption




Learnings

« Being “circular” can be a good business.

« Using a side stream from an agricultural production does add
complexity to your own production.

« Converting your waste to a value adding product also add complexity
and cost.

« COLLABORATION between the various parties in the loop is
absolutely critical for success
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Co-operation spells success

To the Baking Trade
In Canada —
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